
 
   

Year 11 Food Preparation and Nutrition Curriculum  
 

 AUT1 AUT2  SPR1 SPR2 SUM1 SUM2 

Topic: Food Safety, Food Nutrition and Health, Food Science, Food Choice, Food Provenance   
Knowledge 
Covered: 

Food Safety  
Recap/review with 
a focus 
on bacterial 
contamination 
through preparing, 
buying, cooking, 
storing foods. All 
food poisoning 
bacteria to be 
reviewed 
(Campylobacter, 
Listeria, E. Coli, 
Salmonella, 
Staphylococcus 
Aureus)  
  
Food 
Temperatures (-18, 
1-4, 5-63, 75)  
  
Correct food 
storage and 
handling with 
regard to cross-
contamination.   
  
Suitable conditions 
needed for micro-

Food Nutrition and 
Health  
Recap/review with 
a focus on sources, 
functions, and 
symptoms of 
excess & deficiency 
of all 
macronutrients 
and 
micronutrients.   
  
Portion control.   
  
Creating a 
balanced diet.   
  
Causes and 
prevention of 
obesity, CVD, 
Skeletal Disease, 
Iron Deficiency 
Anaemia, Type 2 
Diabetes.   
  
Food labelling 
specifically in 
relation to 
nutrition.     

Food Science  
Recap/review with a focus 
on all methods of heat 
transfer.   
  
Raising agents (bio, chemical, 
physical).   
  
Cooking methods.   
  
Coagulation, Denaturation, 
Caramelisation, 
Gelatinisation, Dextrinisation, 
Aeration, Emulsification  
  
Use of micro-organisms in 
food production.    

Food Choice  
Recap/review with a 
focus on cultural and 
religious diets.   
  
Food labelling and 
marketing influences.   
  
Methods of sensory 
analysis.    
  
Factors affecting choice 
including lifestyle, 
income, time available for 
preparation, 
availability, cost, time and 
day.   
  
  

Food Provenance  
Recap/review with a focus 
on sustainability in food 
production, organic 
farming, land use, animal 
welfare, global warming, 
Fairtrade. Growing/rearing 
crops/animals.   
  
Colours, flavours, 
preservatives, fortification, 
sweeteners, emulsifiers, 
stabilisers.   

 



 
organisms to 
thrive.   
  
Food spoilage and 
prevention.   

Online 
resources: 

Illuminate AQA Food Preparation and Nutrition Digital Book and student text book.   
  
www.food.gov.uk - Official government website for the Food Standards Agency. ‘Who we are’ an independent government department working with 
England, Wales and Northern Island to ensue public health and all food is safe to eat. To ensure food premises are adhering to hygiene rules and correct 
allergy labelling on menus. To give restaurants food ratings. Students can identify the science strategies that are being used to identify risks/solutions where 
food is being served. Sharing of data and good practice. For example the science data shared at the moment with the risk of covid 19 and food premises.  
   
https://www.redtractor.org.uk – Under the ‘Who we are’ heading provides information about the red tractor standard and expectations. Under the ‘Dig a 
little deeper’ heading students can read about traceability and the experience of farmers when tracking animals.  
  
https://www.soilassociation.org – Issues related to organic farming, The Soil Association is the UK’s leading membership charity campaigning humane and 
sustainable food farming and land use. They work to transform food culture in schools, hospitals, care homes, high street and secure the future of farming. 
The Soil Association also lobbies governments to make changes to harmful policies that can impact farming overall. Students can understand the small steps 
to save the planet by making sure soil remains as pure as possible and maintaining good quality products. Their motto is ‘soil is as important as clean air and 
water’.  
  
https://www.msc.org/home - Issues related to sustainable fishing. The Marine Stewardship Council are a non profit organisation that works with fishermen 
to ensure the correct methods of fishing are used and practice of ‘over fishing’ does not occur, to ensure a continual supply is maintained and supported. 
Working with fish farmers, they ensure ‘traceability’ of all fish from ‘catch’ to ‘consumer’. Students can identify that oceans need protecting against 
‘unsustainable’ fishing or methods, which threatens fish population, sustainability, economy and community.  
  
