
	Sir Harry Smith Community College Curriculum Map                SUBJECT: Food Preparation & Nutrition           YEAR  10            2022-23

	Curriculum Intent:  To provide pupils with experiences and knowledge relating to GCSE Food Preparation and Nutrition.  Pupils will experience a range of practical activities and heoryt learning, in preparation for year 11.

	School Values
	Curriculum Focus
	Term 1 – [Food technology]
	Term 2 – [food technology]
	Term 3 – [Food technology]

	High Quality Learning Experience
	Literacy Skills and Key Vocabulary
	Macronutrient terminology
Health related terminology
Function terminology
Experiment terminology
	Key terminology for food hygiene & safety
Micronutrients 

	Function terminology
Food provenance terminology 
Food processing terminology 


	Pursuit of Excellence
	Knowledge and Skills
	Theory of macronutrients, 
EWG and health related information
Cooker management
Knife skills
Functional & chemical properties of macronutrients
Finishing skills
Cake preparation skills
Caramelisation
Dextrinization 

	Electrical equipment 
Food hygiene and safety
Micronutrients 
Food spoilage and contamination
Mini NEA2
Dough making – pastry, bread, biscuit
Gluten
Portioning a chicken 
Nutritional analysis programe

	Sauce making
Setting mixtures
Functional and chemical properties of food 
Food provenance 
Commodities
Food processing
Technology in the food industry
Sensory tests 
Using excel to create radar graphs


	
	Subject specific pedagogy
	Research tasks, mini NEA1, demonstrations, time limited, practical tasks
	Research tasks, mini NEAs, demonstrations, time limited, practical tasks
	Research tasks, mini NEAs, demonstrations, time limited, practical tasks

	Extending the boundaries of learning
	Cultural Capital and beyond the curriculum
	Homeworks set, extension tasks regarding cooks to do at home. 
Relevant Guest speaker/trip
Unusual ingredients /taste testing

	Homeworks set, extension tasks regarding cooks to do at home. 
Relevant Guest speaker/trip
Unusual ingredients /taste testing

	Homeworks set, extension tasks regarding cooks to do at home. 
Relevant Guest speaker/trip
Unusual ingredients/taste testing 

	Achievement
	Assessment
	Though exam style question tasks, practical assessment, mini NEA1, quiz, verbal questioning.
	Though exam style question tasks, practical assessment, mini NEA2, quiz, verbal questioning. Homework tasks
	Though exam style question tasks, practical assessment, mini NEA2, quiz, verbal questioning. Homework tasks

	Valuing People
	How our curriculum meets the needs of every individual
	Differentiated work sheets. Use of laptop/TA support, Ingredients provided for PP students. Stretch and challenge tasks. 
	Differentiated work sheets. Use of laptop/TA support, Ingredients provided for PP students. Stretch and challenge tasks.
	Differentiated work sheets. Use of laptop/TA support, Ingredients provided for PP students. Stretch and challenge tasks.



















