
Food and Nutrition: Terms 3 and 4

Year 10

Title of
Topic(s)

Content/ knowledge to
be taught

Practical activity & learning Key
Vocabulary

Homeworks Additional
reading/
websites/
resources

Term
3 and
4

Food Science ● Food spoilage
● High risk

ingredients
● Micro organisms

in food
production

● Principles of
food safety

● Heat transfer &
cooking methods

● Functional &
chemical
properties of
food:

● Proteins
● Carbohydrates
● Fats & oils
● Raising agents

Practicals are selected to
support the students’ core
content/knowledge for the term
as well as embedding sound
practical skills. Practicals may
vary but are likely to include:

● Chilled cheesecake
● Paneer cheese making
● Jointing chicken
● Chicken stew & stuffed

chicken breast
● Chilled lemon tart
● Whisked sponge gateau

Students will also undertake
experimental work to
investigate:

● an array of fats & their
impact on pastry making

● how various starches
gelatinize

Assessments:
Application of knowledge test
Practical outcomes
Planning sheets
Enzymes, moulds & yeast
sheets

Protein
Carbohydrate
Vitamins
Minerals
Macronutrient
Micronutrient
Fibre
Non starch
polysaccharide
Amino Acid
Saccharide

Organisation of
ingredients for
practicals -
students should
be weighing out
and organising
their own
ingredients for
the lesson &
labelling them
ready for use.

Seneca
learning tasks/
assignments

Research tasks

Illuminate
digital reading/
questions

Consolidation/
completion of
in-class
activities

http://www.illum
inate.digital/aq
afood
Student
Username:
SDOWN3
Student
Password:
STUDENT3

https://www.foo
dafactoflife.org.
uk/
https://senecal
earning.com/en
-GB/
Students will
be given a
'class code' for
Seneca and
they will be
regularly set
assignments
on it

http://www.illuminate.digital/aqafood
http://www.illuminate.digital/aqafood
http://www.illuminate.digital/aqafood
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://senecalearning.com/en-GB/
https://senecalearning.com/en-GB/
https://senecalearning.com/en-GB/
https://senecalearning.com/en-GB/


Plan & prepare 2 coursemeal
Raising agent questions
Fats & oils experiment write up
& conclusions


