
 

Rickmansworth School - Long Term Curriculum Overviews 

 

Year group 9 

 

 

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

Topic Name 

 

Food and nutrition 

 

 

 

 

Course aim: 

 

1. Design and 

make 

modifications 

for health and 

presentation 

of basic 

recipes 

2. Design and 

make a 

special diet 

product 

3. Design and 

make 

celebration 

dishes from 

around the 

world 

 

 

Health and safety 

training, equipment’s, 

tools (types of 

accident and control 

measures). 

 

Vocabulary- Key food 

equipment’s.  

Ingredients. 

 

Hygiene. 

Sources, onset time 

symptoms and 

duration. 

 

The 4 C’s 

 

Equipment functions 

 

Cooking methods 

1. Moist heat 

cooking 

2. Dry heat 

cooking 

3. Fry-cooking 

 

Socio-economic 

influences on food 

choice 

 

Rotation 1 

 

Identifying countries the foods come from.  Where 

on the map? 

 

Celebrations 

Create and make a range of healthier food that 

could be served at a celebration event or festival. 

The food should be made using ingredients 

and cooking techniques which lower total saturated 

fat, sugar and salt levels. 

 

Multicultural ideas.  Mapping. 

 

Design ideas and recipe planning. 

 

Calculating a menu cost. 

 

1. Explain what are  

 

   Fair trade foods and why they are needed. 

 

2. Explain what food air miles are and what effect  

  this is having on the environment 

 

 

 

  Evaluation 

 

 

 

 

 

Different practical dishes to support learning and 

research. 

 

Rotation 2 

 

Repeat of first rotation 

 



 

 

 

Garnishing of food 

 

Nutrition and healthy 

eating. 

Macro and micro 

nutrients 

 

  ‘The eatwell guide’ 

What is a healthy diet 

Tips for healthy eating 

Tips for healthy 

eating. 

 

Design brief. 

Design and make a 

product for a special 

diet 

 

Mind mapping 

 

Identifying different 

diets. 

 

Design ideas. 

 

Research special diets  

 

Modification to recipes 

 

Plan of making 

 

Practical 

 

Identifying countries 

the foods come from.  

Where on the map? 

 

Celebrations 

Create and make a 

range of healthier 

food that could be 

served at a 

celebration event or 

festival. The food 

should be made using 

ingredients 

and cooking 

techniques which 

lower total saturated 

fat, sugar and salt 

levels. 

 

Multicultural ideas.  

Mapping. 

 

Design ideas and 

recipe planning. 

 



 

Calculating a menu 

cost. 

 

1. Explain what are  

Fair trade foods and 

why they are needed. 

2.Explain what food 

air miles are and what 

effect this is having 

on the environment 

 

Evaluation 

Extra-Curricular 

opportunities 

 

 

Gardening club 

 

Prepare and cook food 

for local charities 

 

Off site visits 

 

Seasonal tasks TBC  

   

Opportunities to 

develop the whole 

student  

(Ricky R’s) 

 

 

Research tasks (being 

resourceful) 

 

Respectful of different 

cultures and levels of 

development 

 

   

 


