
AC3.1

Use techniques 

in preparation 

of

commodities

AC3.2 

Assure quality of 

commodities

to be used in food 

preparation

AC3.3 

Use techniques 

in cooking of 

commodities

AC3.4 

Complete dishes 

using

presentation 

techniques

AC3.5

Use food safety 

practices
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Understand how hospitality      

and catering provision operates

Propose 

provisions 

to meet  

specific       

- needs

NEA mock
Understand the importance of 

nutrition when planning menus

3.4EXAM

Understand the environment in which hospitality 

and catering providers operate

AC 1.3
 Working conditions of different job roles 

across the hospitality and catering industry
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Know 

how food
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         health L
O

4

L
O

1

L
O
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L
O
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Understand how hospitality and catering 

provision meets health and safety requirements

L
O

3

Revision

June

KS4 – Hospitality and Catering

AC 1.1
 The structure of the 

hospitality and catering 
industry

AC 1.4 
Factors affecting the success 

of hospitality and catering 
providers

AC 1.2 
Job requirements within the  

hospitality and Catering industry

AC 4.1 
Food related 
causes of ill 

health

AC 4.4 
Common 

types of food 
poisoning

AC 4.3
 Food Safety 
legislation

AC 4.2
 The role and responsibilities of the 
environmental health officer (EHO)

AC 4.5 
The 

symptoms 
of food 

induced ill 
health

AC 2.1
 The operation 
of the kitchen

AC 2.2
 The operation of 

front of house

AC 2.3
 How hospitality and catering provision 

meets customer requirements

AC3.1
Personal safety control measures for 

hospitality and catering provision

AC3.3
Options for 

hospitality and 
catering provision

AC3.2
Risks to personal safety in 

hospitality and catering

AC5.1  
Review 

options for 
hospitality 

and 
catering 
provision

AC5.2  
Recommend 
options for 
hospitality 
provision

LO1

LO2LO4

LO3LO5
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Year 9 - 11 a range of 
savoury and sweet 

dish will be produced  
along side theory

Understand menu planning
Non Exam 

Assessment 

L
O

1

LO2

Unit 2

Unit 1

3.4NEA

AC1.1
Describe functions 
of nutrients in the 

human body

AC1.2
Compare nutritional 

needs of specific groups

AC1.3
Explain characteristics of 
unsatisfactory nutritional 

intake

AC2.3 
Explain how menu dishes 

meet customer needs

AC2.1 
Explain factors to 

consider
when proposing 
dishes for menus

AC2.2
Explain how dishes 
on a menu address 

environmental issues

AC1.4
Explain how cooking methods

impact on nutritional value

AC2.4 
Plan production of 
dishes for a menu

LO1
L

O
2

Research, plan and 
cook a  meal for a 
specific provision

Unit 2 LO3 - Be able to cook dishes

Be able 

to cook 

dishes

Unit 1

Unit 2

Be able 

to cook 

dishes
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https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.shutterstock.com%2Fsearch%2Fanaemia&psig=AOvVaw21cpv9Tc9Ua54GtJ-KVAI6&ust=1588617201904000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJD2lrSqmOkCFQAAAAAdAAAAABAD


Responsibilit
y

Resilience Reflection Recognition Reasoning Realisation

Food manufacturers have to make important decisions about how they package food products. Packaging protects foods and helps 
prevent food waste. But, is it sometimes difficult to use?
Can you provide design idea solutions for improving food packaging usability ?

KS4: Design & Technology Learning Journey – GCSE Food Preparation

Provenance

Sustainability

Health and 
Wellbeing

Material Science

Students awarded 
Technology 

Leader status

Develop 
good 
independ

ent 
learning 
habits

• Re-introduce the ‘6 Rs
• Reminder of the Design 

& Technology ’Big 

Ideas’
• Expectations of faculty 

You will have developed knowledge and understanding of the six key areas of Food Preparation and 

Nutrition:

1.Nutrition, Food and Health

2.Food Safety

3.Food Choice

4.Food Provenance

5.Food Science

6.Food Preparation Skills

Making skills will be more developed and advanced with you showing independent practical skill. You 

will be able to respond to and apply knowledge to a variety of situations including practical products.

