
 

 

 

 

 

 

 

 

 

 

 

COOKING & NUTRITION – Curriculum Map 
 

Intent of the Curriculum  
As part of their work with food, all pupils are taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a 

door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, 

now and in later life. Pupils will understand and apply the principles of nutrition and health to cook a repertoire of dishes that promote a healthy and varied diet. They will 

become competent in a range of cooking techniques such as selecting and preparing ingredients, using utensils and electrical equipment, and applying heat in different 

ways. Using awareness of taste, texture and smell, pupils will decide how to season dishes and combine ingredients, taking creative risks by using and adapting their own 

recipes. Cooking and Nutrition offers excellent opportunities for all pupils to explore the food and cuisines of different countries and cultures.  

 



Implementation of the Curriculum  
Through a variety of creative and practical activities informed by the National Curriculum and the Design and Technology Association programmes of study, pupils will learn 

the knowledge, understanding and skills needed to engage in the process of designing and making with food. Cooking and Nutrition is taught at KS3 and 4 by a specialist 

teacher. 

All pupils engage in Cooking and Nutrition at KS3 as one of the core modules within the Design and Technology carousel. Sessions are delivered across 2 1-hour lessons per 

week for a 9-week period in years 7, 8 and 9. Cooking and Nutrition focusses on a range of elements including the principles of nutrition and health, designing and making a 

repertoire of sweet and savoury dishes, exploring the origin, seasonality and production of food products and ingredients, and food preparation safety and hygiene. 

At KS4, Cooking and Nutrition becomes an optional GCSE subject. Lesson provision increases to 5 hours across a two-week period and pupils are led by the same teacher for 

the 2-year duration of the course. This enables pupils to dive deeper into their preferred discipline and further develop their passion, experience, knowledge, skills and 

understanding. 

We have high expectations of literacy within the department and rigorously support the school’s literacy policy. We equip pupils with the specialist vocabulary required to 

succeed at all levels. 

GCSE Food Preparation and Nutrition 

Following the EDUQAS GCSE syllabus, Year 10 consists of four ‘design and make’ cooking practical tasks that provide pupils the opportunity to build upon their skills and 

knowledge obtained at KS3. All pupils gain a far deeper understanding of a wider variety of ingredients and the techniques used to process them within a range of contexts 

of increasing complexity and demand. In year 11 pupils participate in two final practical assessments, which form their non-exam assessment (NEA) and prepares them for 

the final written exam. Each of the two final assessment elements; Investigation Project and Nutrition in Action, account for 50% of the overall GCSE grade. 

Individual pupil progress is monitored throughout key stages 3 and 4 through regular assessment of their work. Quality feedback from teachers encourages all pupils to 

bridge gaps, consolidate or expand their knowledge and understanding of key elements. Subject data is used in conjunction with whole school data to identify opportunities 

to provide additional support where needed, to help ensure all pupils work effectively and successfully towards or beyond their target grades. 

 



Impact of the Curriculum  
High-quality cooking and nutrition education makes an essential contribution to the creativity, culture, wealth, health and well-being of the nation. Pupils gain a wide 

breadth of practical experience and skills that are entirely relevant and transferable to further education and industry. Pupils learn how to take risks, becoming resourceful, 

innovative, enterprising and capable members of society.  

We ensure all pupils develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly 

health-conscious world. They will build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality dishes for a wide range of 

users and critique, evaluate and test their ideas and the work of others. Pupils will understand and apply the principles of nutrition, learn how to cook and maintain a 

healthy lifestyle for themselves and others. 

Our curriculum enables pupils to build on prior knowledge and experience and ultimately prepares them for independent life, further education and employment. 

 

 

 

 

 

 

 

 

 

 

 

 

 


