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           LEARNING JOURNEY 

 FOOD AND NUTRITION 
 

 
 

 

 

 
 

 
 
 
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 

 

 
 
 

   
 

 
 
 
 
 
 
 

Demonstrate and Apply 
Knowledge conditions 
needed for yeast to ferment 

 
 
 
 
 

 
 
 
 

 

 
 
 
 

Apply Knowledge, skills understand the process of   
 

Demonstrate and Apply 
Knowledge: 
How flour is made. 
Nutritional needs of 

sensory analysis 
bread- Carrying 
out taste tests, 
evaluation and star 
profiles 

and techniques: 
Nutritional needs of 

different groups of people 

Target bread 
pasta 

caramelisation 

Chelsea buns,  

 
 

Demonstrate and Apply 
Knowledge : seasonal food,

 
 
 

 
 

different groups of people. 

 
Demonstrate Skills 
and Techniques : 

 
 

 
Nutritional 

 
 

 
Fermentation + 

beliefs, cost, lifestyle etc 

 
 

 
  

 

Stir fry – using a wok, 
knife skills 
Focaccia – kneading 

needs caramelisation Food choices   

THEORY /PRACTICAL carry out Demonstrate Skills 
Demonstrate and 
Apply Knowledge: 
What the 
micronutrients are, 

a nutritional analysis – 
Milk, yoghurt and cheese 
Heat treatments of milk 

Make cheese 
and butter 

and Techniques : 
profiteroles 
Skills choux pastry 
Gelatinisation 

Practical assessmentown recipe to select  
 

 
 

 
Demonstrate Skills and Techniques 

Micronutrient their functions and Investigation fruit tart Carbohydrates: 

s 
 
 

Preparing for 
practical work 
Where do bacteria 
come from? 
Applying the Eatwell 
Guide 

source. 
 

YEAR 

9 

Demonstrate Skills 
and Techniques : 

Savoury rice 
cooking rice 

 

Written 
Assessment 

Chemical 
raising/bread 
making agents 

 

 
Food 

commodities 
cereals: oats 

and rice 

flaky pastry 
 

 
Methods 
of heat 
transfer 

and sauce 
makings 

Written assessment 
 
 
 
 
 

Food waste and 
labelling 

pasta salad, Bread Rolls, Pizza Kneading, 
using cooker, hob, moulding, knife skills, 

presentation grating 
 
 
 

Christmas 
cooking 

 

Practical assessment on 
chosen dish Prepare, cook 
and serve a dish that 
demonstrates a range of 
practical skills 

 

Time plan 
Introduction of 
dovetailing 
Planning for practical 

ssessment 

 
 

Demonstrate Skills 
and Techniques : 

Pasta, Pasta sauce 
using a pasta machine, 

 

Demonstrate Skills and Techniques : , 
Cheese cake, samosa, 

frying, using a high-risk food, cutting and 
coating a piece of raw fish, handle filo pastry, 

Using electrical appliances, presentation, 

MACRONUTRIENTS 
Demonstrate and 
Apply Knowledge: 

MACRONUTRIENTS 

– Sources and 

 

 
Demonstrate Skills and Techniques : 

b r o w n i e s  Muffin - combine 
ingredients correctly, make a batch, 

use oven 

 
Demonstrate and apply 

knowledge 
foods grown in the UK 

organic and non-organic food. 
food miles 

understanding of 
gelatinisation by 
making a smooth 

cheese sauce 

 
 
 

Theory/practical - 
Investigating Pastry - 

Practical assessment 
Chosen dish: 
independence, reading a 
recipe. 
Review with knowledge 
and understanding test 

functions 

 
YEAR 

8 
 
 
 

Healthy British 
Breakfast food 
around the world 
Working as a team, 
organisation 

 
Food Provenance 

 
 

 
Eid 
ramadan/regious 
festivals 

 
Analyses and Evaluate: 

 

 
Demonstrate Skills and 

Techniques : 

scones

 

 
Food 

Commodities 
 

Demonstrate and apply 
knowledge 

Experience formal 
assessment and 
learn how to revise 

 

 
Demonstrate and Apply 

Knowledge: 

 
 
 
 
 
 

Demonstrate Skills and 

Laying the table 
Using grill 

 
 

Demonstrate and 

cooking 
 

Introduction to Food 
and Nutrition 

 
 
 

Fruit 
Minion 

Cheese and Potato Pie Wash, 
peel, chop, boil potatoes and 
onions, grate cheese, drain and 
mash potatoes 

definition of the term protein 
alternative 
list examples of soya, tofu, 
beans, pulses, nuts and seed 

shortening, aeration and 
functional property of fat 

Revisit – Safety, hygiene, 
Eatwell Guide, food 

provenance and 
commodities 

Techniques : 

 creaming, shaping Mini carrot 
cake grating, reading a recipe 
independently 

Apply Knowledge: 
Nutrients 

Functions and 
Sources 

 
 
 
 

Eatwell 
/nutrition 

Knife skills 
 
 

 
Analyses and 

Evaluate: 

 
 
 
 

Knife skills 

Your first Y7 food 
lesson: 

 
 

YEAR 7 
Demonstrate Skills and Techniques : 

Apple Crumble 
rubbing-in method, preparing fruit 

Scone base pizza 
shaping a dough, chopping, grating and 

using the oven 

 
 
 

Kitchen equiment 
Knife skills recipes 

:fruit flan 
Sensory analysis, knife 

skills, using a hob 

Smoothie 
Using a blender 

Bridge and 
claw 

 

Introduction to the 
Food Room: 

Health and safety 

 
 
 
 

Baseline 
Assessment: 
what do you 

already 
know? 

 

  

 

 

 

Experience being a Food Scientist – Nutritionist – Food Developer – 
Professional Chef – Farming and much more. 


