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Feeding the world into the future – the role of food science

“To eat is a necessity, but to eat intelligently is an art.” 

Baseline assessment
To see where you are at, and 

what you know

Practical Assessment: Culinary Skills

Year 9 students will learn more about the science in this 
rotation, and how it links to the GCSE.

Year 9 pastry based project 
followed by “family meals”

Rubbing in method

Process of heating at high temperature 
so that water is removed and the sugar 

is broken down (as into glucose and 
fructose) and then reformed into 

complex polymers

Caramelisation

Sensory Analysis

Food Science: Pastry

Shortcrust Pastry

Food Safety

Health and Safety within the 
kitchen and food

Family Meals: Food Choice

Meatballs, Curry, breaded 
chicken and lasagne

Eat Well guide and nutrition

Varying amounts of fat, flour and water in the recipe give the full 
spectrum of pastry, from delicate tenderness to brittle flakiness

Reading Observing Speaking and Listening Writing

Dextrinisation

Result of starch
breakdown by dry heat 

to form dextrin's. 
Changes the properties
of starch as a result of 

heat application, it is also 
known as non-enzymic

browning.

Safe cooking temperatures
Poultry: 165°F (73.9°C) 

Ground meats: 160°F (71.1°C) 
Whole meat: 145°F (62.8°C), Analysing 

progress

Choux Pastry



Emerging Developing Proficient Confident Skilful and Accomplished

Learning 
intentions

I can be organised but I may need 
support from my peers on occasions 
and I am able to work confidently. 

I can serve dishes in a presentable 
way. I can discuss how I can improve 
the dish and presentation of dishes.  

I can weigh and measure ingredients 
with support. 

I can select equipment and I 
understand where to find it. 

I understand how to season the 
dishes we make. 

I can work with others in the lesson 
by demonstrating good teamwork. 

I can answer the key question in 

bullet points without the support of 

my teacher. 

I understand and can explain to 

someone else how to use the 

equipment in the kitchen. 

I demonstrate good health and 

safety and I can explain in detail this 

to someone else. 

I’m organised though I may need 
Little or no support. I have been 
Head Chef once in the rotation. 

I have managed to satisfactory 
attempt to follow the Recipe with 
adequate application of food safety 
principles 

I have managed to serve dishes in a 
confident manner, but needed 
extra time for washing up. 

I am able to confidently weigh and 
measure ingredients but I’m not 
always accurate. 

I am confident in choosing 
equipment, and I’m confident in 
using that piece of equipment. I can 
explain what it’s used for and how 
to use it safely. 

I am able to taste and season dishes 
in the practical and I’m able to 
explain why I have added seasoning 
to the dish.  

I’m able to answer the key 
questions in full sentences. 

I’m able to take on board 
comments from tasters and 
understand how to improve my 
dish for the future. 

I’m extremely organised and I haven’t 
needed any support in the practical or 
demonstration.  I have been a Head chef 
a number of times throughout the 
rotation and I have been able to support 
the teacher. 

I can follow a Recipe  in a logical 
sequence with good linking and I’m able 
to confidently link to food safety 
principles 

I can make the  dishes in time with 
washing up complete. 

I am able to confidently weigh and 
measure ingredients with accuracy. 

I’m extremely confident in choosing the 
equipment I need and I’m confident in 
using that piece of equipment. I can 
explain in detail what it’s used for and 
how to use it safely. 

I am able to taste and season dishes in 
the practical and I’m able to confidently 
explain why I have added seasoning to a 
dish. 

I have been able to answer the key 
questions. I have explained in detail and I 
have used sentence structures. 

I have got comments from an adult and I 
can confidently explain how I could 
improve my dish.

I can discuss how it compares to other 
dishes from restaurants and 
supermarkets. 

I can work safely and organised throughout. I 
can demonstrate good clean as you go. I have 
been Head Chef a number of times in the 
Rotation and I can help support the teacher. 

