
 

Rickmansworth School - Long Term Curriculum Overviews 

 

Year group 10 

 

 

Autumn Term 1 Autumn Term 2 Spring Term 1 Spring Term 2 Summer Term 1 Summer Term 2 

Topic Name 

 

GCSE Food 

Preparation and 

Nutrition (8585). 

 

To understand the 

importance of eating 

a variety of different 

foods from the 

Eatwell Guide. 

 

To understand the 

importance of eating 

the correct 

proportions of each 

section of the guide 

for a healthy 

balanced diet. 

 

To plan a suitable 

savoury meal for a 

teenager that meets 

all the advice of the 

Eatwell guide. 

 

To justify choice of 

dish and explain how 

it meets current 

dietary guidelines for 

healthy eat 

 

To test knowledge 

and understanding of 

the eat well guide. To 

understand the 

importance of eating 

a variety of different 

foods from the 

Eatwell Guide. 

To understand the 

importance of eating 

the correct 

proportions of each 

section of the guide 

for a healthy 

balanced diet. 

To plan a suitable 

savoury meal for a 

teenager that meets 

all the advice of the 

Eatwell guide. 

To justify choice of 

dish and explain how 

it meets current 

dietary guidelines for 

healthy eat 

Students will learn: 

The importance of consuming the right diet at 

different life stages. 

To include: 

The dietary needs of pre-school children. 

The dietary needs of school children aged 5-12. 

The dietary needs of teenagers. 

The dietary needs of adults. 

The dietary needs of the elderly. 

To develop mind mapping and revision techniques 

to revise dietary needs of different life stages. 

 

 

To develop planning skills to include details of 

timings, instructions for making and include 

important hygiene or safety points. 

 

To analyse the nutritional value of the meal. 

To calculate the total costs of the dish, how many 

it will serve and portion size. 

 

To produce a time plan for making 

 

To develop research skills. 

To develop planning skills to include details of 

timings, instructions for making and include 

important hygiene or safety points. 

To analyse the nutritional value of the meal. 

To calculate the total costs of the dish, how many 

it will serve and portion size. 

To produce a time plan for making 

 

will learn: 

The assessment criteria for the task and how their 

work has been assessed. 

The strengths of their work. 

The weaknesses of their work. 

Areas to improve their work and attainment in 

future tasks. 

 

To understand the importance of eating a variety 

of different foods from the Eatwell Guide. 

To understand the importance of planning 

balanced meals. 

To record and analyse daily diet. 

To consider portion size and cost when planning 

meals. 

How the nutritional needs of people change at 

different life stages. 

Students will learn the relationship between diet, 

nutrition and health. 

The major diet related diseases, what causes them 

and how to prevent them 

The major diet related diseases, 

what causes them and how to 

prevent them. 

 

Students learn 

The meanings of the following 

terms: 

 protein denaturation 

 protein coagulation 

 foam formation 

Apply scientific knowledge of 

these terms to. 

 

The scientific principles 

underlying the use of 4 different 

types of raising agents used in 

food today: 

 chemical 

 mechanical 

 steam 

 biological 

 

To apply knowledge and 

understanding of using different 

raising agents to food. 

To showcase a range of technical 

skills when preparing and cooking 

dishes with raising agents added 

(S1, S2, S3, S4, S5 and S11). 

To demonstrate and apply the 

principles of food safety and 

hygiene when cooking. 

To demonstrate a good working 

routine in the food room. 

To develop skills in garnishing, 

finishing and presentation of 

dishes 

 

To manage time successfully and 

present dish for assessment 

 

Students will learn: 

What is meant by the term micro-

organism? 

Which micro-organisms cause 

food to spoil and make it unsafe 

to eat. 

Conditions for growth of micro- 

organisms in order to grow and 

multiply. 

What enzymes are and how they 

spoil the palatability of foods. 

Food Poisoning 

The bacteria that cause food poisoning 

How bacteria grow and multiply 

Temperature control to reduce or prevent bacteria multiplying. 

The use of micro- organisms in the production of: 
1. Cheddar cheese 2. Bread 3. Yoghurt 

To prepare, cook and serve a traditionally British soup which uses locally 

sourced vegetables and celebrates the best of British cuisine. 

To showcase a range of technical skills when preparing and cooking a 

suitable soup (S1, S2, S3, S4, S5, S6, S7 & S9) 

To demonstrate and apply the principles of food safety and hygiene 

when cooking. 

To demonstrate a good working routine in the food room. 

 

Students will learn: 

To identify and discuss the different factors that influence what we eat 

today including: 

Healthy Eating and physical activity level (PAL) 

Dietary and medical reasons 

Lifestyle - job, income and time available to cook food 

Time of day and eating habits 

Food availability and seasonality 

Enjoyment, celebrations, preferences and social aspects of food 

Cultural and religious influences 

Ethical and moral influences 

Environmental influences. 

 

To explain how the meal makes the best use of fresh locally sourced 

ingredients. 

To identify the environmental impact of some of our food choices. 

To taste and evaluate the sensory qualities of the main meal. 

To discuss what went well and even better if. (WWW and EBI) 

To calculate costs of dish(es) and evaluate how cost effective and value 

for money the dish is for family. 

To analyse the nutritional profile of the dish and suggest modifications 

for improvement. 

 

End of term celebration event. 

Students will learn: 

To develop skills in group work. 

To showcase a range of technical skills to produce a range of dishes 

suitable for serving as part of a brunch or afternoon tea party. 

To manage time effectively develop skills in time management. 

To develop presentation skills and serve up brunch or afternoon tea with 

high level of finish and decoration. 

 

Field to Fork. Primary and secondary processing of foods: 

 wheat into flour 

 milk into cheese or yoghurt 

 fruit into jam. 



 

Extra-Curricular 

opportunities 

 

 

Visits TBC 

 

   

Opportunities to 

develop the whole 

student  

(Ricky R’s) 

 

 

Links to Values (Ricky 

R’s) 

 

Resourceful  

Using the internet and 

google classrooms to 

update knowledge of 

rules 

Using BYOD in lessons  

Self/Peer teaching 

using resources  

 

Relationships 

Building positive 

relationships with 

peers 

Working with your 

HOUSE in 

competitions  

 

Respect 

Respecting each 

other’s ideas and 

giving positive 

feedback  e.g. taste 

testing and 

presentation to 

further improve. 

 

Resilience. 

Overcoming 

difficulties to further 

improve and build 

confidence. 

   

 


