
Food manufacturers have to make important decisions about how they package food products. Packaging protects foods and helps 
prevent food waste. But, is it sometimes difficult to use?
Can you provide design idea solutions for improving food packaging usability ?

KS3: Food Preparation & Nutrition Learning Journey
You will have developed robust knowledge and understanding of the six key areas of Food Preparation and Nutrition:

1.Nutrition, Food and Health

2.Food Safety

3.Food Choice

4.Food Provenance

5.Food Science

Making skills will advance in challenge and complexity over year 7, year 8, and year 9 with you showing progression of your 

independent practical skills. 

KS3

Year 9 Options

“GCSE Food Preparation and Nutrition is an exciting and 

creative course which focuses on practical cooking skills 

to ensure students develop a thorough understanding of 

nutrition, food provenance and the working characteristics 

of food materials. At its heart, this qualification focuses on 

nurturing students' practical cookery skills to give them a 

strong understanding of nutrition.”

D&T: Food Preparation 

and Nutrition

Coleslaw 
practical

Use of the 

hob – boiling, 

sauté & 

simmer

Tomato Arrabiata 
Pasta – reduction 

sauce

Food Safety & 
hygiene in the 

kitchen

Spaghetti 
Bolognese 
Practical

Fruit Challah 
Practical

Sensory 
Analysis

Food choice & 
marketing 
influences

Food 
Processing

Learning kitchen 

rules, routines

Plaiting/shaping 
bread

Cooking Food 

Safely

Knife skills & 
cooking raw meat 

& fresh foods

Environmental 
issues & sustainable 

food production

Accurate 
vegetable prep & 

knife skills

Preparing, storing & 
cooking raw meat 

safely

Food miles

Knife skills, bridge 

hold and claw grip

Self & peer assessment

Decorating & improving 
aesthetics with garnish

Reading 
nutritional food 

labels

Collecting & 
analysing sensory 

data

Weighing and 
measuring & 

‘rubbing in’ method

Pastry making

Food Marketing and 
Labelling & healthy 

breakfasts

Primary & 

secondary research

Choux pastry

Roux-based 
sauce - custard

Reading nutritional 
labelling Judging ‘readiness’ 

of a baked 
product

white sauce -

gelatinisation

KS4

Learning the 

equipment/to

ols names and 
uses

Diet, Nutrition & 
health – The 

eatwell guide

Understanding 
the impact of a 
high sugar diet

Use of chemical raising 
agents – cake making

Seasonal 
Swiss Roll 
Practical

Year 7 - written & 
assessment point –

Bread making & 
use of biological 

raising agents

CAT2: Pizza 
Practical –
fresh bread

CAT1: Research 
project on a chosen 

International 
cuisine

CAT1: Creating a 
recipe/time plan 
for a given recipe

Baking using the 
main oven & 

setting temperature

Fruit Crumble 
Practical

Yeast, Mould 
and Bacteria & 
food spoilage

Uses of microbes 

in food & drink 

industry

Functions of 
Protein in the 

body & protein 
alternatives

Vegetable 
Curry 

Practical

Food 
Provenance & 

local/ seasonal 
produce 

Fruit Tarts 
Practical

Food Experiments 
– Functions of fats 

in baking

Year 8 - written & 
assessment point –

Own choice practical 
& World cuisine 
research project CAT2: World 

Cuisine 
Practical

Self & peer assessment

Food 
photography

Chicken Stir 
Fry Practical

Special dietary 
needs

Tuna Pasta 
Bake – Roux-
based sauce

Functions of 
macro-nutrients

CAT1: 
Profiteroles 
Practical


