Summer 2 Term — Understanding Food
Commodities and Food Processing

Theory Practical's

a Processing of a Cheese or Yoghurt
Dairy making

a Food Apple swan/
presentation Presentation

a Food portioning Techniques

a Advanced a Piping skills
cookery a Choice practical
techniques (cookery skills)

Year 9

Summer 1 Term — Food Presentation and
Cooking Techniques

Theory Practical's
a Food Commodity a Sensory analysis
a Primary and (triangle tests)
Secondary a Homemade
Processing butter b
a The milling process a Scones (using
a Pasteurisation, homemade butter

Sterilisation, UHT and butter milk) "

Whole Milk 2% 1%

Skim Milk
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Theory

Farming

GMO’s
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Sensory Science
Sustainability and

Food Miles and

Spring 1 Term — Exploring Factors
Effecting Food Choice
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Budgeting and
meal planning

Practical's

Sensory testing
Egg fired rice
Fruit crumble
Choice practical
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Autum 2 Term — Exploring Dietary
Needs and Health

Theory

Dietary Needs
and Health
Ethical Diets
Medical Diets
Religious Diets
Heat Transfer
Cooking Methods

Practical's

Choice Risotto
Vegetable
Lasagna

Choice Practical
Cardamon
Biscuits
Breakfast
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Food Preparation and Nutrition
Learning Journey
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Spring 2 Term — Exploring Food
Science and Culinary Traditions

Theory

Coagulation and
denaturation
Dextrinisation and
coagulation
International
cuisine

Principles of pastry

Q
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Practical's

Lemon
Meringue Pie
Choice practical
Puff pastry
Cornish Pastie

Autum 1 Term - Introduction to FPN

Theory Practical's
Intro to FPN a Vegetable Stir Fry
Contamination a Crispy chicken
Intro to Strips (Dip)
Carbohydrates a Decretive
Intro to Protein Focaccia
Intro to Fats a Tomato Basil Tart
Intro to Vitamins a Victoria Sponge
and Minerals. a Minestrone Soup

Don'tkeep your food
inthe Tem,

Danger Zone S°C to 60°C
ot mor thn 2 hours




Food Preparation and Nutrition

Summer 2 Term - Food Safety, Security and .
Learning Journey

Exploring NEA2

Theory Practical's Ye ar ‘| 0
a Food safety — storage, a Dish using leftovers
labelling, high risk a Chocolate brownie or
foods tiramisu
a Food security — a NEA2 run through
GMOs, food waste, (one or two dishes)

fairtrade,
sustainability
a NEA 2 Practice

Summer 1 Term - Exploring Food Commodity
Groups — Proteins
Theory Practical's

Each serving (150g) contains

Proteins
- Proteins can be splitinto two categorigs...
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of an adult's reference intake o HBY, & oeniBY

Typical values (as sold) per 100g: 697kJ/ 167kcal IR AVAUIAYAID]S e ot

Protein in the diet a Fishcakes —

HBV and LBV hollandaise sauce

Denaturation a Creme Brulée

Coagulation a Baked Meringues
—eaten
mess/pavlova
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Initial state Spring Zc':r:rm - Ex'plt?rmgf'll':he CIChangmg
Spring 1 Term - Exploring Food Commodity Groups — Theoryaracterlstlcs O P00 ical's
Fats, Dairy and Alternatives
Theory Practical's Sensory Sciences a Sensory testing
Characteristics of (triangle test)
a Importance of a healthy a Viennese Fingers a cuisine a Portioning
Diet Q Pizza Pinwheels Why food is Chicken
a Diet-related diseases a Choux Pastry cooked a KFC style chicken
a BMR/PAL a Profiteroles Processing and Q  Chicken choice
a Energy sauce — Fats a Homemade preservation
a Shortening, Aeration, Mayonnaise/Halloumi methods
Plasticity and Fries
Emulsification

Autum 2 Term - Exploring Food Commodity Groups - : >
P J y P Autum 1 Term - Introduction to Food Commodity Groups —
Starchy Carbohydrates - Vitamins and Minerals
Theory Practical’s Theory Practical's

a Carbohydrates a Choice potato practical o Food Safety o Vegetable Fajitas
- CHODRV's . ) Q Goats cheese a|I'1d a Diet related a Puree Vegetable soup
a Factors effecting dietary caramelised onion tart diseases (bread roll)

needs : Q Fresh pasta Ny ravioli a Nutrients in our a Gnocchi with tomato sauce
a Food science CHO a Homemade jam and food o Fruit Strudel
a Primary.and secondary short crust pastry :5? Efizymatic \ ] Q Enzymic browning Q NEA 1 experiment

processing — flour Q Bakewell tart (, Browning vl = Qa Oxidation a Tray bake
g Food Choice a Food Provence a Vegetable curry




Exam Preparation
A range of revision strategies, practice questions, top tricks
and tips to prepare for the examination. Theory will

include:
Nutrition

Food provenance and choice
Cooking & Food Preparation
Skills; preparation and cooking techniques
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Food Preparation and Nutrition

Learning Journey
Year 11

Non-Examination Assessment 2

Food Preparation Task. This task is worth 35% of the
qualification and assesses the planning, preparation, cooking
and presentation of food. OCR Skills 1-8 are put into practice
and this is the final internal assessment for GCSE FPN

O Completing a detailed time
plan

Nutritional analysis of
chosen dishes

3 hour practical to prepare
make and present 3
complete dishes

O Research into a given brief

O Justifying your choices

Q  Analysing skills to ensure you are d
challenging yourself

O Nutritional analysis d

Non-Examination Assessment 1
Investigating

Carry out the planned scientific investigations

O Experiments/investigations
O Prediction
O Evidence / Recording data

Non-Examination Assessment 1
Analysis and Evaluation
Analyse and evaluate recorded data

