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Overall Aim of subject  

Subject will teach spiritual development by  

Food and Nutrition will teach spiritual development by pupils developing an appreciation of 

God’s creation and an understanding of the spiritual connections to food choices. Pupils will 

understand the importance of the food we eat and the religions people observe. Pupils will 

learn about the world we live in and how of food choices effect the planet for future 

generations.  

Subject will teach social excellence through  

Food and Nutrition will teach social excellence through a range of teaching strategies that 

allow opportunities for pupils to work effectively as a community. Class discussions will 

develop pupils’ abilities to work effectively as a team; communicating, respecting, listening 
and developing each other’s ideas. Students will look at how food and meal times plays an 

active part ion social development. 

Subject will teach academic excellence by  

 Food and  will teach academic excellence by developing an understanding of the key 

theories behind food and nutrition and food science.  Teaching will equip pupils to 

understand, the key theory behind nutrition and food, food science and why we need to eat 

a balanced diet.  Students will continue to develop their practical skills and apply a  broad 

range of  skills in their practical work. Pupils will develop their knowledge and understanding 

of the function of key ingredients both in recipes and also in the diet. Pupils will use their 

scientific knowledge of ingredients to make predictions, carry out experiments and record 

and evaluate their findings.  Additionally, pupils will learn how food choices can have an 

impact on peoples well being and the connect to special diets that people have to follow. 

Enrichment opportunities in this subject include: 

Curriculum challenges 

Seasonal lunch time cooking clubs 

Visitors in school from e.g University for food science/ Vegetarian Society 

KS4 Curriculum Intent for Food and Nutrition at Blessed 

Robert Sutton Catholic Voluntary Academy  

 

Overall aim of Food and Nutrition: By studying Food and Nutrition at Blessed Robert 

Sutton all pupils from Year 7 to Year 11 will gain a coherent knowledge and 

understanding about diverse places, people, resources and natural and human 

environments, together with a deep understanding of the Earth’s key physical and 
human processes enlightened by the Sutton Way. 

KS4 Food Preparation and Nutrition 

 
Our key stage 4 FOOD curriculum aims to ensure the following skills and 

knowledge are developed for them to achieve a GCSE in Food Preparation 
and Nutrition  

  
Food and Nutrition in our school will equip students with the knowledge, understanding and skills 

required to cook and apply the principles of food science, nutrition and healthy eating. Our 

curriculum will encourage students to cook and enable them to make informed decisions about a 

wide range of further learning opportunities and career pathways as well as develop vital life skills 

that enable them to feed themselves and others affordably and nutritiously, now and later in life. 

Through food and nutrition, students will demonstrate effective and safe cooking skills by planning, 

preparing and cooking using a variety of food commodities, cooking techniques and equipment. 

Develop knowledge and understanding of the functional properties and chemical processes as well 

as the nutritional content of food and drinks. 

Understand the relationship between diet, nutrition and health, including the physiological and 

psychological effects of poor diet and health. 

Develop and understanding of the economic, environmental, ethical, and socio-cultural influences on 

food availability, production processes, and diet and health choices 

Demonstrate knowledge and understanding of functional and nutritional properties, sensory 

qualities and microbiological food safety considerations when preparing, processing, storing, cooking 

and serving food 

understand and explore a range of ingredients and processes from different culinary traditions 

(traditional British and international), to inspire new ideas or modify existing recipes 

Our Inspiring Curriculum 
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Course outline 

NEA 1 – Food Science Investigation 15% of GCSE 

Practical and written report. 

Task Example: 

Gluten formation is essential when making different 

types of dough. Investigate the functional and 

chemical properties of a flour based dough. Eg Bread. 

 

 

NEA 2 – Food Preparation 35% of GCSE 

Technical skills practical practical's and final 

practical exam with a written report. 

Task examples task: 

 

To plan, prepare, cook, and present a range of 

dishes which are based on a European cuisine. 

Present three final dishes  

  

GCSE consists of 3 elements: 

1. 50% written exam in year 11 

2. NEA 1 15%  

3. NEA 2 35% 
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Enrichment and Extra Curricular 

Firefly resource section 
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What our students think… 

“DT subjects 
develop 
essential life 
skills” 

“lets us be 
creative and 
independent” 

“Balance of 
practical skills 
and knowledge” 

“I chose cooking because its 

 something I enjoy. I enjoy learning   a

ll the science behind the way food wo

rks and what makes it. The             pra

ctices are always amazing and      fun 

to do and I enjoy every minute   of th

e subject. ” 


