
Food Preparation and Nutrition
KS3 Curriculum Adaptations

The Food Preparation and Nutrition Curriculum is taught in a carousel. Students spend time in
Year 7, 8 and 9 covering topics from both Design and Technology and Food Preparation and
Nutrition. Each rotation lasts 18 weeks and is assessed as a unit of work. Through a variety of
creative and practical activities, students are taught the knowledge, understanding and skills
needed to engage in an iterative process of designing and making in both practical lessons and
theory. They are taught the importance of food in our lives and how it is cross curricular with
almost every subject especially: Literacy and Numeracy, Art, PE, Science, PSHCE, Geography,
History, Business Studies and many more. This is also covered in the KS3 careers lesson which
takes place in the first carousel of each year group.

In Year 7 students will develop basic understanding of nutrition and culinary skills, covering food
safety, culinary skills, heat transfer, commodities, food safety and food science.

In Year 8 students will develop confidence in cooking a range of dishes and make informed
decisions about food choice, nutrition, bacteria and food poisoning and culinary skills.

In Year 9 students will  extend their prior learning and Projects will include extensive knowledge
of nutrition, bacteria, culinary skills, and the hospitality and catering industry.

As part of their work with food, students should be taught how to cook and apply the principles
of nutrition and healthy eating. Instilling a love of cooking in students will also open a door to
one of the great expressions of human creativity. Learning how to cook is a crucial life skill that
enables students to feed themselves and others affordably and well, now and in later life.
Students are encouraged to develop their enterprising skills and to develop critical
understanding that impacts on daily life and the wider world to make an essential contribution
to the creativity, culture, wealth and wellbeing of others.

Key Concepts:
● understand and apply the principles of nutrition and health
● cook a repertoire of predominantly savoury dishes so that they are able to feed

themselves and others a healthy and varied diet
● become competent in a range of cooking techniques (for example, selecting and

preparing ingredients; using utensils and electrical equipment; applying heat in different
ways; using awareness of taste, texture and smell to decide how to season dishes and
combine ingredients; adapting and using their own recipes
understand the source, seasonality and characteristics of a broad range of ingredients

By the end of KS3 students must be able to develop creative, technical and practical skills that
will enable them to confidently participate successfully in an increasingly technological world,
build and apply a repertoire of knowledge, understanding and skills in order to design and make
high-quality dishes, menu design and products for a wide range of users/customers to critique,
evaluate, analyze and test their ideas and products and the work of others with consideration
made to cost, food safety, food choice and popularity as well as nutrition. The content being
taught throughout KS3 allows sequencing between the years as a continual development on the
principles being taught.



Bonus material: to be able to engage students with the world around them, through cross
curricular and multinational backgrounds and strength in similarities and differences. Cross
curricular activities and relationships and opportunity for example; the use of nutrition in
physical education and science, the use of english in recipe writing, use of maths in recipe
calculations and development, use of Art and Design, Media and photograph in presentation and
dish appearance, use of Geography and History in food culture and availability, use of business
in relation to business, community and design within hospitality and catering. Developing finer
higher level skills such as piping, baking, pastry and sauces as well as filleting and boning meat
and fish.

The effects of COVID/lockdown meant that we had to switch to online learning, to ensure that we
could still deliver the planned SOL.  This had its disadvantages in terms of delivering the practical
culinary skills aspect of the curriculum, but we were able to deliver the theory theory aspect of
knowledge around, Health and safety, materials and ingredients, tools and equipment, designing
and research aspects were all possible to deliver online. In lieu of having in school cookery
classes students were set practical cookery lessons to complete at home with the help of
guardians, recipes were supplied along with health and safety guides. Students were then asked
to analyse and evaluate their work as they would be in a regular practical lesson.

As we change after 18 weeks on rotation from Food to Design and technology, only one half of
the KS3 cohort missed out on their practical cookery learning. This was not measurable as we
were only able to test the students that were taught in the second half of the rotation. We will
assess the other group on their learning gaps as we return in September 2021. This will be done
through baseline tests and the continuation of practical skills development.

The final assessment of KS3 did not highlight any significant gaps though I think this will have to
be considered as an long term impact with adjustments on recapping on prior knowledge
revisited at regular intervals.This is aided with the use of knowledge quizzes every fortnight. Lots
of their gaps have been through learning key words related to practical work in the kitchen,
theory of food safety and nutrition. Equipment, utensils, heat transfer and health and safety put
into practice.

The Learning Journey has been updated to reflect changes in the courses being delivered at KS4
and gaps in the curriculum being taught moving over from the AQA food preparation and
nutrition  GCSE and over to the WJEC Hospitality and catering course. This means that the
content being taught at Year 9 has been altered and tailored to the delivery of the provision of
hospitality and catering in a coherent way to allow understanding of the content and course
being offered at KS4 options. This also encourages a sequencing in the content being delivered
throughout the key stages as a whole.


