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 Term 1  Term 2 Term 3 Term 4 Term 5 Term 6 

Topic Food Safety. Health  
Mock Exam Revision  

  

Food provenance.  
Food choice continued.  

Mock Exam Revision 

Complex and simple 
carbohydrates. Dairy foods. 

Proteins.  
Mock Exam Revision 

 

BMR. Energy. Saturated and 
unsaturated fats. Vitamins 

& minerals. Sugars. 
 Mock Exam Revision 

 

Food security. 
Mock Exam Revision  

 
 

Reasons why food is 
cooked. Food processing 
and preserving methods: 
industrial and domestic. 

Mock Exam Revision 
 

Careers 
Links 

Food product development scientist, food labelling specialist, food safety inspector, nutrition services manager, nutrition assistant 
 

SMSC Links Develop an interest in the creative aspect and enjoyment of food, sharing with family and friends.  
Develop confidence in using the high level skills necessary in food preparation and cooking.  

Make connections between theory and practice so that learners are able to apply their understanding of food and nutrition and food science to evaluate choices and decisions about their 
own diet and health. 

 

Lesson 
Summary 

Breakdown 

GCSE COURSEWORK 
OVERVIEW 
 
7 WEEKS 
5 LESSONS PER 2 WEEKS 
 
Preparing food and safety 
 
Preventing cross 
contamination and food 
poisoning: direct and 
indirect methods. 
 
The importance of a healthy 
diet:  
Fruit and veg 
How to use the major 
commodity groups to make 
a balanced food 
choice. 
 
Eatwell guide 

GCSE COURSEWORK 
OVERVIEW 
 
7.5 WEEKS 
5 LESSONS PER 2 WEEKS 
 
Food sources and how they 
are grown: fruits and 
vegetables. 
 
Advantages and 
disadvantages of locally 
produced and 
seasonal foods 
Where they are grown: 
organic and non-organic 
farming 
Classification of fruits and 
vegetables. 
 
Primary process: How wheat 
is milled and processed to 

GCSE COURSEWORK 
OVERVIEW 
 
6 WEEKS 
5 LESSONS PER 2 WEEKS 
 
Types and functions: starch 
complex carbohydrates 
Sources: starch 
Food sources and how they 
are grown: cereals 
Advantages and 
disadvantages of locally 
produced and seasonal 
foods. 
 
The importance of a healthy 
diet: milk and dairy foods, 
fat 
Diet-related diseases and 
conditions: obesity, 
cardiovascular, coronary 

GCSE COURSEWORK 
OVERVIEW 
 
5.5 WEEKS  
5 LESSONS PER 2 WEEKS 
 
Basal metabolic rate (BMR) 
and physical activity level 
(PAL) and their importance 
in determining energy 
requirements 
Recommended percentage 
of daily energy intake 
Sources of energy: fat 
Types and structure: fats 
and oils (saturated, 
unsaturated and 
polyunsaturated) 
Fat sources: Animal and 
vegetable: visible and 
invisible. 
 

GCSE COURSEWORK 
OVERVIEW 
 
5 WEEKS  
5 LESSONS PER 2 WEEKS 
 
Functions and deficiency 
The availability of food, 
the access to food, the 
individual’s ability to utilise 
food. 
Moral issues: how Fairtrade 
affects food producers and 
workers. 
Ethical issues: relating to the 
development of genetically 
modified (GM) food. 
 
Environmental issues: food 
waste 
Carbon footprint and the 
transportation of materials 

GCSE COURSEWORK 
OVERVIEW 
 
7.5 WEEKS  
5 LESSONS PER 2 WEEKS 
 
Making food safe to eat 
Making food more 
digestible/palatable 
Heat transfer through 
cooking methods 
Conduction, convection and 
Radiation. 
How preparation and 
cooking methods/processing 
- affect the nutritional value 
- improve the sensory 
properties 
Enrichment/loss, increase/ 
reduce calorific value, 
vitamin losses 
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The application of the eight 
tips for healthy eating 
Diet-related diseases and 
conditions: diverticulitis, 
high blood pressure 
(salt), anaemia. 

produce flour 
Secondary process: How 
flour is used to produce 
bread and pasta 
 
Related beliefs of major 
religions: Buddhism, 
Hinduism, Islam, Judaism, 
Rastafarianism and Sikhism 
Features and characteristics 
of individual cuisines 
Recognise traditional 
ingredients: UK 
Understand religious or 
cultural factors affecting the 
cuisine 
Understand traditional 
cooking methods, 
presentation and eating 
patterns 
Recognise how the 
traditional recipes have 
been adapted to suit today’s 
society. 
 

heart disease (CHD), dental 
health, bone health 
(osteoporosis), high blood 
pressure. 
Plan recipes, meals and diets 
based on nutritional analysis 
Altering or substituting 
ingredients, changing the 
method of cooking or 
process and changing the 
portion size. 
 
How milk is processed to 
produce butter, cream, 
yoghurt and cheese 
The processes that raw food 
undergoes to transform it 
into a food product. 
 
The importance of a healthy 
diet: protein 
Recommended daily 
amounts of macro 
nutrients(DRV) Types 
and structure: High 
biological value (HBV) and 
low biological value (LBV) 
Sources of protein: Animal 
and vegetable. 
 

Food sources of vitamins 
Fat-soluble vitamins: A 
(retinol and carotene), D, E, 
K 
Water soluble vitamins: B1 
(thiamine), B2 
(riboflavin), B3 (niacin), B9 
(Folate/Folic acid), B12 
(cobalamin), C (ascorbic 
acid) 
Functions and deficiency 
Foods that supply minerals 
Minerals: fluoride, calcium, 
iron, iodine, phosphorus, 
sodium 
 
Sugar: monosaccharides, 
disaccharides, starch: 
complex carbohydrates and 
fibre 
 
 
 
 
 
 

and goods 
Sustainability of resources 
 
Technological 
Developments: The 
advantages and 
disadvantages of 
fortification 
Preservatives, colourings, 
flavourings and sweeteners, 
emulsifiers and stabilisers 
and thickeners, antioxidants 
Probiotics and prebiotics 

High temperatures: 
pasteurisation, sterilisation 
(ultra heat treated (UHT) 
and canning) 
Cold temperatures: chilling, 
freezing, cook-freeze/blast 
chilling and accelerated 
freeze-drying (AFD) 
Using acids, salt and sugar. 
 
Drying and smoking 
Controlled atmosphere 
packaging (CAP)/modified 
atmosphere packaging 
(MAP) and vacuum packing 
and vacuum packing. 

Assessment End of term Mock Data point 1 End of term Mock Data point 2 End of term Mock  Data point 3 

Practical 
Projects  

 
Throughout the year students will develop the following skills: preparation and cooking techniques that can be applied and combined to achieve specific outcomes and how they relate to 

the knowledge and understanding from theory lessons. Among many skills, students will be shown how to: demonstrate accurate weighing and measurement of liquids and solids. 
Grease/oil, line, flour flan rings or tins evenly. Select and adjust the cooking process and length of time to suit the ingredient. Test for readiness (use of temperature probe, skewer/knife, 
finger or ‘poke’ test, ‘bite’, visual colour or sound test). Use specialist equipment where appropriate (different knives, food processor, mixer, blender, microwave, potato ricer and pasta 

machine). Understand the functions of ingredients in basic recipes. 
 

Progress 
Range 

1-9 
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