I can follow the recipe and use the Recipe 
using the correct sequence. I can link and 
apply food safety principles 

I can complete all work in the allocated time. 

I can accurately weigh and measure all 
ingredients. 

I am extremely confident in choosing 
equipment  and I can  competently  use of  a 
range  of  equipment. I can explain in detail 
what it’s used for and how to use it safely. I 
can teach others how to use this. 

I can show good  knowledge  in  relation to  
seasoning.   All  dishes  tasted  and generally  
seasoned  as required. I can confidently discuss 
why I have added seasoning to a dish. 

I have been able to answer the key questions. I 
have discussed in detail and the writing is 
structured and uses keywords. . 

I have used a variety of sources to find out 
about the recipe we are going to be doing. 

I have got comments from an adult and I can 
discuss confidently how I could improve my 
dish. 

I can discuss confidently how it compares to 
other dishes from restaurants and 
supermarkets.

I can work as independently as possible. I am 

extremely competent and confident throughout. I 

can clean throughout the practical. I made sure 

that I was “cleaning as I went”. 

I can follow the recipe and complete in the 

correct sequence with excellent linking and 

application of food safety principles.

I can complete in the time available with excellent 

organisation, including washing up.

I can confidently and accurately weigh and 

measure all ingredients. I understand proportions 

and ratios.

I can select equipment and I can  demonstrate 
excellent  knowledge using  all  selected 
equipment. 

I can demonstrate excellent knowledge  in  
relation to  seasoning.  All  dishes  tasted  and 
accurately  seasoned  as required.

I have been able to confidently and discuss the 

key questions. 

I have had a go at making recipes at home, 

sharing a photo with your teacher, and getting 

comments from an adult. I can adapt the recipe 

confidently and discuss how and explain why? 

I can discuss confidently and write  in detail  how 
it compares to other dishes from restaurants and 
supermarkets.
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Skills to practise:
● Knife skills

● Organisation and Time management

● Washing up

● Food safety and Hygiene 

Extra curricular:
On TV:
Masterchef 
Bake off
Great British Menu
Inside the Factory

Restaurants to visit in Hendon:
● Sunny Hill Cafe, Sunningfields Park, 

● Toscanas in Vivien Ave, 

● Sushi place on The Burroughs

● Thai food - Jakarta   

● Sheaveshill Ave, Colindale

● Good Earth Chinese, Mill Hill

● Bang Bang Oriental

Youtube: 
Mrs Deeley cooks…
Jamie Oliver 
Gordan Ramsey
BBC good food (also a great magazine)

Instagram: 
BBC good food
Jamie Oliver
Theocooks
Sundaybrunchfood
Hairybikers
deliciousmag
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Cooking Methods Making Techniques Nutrients

Simmering A method of cooking in 
deep water just below 
boiling point. 

Rubbing Methods A method used for 
making 
pastry/cakes/crumble 
where fat is rubbed into 
flour using finger tips. 

Carbohydrates Main source of Energy for 
the body. 

Frying Cooking method where 
food is cooked and 
browned in hot fat

Bridge Grip and Claw grip Arch the hand to create a 
bridge. 
Hold with a  claw like grip. 

Vitamins/Minerals Required in small amount 
to maintain good body 
health - each vit/mineral 
does a different job. 

Baking Cooking food in an oven 
with dry heat. 

Folding Gentle mixing of 
ingredients using a 
spatula. 

Fats Secondary source of 
energy but required as 
insulation for the body. 

Grilling Method of cooking under 
intense heat which can be 
from the top or bottom.

Mixing The combining of 
ingredients. 

Fibre Vital for the body as it 
absorbs water and helps 
you go for a poo. 

Boiling Cooking in deep liquid at 
100oC. 

Forming/Shaping Process of putting 
combined ingredients 
into a shape. 

Protein Needed for growth and 
the building and repair of 
body cells. 

