
Year 8/9 Food Preparation and Nutrition Curriculum 

 

Year 8/9 Food is part of a rotation alongside Design and Technology and Production Arts. 

Each rotation will last for 13 weeks and below is the curriculum plan for the food rotation.  We will be building on the practical skills 

learnt in Years 7, incorporating food safety and hygiene, and using more complex skills. 

This rotation will be looking more closely at food science and what effect this has on the food prepared. 

 

Year group 

Subject 

Rotation 

Content  

 

What will I learn? 

What do I need to 

know? 

I will develop and use my understanding 

of food safety, improving my practical 

skills and learning about how looking at 

the science behind dishes, explains why 

the resultant dish has the properties it 

does. 

 

By learning about: 

• The science behind bread making, 

pastry making and sauce making 

• What is the function of each 

ingredient? 

• What happens when faults occur? 

• How to present your practical work 

and ensure its quality of finish. 

•  

 



Key terms: 

Kneading 

Proving 

Fermentation 

Gelatinisation 

Shaping  

Glazing 

Dextrinisation  

 

Skills/applications 

 

 What will I learn 

to do? 

I will be: 

Learning to  prepare and cook a range of 

high risk dishes and follow the principles 

they have learnt in the theory lessons 

Candidates could develop skills by 

planning and preparing a range of dishes 

e.g. a starter one week, then a main course, 

then a dessert. 

 

Skills taught during this rotation: 

• Bread making 

• Pastry making 

• Sauce making 

• Shaping and glazing 

 

With an emphasis on presentation and 

quality of finish 

Key questions that 

I will have to 

consider in the 

unit. 

Can I explain the function of ingredients 

in bread making, pastry making and sauce 

making? 



Can I explain when faults occur what has 

caused this? 

Do I understand the importance of 

producing high quality products? 

Can I describe the stages of making bread, 

pastry and sauce and the science behind 

these stages? 

 

How will my 

learning be 

assessed? 

I will complete a module test at the end of 

the section. 

Practical work will be evaluated and 

marked according to the quality of finish 

How does this 

help with my 

understanding 

beyond the 

subject? literacy/ 

numeracy/ SMSC 

education 

(Spiritual, moral, 

social, cultural/ 

HEROs/ Careers 

awareness 

capabilities 

Reading recipes and weighing ingredients 

accurately and ensuring they are followed 

accurately to ensure a quality product is 

made. 

 

How products can be adapted to suit 

different groups with specific nutritional 

needs and allergies.  

How does this 

link to learning I 

have done before 

or am going to 

experience later? 

Developing and improving skills learnt at 

KS3. 
 

Improving confidence in practical 

situations 

 



Producing higher skills dishes for use in 

key stage 4 

 

What can I do at 

home (with my 

family) to develop 

my understanding 

further? 

Practice preparing dishes for the family, 

trying new dishes, ingredients and 

equipment  

 

 


