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THE TECHNOLOGY DEPARTMENT 

GCSE Food Preparation and Nutrition  

Food Preparation and Nutrition  

Year 10 
 

Autumn Term 

Unit Title Protein 

Key Question (s)? Why are proteins needed by the body and in which foods are they found in? 
 
Why is food cooked and how can I select an appropriate cooking method? 
 
How does coagulation, denaturation, foam formation and gluten formation occur and how 
does it affect the sensory properties of a food product? 
 
Where and how is food reared and caught? 

Threshold 
Concepts 

Students will know and understand how a protein is used by the body. They will be able to 
identify which foods contain animal and vegetable protein and which variety can be eaten by 
individuals with different dietary requirements. 
 
Students will look at the reasons behind why food is cooked, including for sensory and hygiene 
reasons. They will be able to successfully describe how conduction, convection and radiation 
works, alongside describing the sensory changes it has on food. 
 
Students will understand the Food Science topics surrounding protein, including coagulation, 
denaturation, foam formation and gluten formation. They will be able to identify which foods 
these occur in and what are the external factors that cause these changes to happen. 
 
Along with the theory involving protein, students will also begin to look at wider issues in the 
course, including where and how is food reared or caught, in particular free-range versus 
intensively farmed animals. What are the conditions that affect food growth and how can 
food security be improved across the world?  

Link to Prior 
Learning 

In Key Stage 3 students begin to study how to safely prepare and produce food. This unit is 
their first introduction to GCSE Food Preparation and Nutrition, which will build upon those 
skills. In Year 9, students look at coagulation and denaturation when discussing how their 
quiche changed its sensory properties during heating – students will learn the in-depth 
reasoning behind this. In Year 7, students began to look at conduction, convection and 
radiation. This unit will expand upon this, looking into more cooking methods and the effect 
it has on the sensory properties of the food, along with the rationale for why food is cooked.  

 Spring Term 

Unit Title Fat 

Key Question (s)? Why are fats needed by the body and which foods are they found in? 
 
How does plasticity, shortening, aeration and emulsification affect the sensory properties of 
the food we consume and how do they occur? 
 



What are the current government guidelines for ensuring a healthy and well-balanced diet? 
 
How can micro-organisms be used in food production? 
 
 

Threshold 
Concepts 

Students will look at why a fat is necessary in the diet and its main functions. They will be able 
to list a wide range of fats including the category they fall into. Students will be able to identify 
the difference between a solid and a liquid fat and understand how to categorise them. 
  
Students will look into the key Food Science topics involved with fats focusing on shortening, 
aeration, emulsification and plasticity. They will investigate factors that can affect these 
properties, mainly through a NEA 1 mini investigation. 
 
Students will look in-depth at the Eatwell Guide and decipher how it can be used to ensure 
the food that we eat is fit for purpose and meets the most up to date government guidelines. 
Students will be able to communicate the details of the legislation and make suggestions to 
given diets to make it more in line with the recommendations. They will then look more in 
depth into Coronary Heart Disease and its link to saturated fat intake. Students will be able to 
advise on how a person with this condition should adjust their diet and how they can prevent 
further complications. Students will be able to explain which lifestyle factors and foods can 
contribute to the ever-growing condition. 
 
Students will look into how micro-organisms can be used as a positive in food production, in 
particular to make cheese and yoghurt. They will know all of the stages involved, along with 
the sensory and nutritional changes that take place throughout. 

Link to Prior 
Learning 

In Key Stage 3, students have briefly discussed a healthy diet, but this is a relatively new 
teaching concept. All of the Food Science topics are new to students, as they have not been 
covered previously due to the limited time allocated to Key Stage 3.  

Year 10 Summer, Half-Term 1 Summer, Half-Term 2 

Unit Title Carbohydrates Vitamins and minerals 

Key Question (s)? What are carbohydrates and why are they 
needed by the body? 
 
How do the food science topics of 
gelatinisation, dextrinization and 
caramelisation affect the sensory properties 
of a food product and what factors affect 
these? 
 
What is genetically modified food, what are 
the advantages and disadvantages? 
 
How does an individual’s Physical Activity 
Level (PAL) affect their dietary 
requirements? 
 
What causes a person to develop Type 2 
diabetes and what dietary advice can be 
given to help them manage the health risks 
involved? 
 

What are the functions and sources of 
vitamins and minerals? 
 
What are the deficiency and excess of 
vitamins and minerals? 
 
What are the fat- and water-soluble vitamins 
and how does this affect the food we 
consume? 
 
