
Long Term Plan: [Year 10] [subject Food] - GCSE Food Preparation and Nutrition Key: Practicals
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Year 9
practicals
which
were
missed
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which
were
missed

Year 9
practicals
which
were
missed

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Commodi
ty 4 -
Meat, fish
and
poultry

Introduct
ion to
year 10
and the
new
GCSE

Milk
tasting
and
alternativ
es

Sensory
evaluatio
n

Butter
making

Address
misconce
ptions
form
Dairy
commodi
ty

Cheese
making

Yoghurt
presentat
ion
practical

Evaluatio
n of
aesthetic
appeal

Meat
identifica
tion

Farm to
fork

Cuts of
meat

Types of
meat

cooking
meat

Frying vs
grilling

Assessme
nt of
meat

Spaghetti
bolognes
e

Nutrition
al values
of meat
x2
lessons
Feed
forward

Chicken
stir fry

Vegetaria
nism

protein
alternativ
es

Spicy
bean
burger

Types of
fish -
OIly,
White,
Shell x2
lessons

Fancy
fish
fingers

How to
gut and
fillet a
fish
Demonst
ration

Cooking
techniqu
es for fish

Fish cake

Sustainab
ility and
locally
sourced.

Assessme
nt

Planning
for
presentat
ion

Plating
presentat
ion
techniqu
es

Feed
forward

Evaluatio
n of
presentat
ion
methods
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ty 1 -
Cereals
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Cereals
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Cereals
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Cereals

Commodi
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Cereals

Commodi
ty 1 -
Cereals

Commodi
ty 1 -
Cereals

Food
science

Food
science

Food
science



What are
cereals?

Granola
bar

Staple
foods

Flour into
pasta

Primary
and
secondar
y
processin
g of
wheat

Primary
and
secondar
y
processin
g of
wheat

Gluten
intoleranc
es

Bread
practical

NEA 1
investigat
ion into
sugar

NEA 1
investigat
ion into
sugar

NEA 1
investigat
ion into
sugar

Assessme
nt

NEA 1
investigat
ion into
sugar

Feed
forward

NEA 1
investigat
ion into
sugar

NEA 1
investigat
ion into
sugar
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w.c
24/04/23

w.c
01/05/23

w.c
08/05/23

w.c
15/05/23

w.c
22/05/23

w.c
05/06/23

w.c
12/06/23

w.c
19/06/23

w.c
27/06/22

w.c
03/07/23

w.c
10/07/23

w.c
17/07/23
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commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup
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Butter,oil,
margarin
e, sugar
and syrup
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ty 6
Butter,oil,
margarin
e, sugar
and syrup
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ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

commodi
ty 6
Butter,oil,
margarin
e, sugar
and syrup

Butter vs
Margarin
e

Nutrition
al values

Butter/m
argarine
tasting
session

What is
oil?

Making
an
emulsion
-
mayonna
ise

Fat
soluble
vitamins

functions
of the
vitamins

Tasting
session
of fat
soluble
vitamin
foods

Fat based
cooking
methods

Fortificati
on

Types of
pastry x 2
lessons

Shortcrus
t pastry

Types of
pastry
continue
d

Apple
tart

Assessme
nt

ICT room
needed
from now
-
What is
sugar?

Where
does
sugar
come
from?

Feed
forward

chemical
composit
ion of
sugar

nutrition
al
benefits
of sugar

How to
make a
caramel

Alternati
ves to
sugar -
sweetene
rs

Investigat
e the
propertie
s of sugar
vs
sweetene
r

Cupcake
practical
investigat
ion

Taste test

What did
you find
out from
your
investigat
ion?

Analysis
of results

Evaluatio
n

Self
assessme
nt against
NEA 1
criteria.