Star profile details

Analysing results

Drawing conclusions
Reviewing the whole
investigation and applying
scientific learning to future
food preparation for future
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SWANSHURST 6™ FORM
Level 3 Food Science & Nutrition

of an adult's reference intake
Typical values (as sold) per 100g:697k)/167kcal

Hearing

RESEARCH

Non-Examination Assessment 1
Planning
Research and plan investigations related to
a set brief to investigate the scientific
principles underlying the preparation and
cooking of food

O Analyse the task title

O Aim of the investigation
O Research

O Planning investigations

Non-Examination Assessment 1

Food investigation task. This task is worth 15% of the
qualification and assesses the scientific principles
underlying the preparation and cooking of food. The
3 stages are; planning, investigating,
analysing/evaluating. This Is the first of two internal
assessments for GCSE FPN.




Level 3 Food Science and Nutrition Learning Journey
Year 12 - Unit 1
Meeting the Nutritional Needs of Specific Groups

Unit 1 Internal Assessment Unit 1 Exam Preparation

. . (external assessment)
The internal assessment is worth 25% of the

Level 3 qualification. It requires a response to a This written examination is 90 marks and

brief that has written and practical elements. worth 25% of the Level 3 Qualification

U Production planning of a complex menu

QO Applying Unit 1 knowledge to a case study U Section Ais short answer questions

QO Calculating nutritional values and fitness for Q Zi(;tsfiZ:sls extended answer
purpose of diets O Section C relates to a case study

U Advanced preparation, cooking and

presentation techniques

Planning Nutritional Requirements The digestive system

Assessing different situations and how they affect
nutritional needs. Evaluating fitness for purpose of
diets and calculating nutritional requirements

O Government nutritional guidelines and
dietary reference values

O Calculating nutritional needs using Body
Mass Index, Basal Metabolic Rate, Nutrients and the human body

. Physical Activity Level

Simple starch

Understanding the function of nutrients in the
human body, characteristics of unsatisfactory
CH,OH CH,OH

Small int;’stine
intake and nutritional needs of specific groups
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2 influence allergens Biological Hazards
wcwF ood Safe
L b P m - Physical Hazards Salmonella™/
o intoxicationPSSHESES S
chemicalresidues g jgteria heavy metls
2, sin
Properties of Nutrients Food Safety " & &% &
Explaining how nutrients are structured; classifying Understanding how food handlers and
nutrients in food and assessing the impact of food : themselves can take responsibility for food
production methods safety in theory and practice
. . ) Post KS5
A Q  Structure of macronutrients, micronutrients and )
& water 0O Personal hygiene Progression
"m - M QO Biological value, glycemic index, nutrient density, a Work areas; waste disposal, signage,
S . complementary action of nutrients k{tchen desgn )
CARBS PROTEINS FATS O Cooking, packaging, storing, preservation methods U Risks; bacteria, food spoilage,
Q Fortification of foods contamination, allergens, high risk foods




Level 3 Food Science and Nutrition

Unit 2 Assessment
The aim of this unit is to give learners an understanding of
hazards and risks in relation to storage, preparation and cooking
of food in different environments and the control measures

Learning Journey
Year 13 - Unit 2
Optional Unit 3 or 4

needed to minimise these risks.

document

in the given scenario

There are two main tasks for this externally assessed work:
O The production of a food safety training resource/discussion

O AFood Safety Risk assessment HACCP for the event specified

Post 18

Progression

Analysis  Comtrol

Unit 3 Experimenting to Solve Food Production Problems
Or
Unit 4 Current Issues in Food Science and Nutrition

Following the introductory session early on in Y13,
students choose either Unit 3 or Unit 4 for assessment
worth 25% of the Level 3 Qualification.

Both units draw on Unit 1: Meeting Nutritional Needs of
Specific Groups and Unit 2: Ensuring Food is Safe to Eat.

Unit 2 Theory: Ensuring Food is Safe to Eat

Understanding how food handlers and themselves
can take responsibility for food safety in theory
and practice is embedded in the teaching of Units
1,3and 4

O Personal hygiene

O Work areas; waste disposal, signage,
kitchen design

O Risks; bacteria, food spoilage,
contamination, allergens, high risk foods

O  Writing a risk assessment

Introduction to Unit 3
Experimenting to Solve Food Production Problems

The aim of this unit is for learners to use their understanding of
the properties of food in order to plan and carry out
experiments. The results of the experiments will be used to
propose options to solve food production problems.

Brief analysis, research, hypothesis, aim of investigations
Understand the variables affect physical properties of food
Set success criteria for science investigations to obtain
valid output

Record and analyse data to propose solutions

Justify proposed solutions
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Potential student progression
University of Central
Birmingham - Food and
Nutrition

University of Birmingham — Food
Culinary Arts Management
Birmingham City University —
Sports and Exercise Nutrition
Coventry University — Dietetics
Nottingham University — Nutrition
Roehampton University — Nutrition
& Health

Industry / apprenticeships
Product development
Chef

Food technology

Sales and Marketing
Lecturing & Teaching

FOOD HYGIENE RATING
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Introduction to Unit 4
Current Issues in Food Science and Nutrition

Unit 4 is an optional Unit. Students are taught the requirements
of Unit through completing a mini assessment. The unit aims to
provide learners with the opportunity to develop knowledge and
understanding of an issue that is currently affecting or recently
affected the consumer food choice within the food industry

Research question, hypothesis and aim
Primary and secondary research

Data collection and analysis

Evaluation
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