
Are you: 
Master chef
Super cook

Chef

Analyse and 
evaluate your 
practical work

Welcome! 
What do you 
already know 
about food?

Have you done 
any cooking or 

baking?

Eatwell 
guide

Are you: 
Master chef
Super cook

Chef

Organisational
skills

Win 
Fernwood 

Award Points

Team working

Making:
Developing a 
wide range of 
skills through 

the 
preparation 

and cooking of 
selected 
dishes

Settling in, 
equipment and 
group identity

Choices:
Broadening 

understanding 
of the 

implications to 
people’s 

health from 
the food 

choices they 
make

Healthy 
food 

choices

Get feedback 
from testers

Nutrition:
Learning 

about 
nutrition and 

the food 
sources of 
different 
nutrients.  

Understanding 
their benefits 
and gaining 

ability to 
modify dishes 
to make them 
healthier food

Presentation of 
dishes

Multi-cultural 
foods

Forming and 
shaping dough

Using 
baking 

equipment

Take part in the Christmas 
Bake Off Competition

Food packaging 
and labeling 

Baking

Methods of cake 
making

Learning 
objectives and 

outcomes

Use specialist 
equipment

Building food 
skills

Health and 
Safety

Knife skills
Washing with 

ingredients

Cooking 
methods

Weighing 
and 

measuring

Complete deep 
assessment of 2 

dishes

Test for 
readiness

Every day 
main course 

dishes

Modify and 
design a 

pizza

Ingredients and 
dishes from 

around the world
Competitions Develop baking 

skills further

Pizza partners 
competition

Analyse and 
evaluate

Star profiles

STEM  
activity 

developing 
independence

Food 
choice

Working 
with rice

Sustainability

Food 
provenance
and issues

Work with a 
chef for a day

Test for 
readiness

Use pasta 
maker

Use food processor

Make pasta

Subject specific 
vocabulary

Nutritional needs of 
different groups

Evaluate and 
analyse –

complete deeper 
assessment of 2 

dishes

Food 
science

Form and 
shape bread 
and pastry

Ranking test 
Swiss rolls

Sauces:
-Roux

-Reduction
-Blended

Forming 
and shaping 
- Fishcakes

Cooking 
methods -

kebabs

Mock 
written 

exam – 1hr

Developing 
independence

In Year 10 
knowledge of all 

areas of the 
subject content 

is covered

The 12 food 
preparation 

skills are 
introduced

Skills 
booklets 
used in 

practicals

Lining a 
pastry case

-Lemon 
meringue pie

-Quiche

Setting 
mixtures

Dough:
-Pastry

-Flatbreads
-Bread
-Pitta

-Choux

Piping 
potatoes
-Potato 

Topped Pie

Choosing own 
complex 

dishes for a 
task – part of a 

meal

Sound 
understanding 

of the 12 
preparation 

skills

Mock NEA 2, 
2hr practical

15% of grade

Hypothesis

Scientific 
investigation

Investigating    
in groups to 

prove/disprove 
the hypothesis

Report of 
1500 – 2000 

words

Taking photos

Produce a 
portfolio

Solving a 
task/theme

35% of grade

Skills trials

Past papers 
to practice

Computer 
skills

Nutritional 
analysis

REVISE
REVISE
REVISE

Analyse
and evaluate

50% of grade

Careers
and College


