
 

 
Design 
Understanding Users 
H&S & Food Hygiene 
Existing Products 
Planning 
Practical Skills 
Evaluating Ideas 

TOPIC TITLE TOPIC OVERVIEW KNOWLEDGE AND SKILLS ASSESSMENT  HOMEWORK 

Year 9 Food prep and Nutrition  
Building on knowledge learnt in 
KS3. 
 
 
 
 
 
 

Students will learn the science 
behind raising agents. 
How do raising agents work, 
what processes are used in 
proving and fermentation. 
What conditions do yeast need 
to work correctly with other 
ingredients 
 
Egg cookery and uses of eggs 
 
 
 
Understand the different types 
of pastry and their uses. 
 
Pasta making  
 
Dietary needs of individuals  
 
Vegetarians  
 
Nutrition  
 
Fats and oils  
 
Functional properties of 
ingredients  
 

How to make products using a 
range of raising agents 
 
 
 
 
 
 
To understand how eggs work in 
a range of experiments, recipes  
Science behind egg cookery. 
Colloid structure/foams  
 
Ratios and ingredients. How 
they work together  
 
How to make fresh pasta, using 
new equipment and tools 
Allergies and illnesses and how 
diet can imorove/hinder health  
The different types of 
vegetarians and what they can 
and can-not eat  
 
Different types of oils and 
suitability of cooking  
 
 
 

Practical assessments following 
recipes 
Written tests every 4 weeks 
Tests on Microsoft 
teams/SMHW 
 
 
 
Practical assessments following 
recipes 
Written tests every 4 weeks 
Tests on Microsoft 
teams/SMHW 
 
As above practical pastry 
making  
As above pasta making then 
convert into a dish  
 
AS above make a meal for a 
dietary requirement  
 
 
 
Cooking methods of frying, 
shallow frying, deep frying  
 
 
 

Collect ingredients for practical 
work 
Written worksheets on each 
topic 
Revision for Multi-choice 
questions subject related each 
subject throughout the course  
 
Worksheets are devised and 
tests 
 
 
This is ongoing subject/ topic  
specific worksheets for each 
topic and getting ingredients for 
each practical  
 

Subject- Year 9. Food prep and Nutrition. CURRICULUM OVERVIEW 2020/21 

 

 

 



 
Celebrations and the food 
provided to enhance the 
ceremony. Such as wedding, 
christening, funeral, religious 
ceremonies  
 
Gelatinisation  
 
 
 
 
 
Food preservation, pickling  
 
 
Food bacteria types 
 
Food from abroad 
(visit to Camden to see range of 
street food) 
 
  
. 

 
Buffet foods and food 
presentation, finishing effects 
and decoration  
 
 
 
Scientific processes used  
 
 
 
 
 
How to preserve foods by 
making jam, pickling, smoking  
 
Causes and symptoms  
 
How food from other cultures 
influences our food choices, 
spices and herbs  

 
Practical assessment  
 
 
 
 
 
Making a roux sauce, developing 
further to make a lasagne using 
own made pasta 
 
 
 
Make own pickled  beetroot and 
chutneys  

 