How can we prevent vitamins and minerals 
being lost during the cooking process? 
 
How can iron deficiency anaemia, bone 
health osteoporosis and rickets be 
influenced by the diet and how can we 
prevent these? 
 

Threshold 
Concepts 

Students will look at carbohydrates and 
understand what their functions are in the 
diet. They will be able to understand which 
foods fall into the monosaccharides, 

This smaller unit will cover vitamins and 
minerals in-depth. Students will learn which 
foods contain which vitamins and minerals, 
along with looking at their specific function 



disaccharides and polysaccharides category. 
They will be able to explain what the effects 
of different sugars and complex 
carbohydrates has on the diet and health of 
an individual. 
 
Students will look at what PAL is and how it 
can vary through different life stages and 
depend upon how active a person is. They 
will be able to advise upon different diet 
requirements, depending upon the PAL of an 
individual. They will be able to describe this, 
along with what macronutrients are 
essential depending upon a person PAL.  
Students will look at genetically modified 
food, looking in particular at the advantages 
and disadvantages of using this type of food 
manufacturing process. Students will be 
aware of the reasons why individuals may 
choose to avoid a GM food, whereas the 
farmer may choose to use them due to the 
financial gains etc.  

in the diet. Students will look in-depth at 
how the health conditions iron deficiency 
anaemia, bone health osteoporosis and 
rickets are influenced by diet and how a 
deficiency in specific vitamins can lead to 
serious health problems.  

Link to Prior 
Learning 

Students will have limited experience of 
carbohydrates at Key Stage 3; however, in 
Year 9 they have covered gelatinisation 
whilst producing a white sauce.  

Students will have limited previous 
knowledge of this topic; however, may have 
knowledge due to any health conditions they 
or a family member may have.  

Knowledge and 
Sequencing 
Rationale 

The structure of the course allows students to concentrate on the three main macronutrients 
(carbohydrates, fats and proteins). The other topics are then interlaced throughout the units, 
which helps to ensure more knowledge retention as topics will be repeated slightly as they 
progress, with slightly different focuses. It also ensures that students have covered more of a 
spread of the course, as they reach key areas such as Year 10 exams and Year 11 rehearsal 
exams.  

 

Food Preparation and Nutrition  

Year 11 
 

Autumn, Half-Term 1  
 

Autumn, Half-Term 2 

Unit Title NEA1 NEA2 

Key Question (s)? Students will be completing their exam, with 
limited guidance and questioning occurring 
in lessons, due to JCQ NEA (non-examined 
assessment) legislation. 

Students will be completing their exam, with 
limited guidance and questioning occurring 
in lessons, due to JCQ NEA (non-examined 
assessment) legislation. 

Threshold 
Concepts 

Students will apply their previously gained 
knowledge, predominately from Key Stage 4, 
to answer one of three tasks given from 
AQA. They will investigate the chemical and 
functional properties of an ingredient and 
produce a 1500-2000-word written report.  

Students will apply their previously gained 
knowledge to answer one of three briefs set 
by AQA. They will research a particular life 
stage or cuisine and produce four 
development dishes. This will then be 
followed by a three-hour practical 
examination. 

Link to Prior 
Learning 

This will link mainly to the Food Science 
topics covered throughout Year 10.  

This will link mainly to the Food Science 
topics covered throughout Year 10. 

Year 11 Spring Term 

Unit Title NE2 



Key Question (s)? Students will be completing their exam, with limited guidance and questioning occurring in 
lessons, due to JCQ NEA (non-examined assessment) legislation. 

Threshold 
Concepts 

Students will apply their previously gained knowledge to answer one of three briefs set by 
AQA. They will research a particular life stage or cuisine and produce four development 
dishes. This will then be followed by a three-hour practical examination. 

Link to Prior 
Learning 

This will link mainly to the Food Science topics covered throughout Year 10. 

Year 11 Summer, Half-Term 1  

Unit Title Revision  

Key Question (s)? Students will cover all of the specification, 
focusing on long written answers and 
multiple choice questions.  

 

Threshold 
Concepts 

Students will cover topics they have visited 
during the two-year course, to revise in 
preparation for their GCSE Food Preparation 
and Nutrition written examination. 

 

Link to Prior 
Learning 

All of the GCSE specification.  

Knowledge and 
Sequencing 
Rationale 

The structure of the course allows students to concentrate on the three main macronutrients 
(carbohydrates, fats and proteins). The other topics are then interlaced throughout the units, 
which helps to ensure more knowledge retention as topics will be repeated slightly as they 
progress, with slightly different focuses.  

 


