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Year 10 Food Preparation and Nutrition GCSE

AUTUMN

SPRING

SUMMER

Half term 1:

Half term 2:

Half term 3:

Half term 4:

Half term 5:

Half term 6:

By the end of this term,
pupils will know.....
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pupils will know.....

By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

The effect of
microorganisms in
food spoilage.
How to prevent
food poisoning
Good food handling
and storage
techniques.
Information on
food labels.
Cooking methods
and basic skills.

» The use of fruit and
vegetables in food
production.

» How to prevent
food waste

» How to incorporate
fibre into diets.

» How to prevent
enzymic browning.

» Nutrition and its
effects on our body

» The effects of
special diets on our
nutritional intake.

» The use of dairy
foods in food
production.

» Storage of dairy
foods

» Nutritional value of
dairy foods.

» The use of cereals
in food production

» Storage and
production of
cereals

» What is coeliacs
disease

» How to make bread

» The functions of
ingredients in
bread.

» Whatis gluten and
its use in cereal
products.

» How to make
different types of
pastry.

» Cake making skills

» How to make pasta
and its uses.

» The use of fish and
meat in food
production.

» The use of
alternative
proteins.

» The use of eggs in
food production

» How food science is
used with eggs to
produce different
products.

» Types of sauces and
their uses in food
production.
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Key Tier 3 disciplinary

Key Tier 3 disciplinary
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Key Tier 3 disciplinary

vocabulary: vocabulary: vocabulary: vocabulary: vocabulary: vocabulary:
Spoilage Enzymes Environment Coeliac Environmental impact | Emulsion
Microorganisms Nutrition Gluten Alternative protein Aeration

Cereal

Gelatinisation
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