
Hartford Church of England High School – Year 10 – Food Preparation and Nutrition 

Year 10 HT1 HT2 HT3 HT4 HT5 HT6 

Topic(s) Food, Nutrition and 

Health  

Nutritional Needs and 

Health 

Food Science Food Safety Food Choice and Food 

Provenance 

Preparation for NEA1 

and NEA2 coursework 

studies 

Focus Students will learn 

about the functions 

and main sources of 

carbohydrates, fats and 

proteins. 

Students will learn 

about the functions 

and sources of vitamins 

and Minerals. 

Students will learn the 

problems with excess 

and too little of all the 

nutrients.  

Students will develop 

their knife skills, pastry 

and sauce making skills. 

 

Students will learn how 

to make informed 

decisions for a varied 

and balanced diet (life 

stages). 

Students will 

understand the 

different energy needs- 

the basal metabolic 

rate (BMR) and 

physical activity level 

(PAL) and learn about 

their importance in 

determining energy 

requirements. 

Students will learn how 

to carry out nutritional 

analysis. 

Students will learn all 

about the functional 

and Chemical 

Properties of Fats, 

Carbohydrates and 

Protein. 

Students will be able to 

identify and select the 

most appropriate 

cooking methods.  

Students will know 

why food is cooked 

and how heat is 

transferred. 

Students will get the 

chance to develop 

their knowledge 

through practical’s 

using different cooking 

methods and 

techniques. 

 Students will learn 

about the importance 

of food hygiene and 

contamination. 

 Students will get an 

understanding on what 

different 

microorganisms are 

used in food 

production. 

 Students will develop 

their cooking skills, 

mainly creating 

different doughs.  

 

Students will learn 

about the different 

factors that influence 

food choice. 

Students will 

understand what 

different cuisines. 

Students will be able to 

identify different food 

labelling and marketing 

influences. 

Students will learn how 

to carry out a Sensory 

Evaluation. 

Students will learn 

about the Primary and 

Secondary processing 

of food. 

Students will know 

about the importance 

of Food and the 

environment. 

Students will develop 

their cooking skills 

with a focus on 

modification of dishes. 

NEA1- Students will 

investigate the working 

characteristics and the 

functional and chemical 

properties of a 

particular ingredient 

through practical 

investigation.  

NEA2- students will 

prepare, cook and 

present a final menu of 

three dishes to meet 

the needs of a specific 

context through 

research and 

development of dishes. 

 

Vocabulary Amino acids, Complex 

Carbohydrates, Simple 

Carbohydrates, 

Unsaturated Fats, 

Saturated Fats, 

Anaemic, HBV, LBV, 

Essential Amino Acids, 

Glucose 

Basal Metabolic Rate, 

Physical Activity level, 
Calories, Nutrients, 

Obesity, 

Cardiovascular Health, 

Rickets, Osteoporosis 

Gelatinisation, 

Caramelisation, 
Denaturation, 

Coagulation, Gluten 

Formation, Foam 

Formation, Shortening, 
Plasticity, Creaming 

Method, Radiation, 

Conduction, 

Campylobacter, E-coli, 

Salmonella, Listeria, 
Staphylococcus 

Aureus, Moulds, 

Yeasts, Bacteria, Cross 

Contamination, Danger 

Zone, enzymic 

 

Hedonic, Star Diagram, 

Sensory, 

Discrimination, 

Vegetarian, Vegan, 

Genetically Modified, 

Intolerances, Allergies, 

Evaluate 

Functional. Chemical 

Properties, Sensory, 

Analysis, 

Characteristics, 

Hypothesis, Time plan, 

Primary Processing, 

Secondary Processing 



Convection 
 

Assessment MST Written- 

Functions of 

macronutrients 

MST Practical-

Bolognese Focus on 

nutrients and knife 

skills 

 

HST Written- Diet and 

disease 

HST Practical- Chicken 

quesadillas and salsa- 

Knife skills  

MST Written- Science 

and Healthy Eating 

MST Practical- Swiss 

Roll  

 

HST Written- Food 

science and Food 

safety  

HST Practical- Pork 

Dumplings 

MST Written- Food 

choice  

MST Practical - Honey 

and Chili Chicken 

 

Written Exam- 

Covering all topics 

HST Practical- NEA2 

practice Cook 

Curriculum 

Thread 

Diet and Disease, 

Chemistry behind the 

macronutrients. 

Cooking skills. 

 

Diet and Healthy 

Eating. Diseases related 

to diet. Cooking skills 

development. 

Cooking skills 

development, Food 

science, Chemistry and 

Physics. 

Food storage and 

hygiene. Acquiring 

further practical skills. 

Sensory Analysis 

through practical 

developments.  

Diet and Healthy 

Eating, Food Science, 

Cooking Skills, Sensory 

Analysis. 

Wider Reading Macronutrients: The 

Importance of 
Nutrients in Order to 

Maintain Weight, Gain 

Muscle or Lose Weight 

(macronutrients for 
beginners, 

carbohydrates, protein, 

fat) 

 

Back To Basics: Your 

Nutrients Guide to 
Vitamins and Minerals: 

Unlocking the Benefits 

of Nutrition in Food, 

Healing Deficiencies, 
Enhancing Mental 

Health. Basics - What 

To Do First Series! 

Book 1 

The Food Lab: Better 

Home Cooking 

Through Science 

 

Food Hygiene and 

Food Safety Student 
Manual: Learn good 

food hygiene practice 

 

Food Choice and 

Sustainability: Why 
Buying Local, Eating 

Less Meat, and Taking 

Baby Steps Won't 

Work 

 

The Science of 

Cooking: Every 
Question Answered to 

Perfect your Cooking 
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