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KEY STAGE 3
You will be able to…

KEY STAGE 4

You will be able to…

Food students at Charters School will have a keen interest in learning how to cook and prepare 
healthy and nutritious dishes. They will understand the importance of diet in maintaining good 

health and well-being. Through the study of food, students will develop their creativity and a range 
of skills in food preparation. They will have the confidence to work independently and the 

knowledge to make appropriate food choices, to feed themselves and others affordably and well, 
now and in later life.

Introduction to Food 
Technology

You will learn about 
hygienic practices, safe use 

of practical equipment, 
senses, primary tastes.

Nutrition 
You will learn about nutrition, 

macronutrients, micro -
nutrients, how to ensure people 

have a healthy diet.

Food Science
You will learn scientific 

principles of yeast based 
products, analysis of yeast 

based products.

Following instructions in 
a recipe accurately to 
create successful 
outcomes

Develop your 
organisation skills, 
managing your time well 
as well as estimation 
skills

Work independently, 
increasing your 
confidence in a practical 
space both in school and 
at home

Plan a recipe considering 
the needs for different 
groups of people. You 
will also learn to plan 
your time effectively.

Create a range of dishes, 
developing your 
practical skills in the 
kitchen

Effectively analyse 
existing products on the 
market as well as a food 
diary

Evaluate existing 
products as well as your 
own dishes

Develop your ICT Skills 
to analyse data

AO1 Demonstrate 
knowledge and 
understanding of 
nutrition, food, cooking 
and preparation. 

AO2 Apply knowledge 
and understanding of 
nutrition, food, cooking 
and preparation.

AO3 Plan, prepare, cook 
and present dishes, 
combining appropriate 
techniques. 

AO4 Analyse and 
evaluate different 
aspects of nutrition, 
food, cooking and 
preparation, including 
food made by 
themselves and others

Further develop your 
organisational skills to 
independently create a 
wide range of dishes 

Designing a Food 
Product

You will learn how to 
design a food product, 
researching diets for a 

sports person.

Plan, develop and evaluate food 
products

You will learn how to use ICT to 
evaluate practical work using data, how 
to write a timeplan, how a food product 

is mass produced

Practical skills 
development 

You will develop a variety 
of practical skills, 
comparison of a 

commercially produced 
product and homemade

Modifying recipes
You will learn how to modify a 

recipe. Use of timeplans for 
practical work. 

Nutrition 
You will learn how to read 
food labels and the traffic 

light system. You will learn 
about the Eatwell Guide and 
how to analyse a food diary. 

Special diets
Develop knowledge and 
understanding of dietary 

needs for different groups 
of people

NEA 1
Controlled assessment non-

examined food Investigation task. 

Preparation and cooking skills 
and techniques

You will demonstrate effective and 
safe cooking skills when planning, 

preparing and cooking using a 
variety of food commodities.

Cooking and preparation
You will show knowledge and 

understanding of functional and 
nutritional properties, sensory qualities 

and food safety considerations.

Provenance, food source 
and food choice

You will understand the 
economic, environmental, 
ethical and socio- cultural 

influences on food availability.

Nutrition
You will develop a knowledge and 

understanding of the various 
nutrients. Learn the functions and 
be familiar with foods that contain 

good sources of the nutrients.

NEA 2
Controlled assessment non-

examined food preparation task. 


