
RICKMANSWORTH SCHOOL: LONG TERM CURRICULUM PLAN - FOOD & NUTRITION - YEAR  11
Supporting all students in their learning journey to ‘know more, remember more and do more.’

Year Group:  11 Autumn Term 1
NEA

Autumn Term 2
NEA

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

Topic Name
Food preparation and
nutrition

Topic Key
Concepts/Knowledge

Students apply  their
knowledge and
understanding from
previous learning.

Content

Assessment

What do we want our students to know?

• Food investigation task (research)
• Food preparation task (practical)
• Final exam.

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

Section A
Research, plan, and conduct
an investigation into the
working characteristics,
functional and chemical
properties of ingredients.

Section B
Conduct a range of practical
investigations into the
working characteristics,
functional and chemical
properties of ingredients as
identified in research
finding.

Section C
Analyse and interpret the
results of investigative work..

Test your knowledge /practice questions

Plan for practical activity 20 hours

Content

The food preparation task: 20 hours

What do we want our students to know?

Food preparation task,

Section A
Plan and conduct research
into chosen life stage, dietary
group or culinary tradition.

Practical activity:

Selection of  suitable final dishes to make for the three-hour
making a session.

Produce a three-hour time
plan that includes food
safety.

Prepare, cook, and serve three final dishes in one three-hour making
session demonstrating some complexity and
challenge.

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

Food preparation task, section E Carry out sensory testing of the final
dishes.

Revision and mock exam.

NEA Practical completed and portfolio is printed and presented with
Front sheet. All sections titled. Bibliography. No more than twenty
pages.

Content

Introduction to revision topics

What do we want our students
to know?

The use of the specimen
assessment materials and final
revision topics.

• Food nutrition and health
• Nutritional needs and health
• Diet, nutrition, and health
•Cooking of food and heat
transfer
• Functional and chemical
properties of food
• Food spoilage and
contamination
• Food safety
• Factors affecting food choice
• British and international cuisine
• Environmental impact and
sustainability of food

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

● Demonstration of
knowledge and
understanding of
nutrition, food, cooking
and preparation.

● Apply knowledge and
understanding of
nutrition, food, cooking
and preparation.

Content

External Final Examination

Extra-Curricular
opportunities

Visit a local flour mill.

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

Visits relating to students
learning will be arranged.

Farm visit
Fruit picking. Make own jam/fruit
tarts

Weekly interventions
Wednesday & Thursday

Weekly interventions



RICKMANSWORTH SCHOOL: LONG TERM CURRICULUM PLAN - FOOD & NUTRITION - YEAR  11
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.


