KS4 FOOD CURRICULUM MAP

FURTHER STUDY  CAREER PATHS SKILLS
evel 3 Food Hygiene Chef, Catering, Creative production
evel 3 Food Safety Hospitality and design,
evaluation

Level 3 Food Science
and Nutrition

Assessment: Research investigation, analysis
and evaluation, researching the task,
demonstrating technical skills, planning for the
final menu, making the final dishes

analyse & evaluate

Assessment: Theory written assessments
on environmental impact and sustainability
of food, food production and processing

NEA COURSEWORK UNITS 1 AND 2 FOOD PROVENANCE
Revision and Q food investigation Q environmental impact
et Q food preparation and sustainability of food
Examln_atlon 0 apply knowledge and understanding of Q food production ind
Practice nutrition, food, cooking and preparation processing
Q plan, prepare, cook and present dishes, Q environmental issues
combining appropriate techniques associated with food -
0 analyse and evaluate different aspects of seasonal, sustainability,
nutrition, food, cooking and preparation of food transportation, organic,
waste and carbon
footprint
Assessment: practical Q the impact_of food and
] food production food security on local
Assessment: theory written assessments on the and global markets and
principles of food safety, communities
food spoilage and contamination Q food, population and

sustainability

FOOD CHOICE

Q factors affecting food choice

[ British and international cuisine

1] sensory analysis

[1 food labelling and marketing

Q food choices related to religion, culture,
ethical and moral beliefs and medical
conditions

Assessment: practical
food production

Assessment: Theory written assessments on factors
affecting food choice

British and international cuisine, sensory analysis, food
labelling and marketing

Assessment: practical
food production

Assessment: theory Assessment: practical Assessment: theory

written assessments on food production written assessments on

cooking of food and micronutrients

heat transfer, functional nutritional needs and

and chemical properties health

of food

FOOD SKILL FOOD SKILL FOOD SKILL FOOD SKILL

Weighing and Measuring Nutrition Analysis Evaluation Preparation and

Production




