
RICKMANSWORTH SCHOOL: LONG TERM CURRICULUM PLAN - FOOD & NUTRITION - YEAR 10
Supporting all students in their learning journey to ‘know more, remember more and do more’.

Year Group:  10 Autumn Term 1
Eatwell Guide Presentation

Autumn Term 2
Eatwell Guide Presentation

Spring Term 1
Food science

Spring Term 2
Food science

Summer Term 1
NEA

Summer Term 2
NEA

Topic Name
Food preparation and
nutrition.

Key
Concepts/Knowledge

Food preparation theory
and practical skills

Content

Explain what's changed  Identify the main sections in the guide
Discuss the key messages from the guide

What do we want our students to know?

● To understand the importance of eating the correct proportions of
each section of the guide for a healthy balanced diet.

● To understand the importance of eating the correct proportions of
each section of the guide for a healthy balanced diet

What are the skills?

Differentiation of skills and outcomes in recipes.
● Complex skill (highest mark band)
● Medium Skill (middle mark band)
● Basic Skill (Low mark band)

Assessment Objectives
This is the knowledge, application and skills assessed by the Big Test:

● Why do we carry out sensory evaluations of foods?
● How to set up sensory analysis.
● Sensory evaluation of meals.
● Use of tasting chart and word bank for sensory testing.

Test your knowledge /practice questions

Plan for practical activity

Content

Food science, cooking of food and how heat is transferred.
Why is  food cooked?

What do we want our students to know?

3 methods of heat transfer;

● Conduction
● Convention
● Radiation

What are the skills?

Differentiation of skills and outcomes in recipes.
● Complex skill (highest mark band)
● Medium Skill (middle mark band)
● Basic Skill (Low mark band)

Practical activity:

Bread products - Gluten

Assessment Objectives
This is the knowledge, application and skills assessed by the Big Test:

● Vegetable experiment.  What is the most successful way to
cook vegetables and retain appearance, colour, flavour
texture and nutritional value? The findings and how this will
influence their practical, cooking with vegetables

● The functional and chemical properties of food. Tenderised,
marinated.  Coagulation of protein.

● Physical and chemical properties of food.

Test your knowledge /practice questions

Plan for practical activity

Content

Summer Research Task

What do we want our students to know?

Select one or more of the following tasks:

● To research how wheat is turned into flour, and how wheat flour is
made into a pasta balanced diet

● To show understanding of how milk is processed from the dairy to
point of sale and then made into yoghurt or cheese

● How strawberries are harvested at the farm, processed ready for
sale and then made into jam

Summer Practical Task.

Select one or more of the following activities:

● Make up some fresh pasta or gnocchi and serve to your family with
a fresh homemade sauce of your choice. Write up your recipe

● Make your own cottage cheese or natural or flavoured yoghurt.
Serve to your family

● A visit to your local fruit farm and pick your own strawberries or
buy some locally. Make up some of your own fruit jam. Take
photographs and make up your recipe card

● Plan for practical activity

What are the skills?

Differentiation of skills and outcomes in recipes.
● Complex skill (highest mark band)
● Medium Skill (middle mark band)
● Basic Skill (Low mark band)

Assessment Objectives
This is the knowledge, application and skills assessed by the Big Test:

● Why do we carry out sensory evaluations of foods?
● How to set up sensory analysis.
● Sensory evaluation of meals.
● Use of tasting chart and word bank for sensory testing.

Test your knowledge /practice questions

Extra-Curricular
opportunities

Visit a local flour mill.

Local visits to see working chefs and how kitchens are run. E.g. The
Grove Watford

Visit a local flour mill Farm visit
Fruit picking.  Make own jam/fruit tarts



RICKMANSWORTH SCHOOL: LONG TERM CURRICULUM PLAN - FOOD & NUTRITION - YEAR 10
Supporting all students in their learning journey to ‘know more, remember more and do more’.

Opportunities to develop
the whole student
(Ricky R’s)

Relationships
Reflective
Resourceful
Resilience
Respect
Responsibility

Responsible - To enable students to appreciate the relevance of their learning, making links to the wider world.

Respect – acknowledge and get inspiration from the work of others.

Relationships- helping our young people to become genuine lifelong learners.

Resourceful - Develop personal qualities that will help students to achieve both at Rickmansworth School and then in their later lives.

Resilient - Prepare students to achieve their full potential in assessments at the end of the course, ensuring that there are clear links and progression in learning from one year to the next.

Reflective – to foster enthusiasm for learning and promote intellectual curiosity.