Saute A method of cooking food 
by tossing in fat. 

Chopping To cut a food product into 
pieces. 

Dairy Products made from Milk 
(usually cows), - milk, 
yoghurt, cheese and 
cream. 
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Food Hygiene/Safety Analysing Foods 

Food Poisoning Illness caused from eating contaminated 
foods. 

Flavour The way in which food tasted

Bacteria Microscopic living organisms. Appearance The way food looks

High Risk Foods Foods that provide the best conditions for 
the growth of bacteria. 

Texture The way in which food feels like in the 
mouth eg, crunchy. chewy, soft. 

Good practise for washing and drying up.
● Use hot soapy water  

● Use a dish cloth or washing up brush  

● Rinse off bubbles  

● Leave to drain  

● Dry with a clean dry tea towel  

● Check- make sure all food has been removed; ensure it is 

completely dry on top, bottom and inside.  

● Ask teacher to check equipment before putting away.  

● Empty bowl- rinse to remove bubbles.  

● Use finders to unblock any food from plughole.  

● Use a dishcloth to clean sink, bowl, area around sink and work 

area. 

● Leave completely dry.

Health safety and hygiene 
● Wash hands before preparing any food, after handling raw meat, 

after sneezing/coughing and after going to the toilet.  

● Cover cuts with a blue plaster  

● Tie hair up  

● Remove jewellery and nail varnish before handling food.  

● If you are ill do not cook  

● Wear a clean apron  

● Never cook or prepare food unsupervised  

● Use the 4c’s cleaning, cooking, chilling and cross contamination
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Answering Data Responses

To answer the question:

Refer back to the data and explain how you got the answer.

Use the data plus your own knowledge to answer the questions that require a lenghty response.

QUESTION: Explain why it is important to eat a minimum of five portions 
of fruit and vegetables per day as recommended by the government? (6 
marks)

ANSWER: Fruit and vegetables provide 

vitamins and minerals such as Vitamin C.

Vitmain C is responsible for healthy skin and 

gums, and helps non-haem iron to be 

absorbed from plant sources. Fruit and 

Vegetables are a good source of fibre which 

help the digestive system to work and 

prevent constipation. Dark green vegetables 

are a good source of iron. This is needed for 

making red blood cells which carry oxygen 

around the body.

1 mark awarded for 

this point.

1 mark is 

awarded for the 

explanation of the 

function of 

Vitamin C

1 mark is awarded for 

stating that fruit and 

vegetables are a good 

source of fibre; another 

mark is awarded for 

explaining the function of 

fibre.

1 mark is given for stating that 

green, leafy vegetables are a 

good source of iron; another 

mark is awarded for explaining 

the function of iron.
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Answering Structured Questions
These questions usually provide a piece of information, and ask you questions about it. 
Ensure your answers are clear and factual.
Refer back to the recipe or information when you answer the questions
Always have a go at the questions even if you are not sure. 

Suggest two extra vegetables that could be added to increase the vitamin content 
of this pizza. Explain which vitamins are contained in your selection of vegetables, 
and why these vitamins are important?

(4 marks) 

ANSWER: Carrots could be added, which contain Vitamin A.

Vitamin A is important for keeping your eyes in good health. 

Cherry tomatoes could be added for vitamin C. Vitamin C is 

important for healthy skin and gums, and for helping the 

absorption of non-haem sources.

1 mark is award for naming carrots 

for naming carrots as a source of 

vitamins

Another mark is awarded for naming 

vitamin A as present in carrots and for 

explaining its function.

1 mark is awarded for 

naming cherry tomatoes 

as a source of vitamins

Another mark is 

awarded for naming 

vitamin C as present in 

cherry tomatoes and for 

explaining its function
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Answering Free Response Questions

These questions ask you to write in more detail about a particular topic, use your own knowledge facts, examples and opinions
to write in a way that you decide. 