KS4

Revise for and sit 
your Y11 final 
exams

“GCSE Food Preparation and Nutrition is an 

exciting and creative course which focuses 

on practical cooking skills to ensure 

students develop a thorough understanding 

of nutrition, food provenance and the 

working characteristics of food materials. At 

its heart, this qualification focuses on 

nurturing students' practical cookery skills to 

give them a strong understanding of 

nutrition.”

AQA: Food Preparation 

and Nutrition

1st September 
– NEA 1 
context issued 
by AQA

11

In Y11, students will have demonstrated application of 
knowledge and skill in responding to a specific food science 
scenario and a given nutritional based task.

Applications and 
entries for the 
future chef 

competition 

1st 
November 
– NEA 2 
context 
issued by 
AQA

Nutrition Hand; 
Eatwell Guide; 
Food Labelling; Diet 

Related Disease UK

Fat Soluble Vitamins 
A,D,E and K

Water Soluble Vitamins 
B group and C

Term 1: Food 
Nutrition and 

Health

Calcium

Iron

Fat

Protei
n

Term 2: Food 
Choice

Term 3: Food 
Safety

Term 4: Food 
Provenance

Term 5: Food 
Science

Term 6: 
Nutritional 
Needs and 

Health

NEA 1: Food 
Investigation Task 
(15%) (30 Marks)

NEA 2: Food 
Preparation 
Task (50%)

Term 1 

assessmen
t point 

Carbohydrates

Term 2 

assessmen
t point 

Religion and 
Food

Italian Cuisine

French Cuisine

Indian Cuisine

Food Marketing 
and Labelling

Food Occasions

Personal Hygiene in 
Food Preparation

Food Storage

Food Preparation

Cooking Food 
Safely

Yeast, Mould and 
Bacteria

Term 3 

assessmen
t point 

Food Spoilage
Food Production: 
Cheese, Yoghurt 
& Jam

Food Processing

Grown, caught 
and reared food

Organic and 
Genetically 
Modified

Food Waste

Food 
security

Term 4 

assessmen
t point Additives

Heat Transfer:
• Conduction
• Convection

• Radiation

Methods of 
cooking

Food Experiments

Term 5 

assessmen
t point 

Raising
Agents

Term 6 

assessmen
t point 

Fats and Oils
Babies and 
Children

Teenagers

Adults

Elderly

Diet related 
Health 
Problems

A: Research 

and planning 

the task (6)

B: Carrying 

out the 

task (15)

C: 

Evaluation 

(9)

A: Research (6)

B: Showcasing 

Technical 

Skills (18)

C: Reasons 

for choice 

(8)

D: 3 hour 

practical 

exam (30)

E: Evaluation 

(8)



Protein

Food SafetyCulinary Skills

Food 

Science

Commodities Heat transfer

Nutrition Food Poisoning

Culinary 

skills

Food Choice

Health and Safety 
within the 

kitchen and food.

The ‘4’ C’s 
 Bacteria and Hygiene

Enzyme 
Browning

Eat Well guide 
and nutrition

Rubbing in 
method

Convection

Sensory 
Analysis

Using the 
hob

Cooking 
terms

Conduction

Organic 
Farming

Raising 
agents

Gluten

Food 
Miles

Gelatinise – 
sauces

Seasonal 
Foods

Special 
Diets and 
religion

Year 7 - 8 a range of 
savoury and sweet 

dish will be produced  
along side theory

In Year 7 
learners  will  

  develop basic 
understanding 

of nutrition 
and culinary 

skills. 

In Year 8 learners 
will develop 
confidence of  
cooking a range 
of dishes and 
make informed 
decisions about 
food choice. 

Practical 
routine
(recap)

Macronutrients Food poisoningFood 
BacteriaFats and 

Sugars Food 
Labelling

Fairtrade : ethics

Micronutrients

Accident 
Prevention

Diet and 
lifestyle

Vegetarians

Food choice (diet analysis)

Food and 
Temperature Seasonal 

foods/food 
miles

(recap)

Healthy Eating 
– Recap eat 

well guide and 
nutrition

Food safety in 
the kitchen

(recap)
Food 

choice
KS3 – Food and Nutrition

3.4
8
YEAR

3.4
7
YEAR

KS3 – Food and Nutrition

3.4
9
YEARLevel 1 / 2

Hospitality and CateringMy Food Learning Journey 

KS3: Design & Technology Learning Journey – 
Food Preparation and Nutrition 
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