www.foodafactoflife.org.uk – Nutrition related content. ‘Food Fact for Life’ is a comprehensive education program, which gives accurate information for 
those involved in education, food teachers etc. They help individuals to understand that food is a basic requirement that should be enjoyed and the 
promotion of a healthier diet overall. Food Fact for Life targets a whole school curriculum for students aged 4-18 years. Students learn about why people 
have different food choices based on culture, diets, allergies etc. Information is given on ‘behaviour’ aspects of food, such as comfort eating and the 
psychological aspects of food consumption, such as ‘the chemistry of why it tastes good’.  
  
https://www.nhs.uk/live-well/eat-well/ - Government advice on healthy eating. The National Health Service gives advice on diet, promoting the 5 a day, the 
different food groups and facts on food. They give simple advice on how to budget and how to make food safe for consumption. Special diets are identified. 



 
Students can read and research about digestion overall. Which foods promote good digestion and which foods can cause bloating? They could ask themselves 
“should we cut out white starchy bread”? Or why does gluten in wheat cause coeliac disease that over a period of time can have lasting health implications.  
  
https://www.nhs.uk/conditions/ - Information on diet-related health conditions. The National Health Service information on a range of health 
conditions/complications caused through diet and poor lifestyle, It gives clear guidelines on the how we can change our lifestyle and the implications of not 
eating and drinking healthier. Students can read and research the effects of a particular ‘bad food or drink habit’ such as excess alcohol and the long 
term effects. How the liver can regenerate if drinking is stopped. Or excess of sugar in the diet. How this can go onto cause type 2 diabetes, which is 
reversible if a sensible healthy lifestyle is resumed and it is caught in early stages.   
  
www.nutrition.org.uk -Recipes and Healthy Eating  The British Nutrition Foundation is a charity which main core objective is to make food science more 
accessible to all. They give information on diet, nutrition and health, recipes and general information regarding food.  Students can sign up to the free training 
program that are advertised to further enhance knowledge, this is beneficial to those wanting to go into the catering industry.  
  
www.jamieoliver.com – Jamie Oliver is a chef who overcame difficulties in school with dyslexia. As a role model to students he has shown that young people 
can overcome a range of barriers. He also campaigned for schools to serve much healthier foods in their canteens and re-educated the way young people 
viewed food. Students can use his website and recipes to make much healthier versions of ‘unhealthy’ foods and to  be able to reduce food waste through 
his left over recipes.  
  

See a range of recipes below:  
https://www.jamieoliver.com/features/healthy-pancake-topping-ideas/  
https://www.jamieoliver.com/features/5-gluten-free-pancake-day-recipes/ This is a gluten free one. Linked with coeliac disease knowledge. One above is 
standard recipe.  
https://www.jamieoliver.com/recipes/category/books/5-ingredients-quick-easy-food-recipes/  
www.bbc.co.uk/food - The BBC (British Broadcasting Company) is a TV channel that gives daily news. However it also has a website with a range of recipes 
that are easy to follow. Students can further research and read the recipes, for example cultural foods/vegan dishes and how they compare the an average 
recipe.  Some simple recipes below are suitable for most dietary needs and are vegan based.  
https://www.bbc.co.uk/food/recipes/vegan_mac_and_cheese_32466  
https://www.bbc.co.uk/food/recipes/vegan_jerk_jackfruit_39362  
https://www.bbc.co.uk/food/recipes/zesty_tofu_cheesecake_84103  
There is also a range of recipes below for specific cultural festivals. Students can research recipes for Ramadan. The top ten foods during Sunnah being, 1. 
Squash, 2. lentils, 3. melon, 4. Eggs, 5 pomegranate, 6. Aubergine, 7. Cucumber, 8. Rice, 9 fish, 10 banana.  
https://www.bbc.co.uk/food/recipes/whole_fish_cooked_in_a_01738  
https://www.bbc.co.uk/food/recipes/black_lentil_curry_09287  
 

 



 
 