Make a plan to include everything you want to put in your answer
Keep referring back to the question
Check you are using scientific or relevant terms to increase the marks you achieve
Always have a go at these questions even if you are not sure. 

Questions: Protein is a macronutrient. Discuss why protein is 
important in the diet, detailing the functions of protein.  (6 marks)

ANSWER: Protein provides all the chemicals to make the 

body grow, particularly children and pregnant women. It 

provides all the chemicals to help the body repair any 

damage after illness, accidents and surgery. It maintains the 

body to keep it working well, producing enzymes for 

digestion, muscle activity and nerve function. It provides 

chemicals to produce hormones, which regulate some body 

functions. It provides a secondary source of energy for the 

body. 

BAND AO2 - Maximum of 6 marks

3 (5-6) An excellent response showing clear knowledge of 
the functions of protein, with reference to why 
protein is needed in the diet. The correct technical 
words are used confidently. 

2 (3-4) A good response the includes reference to some of 
the functions of proteins. Reference is made to why 
protein is needed in the diet. Some correct 
terminology is used. 

1 (1-2) A limited response with fewer than three 
suggestions for functions of protein. Little 
reference as to why protein is needed. Limited use 
of correct terminology. 
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Answering Free Response Questions 
BAND AO4 - Maximum of 8 marks

3 (6-8) Excellent analysis and evaluation of the impact of 
health of the chosen Government initiative. 
Nutritional knowledge is excellent and within the 
response 3-4 points have been considered in depth 
and accurately interpreted in order to make 
judgements. Examples have been included. There is 
excellent use of correct terminology. 

Question:

The UK Government has been trying to improve the health of it’s citizens 

by recommending ways to improve the eating habits. 

Select one of the initiatives that the government has introduced. Explain 

what the initiative is and how it would help improve a diet. Assess the 

impact of the suggestions made by the government. 

(8 Marks)

PARTIAL ANSWER: There is information about the traffic light labelling on products and the need to 

keep hydrated and limit fruit juice as it is high in sugar content. There is also a set of pictorial images, 

on the eatwell guide, showing foods to eat less often and in small amounts, which include cakes, 

chocolate, crisps, ice cream and sweetened sauces. 

There are so many families who do not seem to take notices of these recommendations from the 

former eatwell plate. It had been around for a number of years so it was time for the government to 

think of something new to encourage people to think about their weight, and suggest changes that 

people can make to the things that they eat. However, people are not going to change their habits 

easily. The availability of fast food, ready meals that contain sugar and fats, people not being 

bothered to cook from fresh and ingredients all contribute towards the problem.

There are 8 

marks 

available. So 

you would be 

expected to 

fully explain 

the initiative 

and include at 

least 4 points

with a full 

explanation.
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My tasters thought that the scones where a good crumbly consistency and fluffy and 

that they were a good size. Compared to what we get in the shop they were smaller. 

The colour was good, thanks to the glaze of the egg on the top, which I was careful 

not to let slip down the side as this stops the growth of the scone.

I found that those scones that I had cut out of the dough having knead a second time 

the dough didn’t grow in the oven like I wanted it too, I think I need to be more careful 

when kneading a second time. I would like to warm my milk next time as I didn’t this 

time. It will be interesting to see if that changes the outcome. 

Use of 

keywords is 

good

Link to the “science” Talks of tasters,. Mentions comparisons to supermarkets

I took a 

photo of my 

product

How to get analyse ‘tasters’ feedback

To be working at a confident flightpath you should be using full sentences
Included the question in your answer…. ‘We knead because…’

To be skillful & accomplished you should be linking the learning to a previous lesson. For 
example, ‘we don’t knead like pastry, where we didn’t want to “play” with the dough too much’. 

To be skillful and accomplished you should consistently and accurately use the keywords that we 
have spoken about. 
For example:  We knead the bread dough to develop the gluten, which helps with the structure 
of the bread. 
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