
        The  FOOD Learning Journey  

 

Introduction to food 
technology: 

How can I work safely in 
the food room?  

Hygiene & Hazards 

Equipment and their uses 

 Sensory evaluation 
Knife skills 

Fruit and why it is        
important in our diet? 

 Introduction to why 
we need food and the 

eat well guide 
 

Food provenance—
Where does our food 

come from and how is it 
grown? 

How is our food reared 
and caught? 

 Food miles and          
transportation 

Why is fruit important in 

our diet? Investigation of 

making pastry with    

different fats 

Aeration and the     

creaming method 

How to write a time plan 

Practical skills 

 Measuring 

 Using the hob 

 Weighing 

 Using a blender 

Knife skills/Assessment 

 Fruit and vegetable 

preparation 

 Rubbing in method 

 Use of the oven 

 Making and shaping a 
dough 

Food scientist 

Dietician 

Food technologist 

Food, nutrition and health 

Nutrients 

Nutritional needs and health 

Food choice 

Factors affecting food choice 

British and international    
cuisines 

Sensory evaluation 

Food safety 

What are the different 

cooking methods?  
 Food spoilage & 

contamination 

 Principles of food 
safety 

MOCK Exam 

Food Provenance 

 Environmental  

impact and sustainability 

 Processing and     

production 

Food science 

Why do we cook food?  
 Cooking of food and 

heat transfer 

 Functional and 
chemical properties 
of food 

Food preparation 

skills: 

 General practical skills 

 Knife skills 

 Preparing fruit and  

vegetables 

 Use of the cooker 

 

 Use of equipment 

 Cooking methods 

 Prepare, combine and 
shape 

 Sauce making 

 Dough 

 Raising agents 

Quality manager 

Nutritionist 

Practical skills 

 Knife skills 

 Using the hob 

 Preparing, cutting 
and coating fish 

 

What is denaturation and 
coagulation?  

Sauce making 

Food commodities–   
cereals, oats and rice 

Introduction of dovetailing 
to a time plan 

Food waste and labelling 
Traffic light labelling and 
allergens 
Chemical raising agents 
Methods of heat transfer 
What is the difference  

between a macronutrient 

& micronutrient?       

Macronutrients– sources & 

functions. Food                       

commodities—potatoes 

and  vegetables 

Denaturation and  

coagulation of protein 

Re- Introduction  
to the food room 

 

How can I keep myself 
and others safe in the 

food room?  

Assessment 

 Handling filo pastry 

 Using the oven 

 Whisking 

 Piping 

 Cooking pasta 

 Cooking rice 

Preparing for practical 
work 

Where do bacteria come 
from? 

Applying the eat well 
guide 

Micronutrients in food 

 What are the stages in 
making flour?  

 Nutritional needs of 
different groups 

 Sensory evaluation 

and star profiles 

 Fermentation and        

caramelisation 

 How to carry out           

nutritional analysis 

 Using a temperature 

probe 

Heat treatments of milk 
Cereals—turning flour 
into pasta 
What factors influence 
food choice?  
Using seasonal foods 

Practical skills 

 Knife skills 

 Presentation of food 

 Pastry making 

 Shallow frying 

 

 Filling and rolling a 
dough 

 Sauce making 

 Baking 

 Cooking methods 

 Making and shaping 
dough 

NEA 1 - 

Why is it important to 
carry out research? 
Food investigation  

assessment (30 marks) 
 

 

Research—6 marks 
Investigation—15 marks 
Analysis and evaluation 

—9 marks 

NEA 2— 

How do your technical 
dishes link to your      

research?  
Food Preparation  

assessment (70 marks) 

Researching the task—          
6 marks 

Demonstrating technical 
skills—18 marks 

What skills are you carrying 
forward from technical trials 

into final exam dishes?  

Planning for final menu 
—8 marks 

Making final dishes       
—30 marks 

Analyse and evaluate    
—8 marks 

Final exam 

Revise and practice  

exam papers in prepa-

ration for final written 

exam in food prepara-

tion and nutrition 

All students will develop into highly creative and expressive learners. Every 

 student encouraged to explore their creativity and flair: being imaginative,     

reflective, confident, and independent in their approach.  


