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Subject: GCSE Food  Year Group: 9 Academic Year: 2020 - 2021 

 

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

Topic Government Guidelines. 
Health and safety recap.  

Mock Exam Revision  

Nutrients and water 
Mock Exam Revision 

 

Diet and health 
Mock Exam Revision 

  
 

Dietary needs of groups 
Mock Exam Revision 

 

Energy balance 
Mock Exam Revision  

 
 

Modifying recipes and food 
choices. Sensory properties. 

Mock Exam Revision 

Careers 
Links 

Teacher, NHS advisor, Head Chef, Sous Chef, Food and Beverage Director 

SMSC Links Students will understand the huge challenges that we face globally to supply the world with nutritious and safe food. Students who learn to cook well are more likely to 
make better food choices and understand healthy eating which impacts on their wider community.  

They will also understand the economic, environmental, ethical and socio-cultural influences on food availability, production processes and diet and health choices. 
 

Lesson 
Summary 

Breakdown 

GCSE COURSEWORK 
OVERVIEW 
 
7 WEEKS 
5 LESSONS PER 2 WEEKS 
 

 Eatwell guide 

 Change 4 life 

 8 top tips 
How Government guidelines 
give advice to stay healthy 
and how we can use these 
to adapt and modify recipes. 
The relationship between 
diet and health. Essay 
writing techniques to be 
addressed.  
 
Labelling and date marks 
Visual checks  
Reputable supplier 
Storing food 
Types of storage and how to 
store foods correctly 
Cooking and serving food 

GCSE COURSEWORK 
OVERVIEW 
 
7.5 WEEKS 
5 LESSONS PER 2 WEEKS 
 
Types and Functions and 
Sources –Vitamins, fibre 
Recommended daily 
amounts of micro nutrients 
(DRV’s): vitamins 
Functions and deficiency 
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) 
Importance of water 
Water: Functions and 
deficiency 

GCSE COURSEWORK 
OVERVIEW 
 
6 WEEKS 
5 LESSONS PER 2 WEEKS 
 
The importance of a healthy 
diet: starchy foods 
Diet-related diseases and 
conditions: obesity (weight 
loss and gain) 
 
Recommended daily 
amounts of macro nutrients 
(DRV’s): carbohydrates 
Sources of energy: 
Carbohydrate 
 
Food allergies and 
intolerances: gluten 
(coeliacs) 
 
 

GCSE COURSEWORK 
OVERVIEW 
 
5.5 WEEKS  
5 LESSONS PER 2 WEEKS 
 
Units (kcal and kJ) for 
measuring energy 
 
The main factors that 
influence an individual’s 
energy requirements 
Gender, life stage, 
pregnancy/lactation size/ 
body weight, genetics, 
occupation and lifestyle 
 
Outcomes of excess 
 
 
 
 
 
 
 

GCSE COURSEWORK 
OVERVIEW 
 
5 WEEKS  
5 LESSONS PER 2 WEEKS 
 
The relationship between 
food and physical activity. 
How to maintain a healthy 
weight throughout various 
life stages. 
 
How to calculate energy and 
the main sources of energy 
in our diet. 
 
The factors that influence 
and individual’s energy 
balance.  
 

GCSE COURSEWORK 
OVERVIEW 
 
7.5 WEEKS  
5 LESSONS PER 2 WEEKS 
 
Dietary needs for different 
stages of life 
Food choice can be 
affected by cost, enjoyment, 
preference, seasonality, 
availability, time of day, 
activity, celebration or 
occasion, medical reasons 
Consumer information, food 
labelling, marketing 
Ethical and moral beliefs: 
Vegetarians (lacto-ovo, 
lacto, ovo and vegans), 
animal welfare, local 
produce, 
organic food 
 
Changes that happen when 
food is cooked: texture, 
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High-risk foods, critical 
temperatures 

Recommended guidelines 
for daily intake 
Sources and foods that give 
us water 

 appearance, colour, taste, 
sound and aroma 
The importance of the 
senses of sight, taste, touch, 
smell and hearing and how 
they work when making 
food choices 
The five basic tastes 
recognised by receptors 
(sweetness, sourness, 
bitterness, saltiness and 
umami) 

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

 


