
Unit  - Develop understanding through investigations  Year 9 
 
What does excellence look like in this Scheme of learning? 
Year 9 will be looking at  3 different areas of the Food Preparation Nutrition. 

1.  Nutrition and deficiency-  Within this unit of work pupils displaying excellence will be able to clearly relate these nutrients within different dishes created. They will know the function of the nutrients within the dish, 
affects the nutrient has on the body and the side effects of nutrient deficiencies.  

2.  Practical skills - Pupils will demonstrate a variety of different practical skills including pastry making, making fresh pasta and bread from around the world. They will  recap on H&S points while using a variety of 
equipment and utensils.  Students will start to make informed decisions regarding improving dishes through verbal analysis and evaluation. 

3. The function & chemical properties of ingredients through investigation -  Pupils will investigate how ingredients work and look at the different chemical properties of ingredients through practical experimentation, evaluation and 
analysis.  

 

What knowledge do the pupils have? 
By the end of Year 8 pupils will have developed the ability to explain and have an understanding of the 4 main nutrients and their functions to the body, including deficiencies . (Carbohydrates, Fats, Protein and Vitamins & 
Minerals).  Pupils  will be able to clearly relate these nutrients within different foods and know the function of the nutrient and the different effects that deficiencies of the different nutrients can cause. Pupils will have been 
able to demonstrate a variety of different practical skills improving their confidence. They will have confidence using  a  combination of techniques for a range of different utensils. Pupils will have skills creating  dishes that 
contain a range of elements and techniques.  Pupils will have an understanding of what makes a healthy balanced dish and how to develop existing products to become healthier. Pupils will have had experience  creating a 
range of dishes and have been able to  highlight the importance of the nutrient within that dish explaining the importance of the nutrient. Pupils will have demonstrated high quality health and safety practices within the 
cooking area ensuring they are working within the health and safety guidelines. They will have shown great confidence and independence within each lesson, when preparing a range of dishes.  
 
What skills do the pupils have? 

● Have confidence using a range of skills for specific utensils/ equipment 
● Apply and adhere to all the relevant H&S regulations  
● Be able to develop independent  research techniques and methodology within the subject 
● Be able to analyse and evaluate different foods using keywords (Taste, Texture, Aroma, Appearance, develop and include nutritional information ). 

 

What misconceptions may arise in this Scheme of Learning?  
● The understanding of the word deficiency  

● Lack of some nutrients don’t cause any long term health issues  

● Food and science are not related 

● Hypothesis is only related to science 

● Investigations are not related to food 

Where does this Scheme of Learning a) foster excellence like in this subject and b) interleave into other schemes of learning? 
 
Y9 offers a taster to what the GCSE course will entail. They will recap the importance of Food and Nutrition and the impact it has on the body. They will create dishes suited to the specific needs of an individual and their 
dietary requirements. Pupils will develop a combination of skills that are required to create more challenging dishes, such as how to create pastries, pasta and different breads. Pupils will learn about  the function of 
ingredients and effects it has on the dish and more technical terms (Tier 3 words) will be introduced to the students . The last section of the SOL will start to introduce the chemical properties of ingredients within dishes and 
this is where students will work in groups experimenting with different Fats, sugar and heat. They will develop an understanding of analysing food experiments and coming up hypothesis based on research undertaken.  
 
Food and nutrition have a huge impact on our daily routine and life. Pupils will get to build their knowledge and understanding from previous years. The skills and knowledge learnt from KS2 & Year 7 are developed to create 
the fundamental links to food and nutrition & nutrient deficiency. Pupils need to develop and build confidence using an array of skills they have developed from the previous Key Stages 1&2 & Year 7. The theoretical content 
will be interleaved throughout the units of work and during practical lessons. Any misconceptions can then addressed and the knowledge can be built on.  
 

Deep knowledge 
 
Nutrients and deficiencies 

 
● Explain the four nutrients of researched 

ingredients and link them to the 
macronutrients & Micronutrients, and explain 
some of the deficiencies. 

 

Secure knowledge 
 
Nutrients and deficiencies 
 

● Describe the four nutrients in specified 
ingredients and link them to some 
macronutrients & Micronutrients, and 
describe some of the deficiencies. 
 

Developing knowledge 
 
Nutrients and deficiencies 
 

● Identify the four nutrients in specified 
ingredients and link them to 1 Macronutrient 
& 1  Micronutrient, and identify some of the 
deficiencies  
 

Emerging knowledge 
 
Nutrients and deficiencies 
 

● Identify some of the four main nutrients and 
some effects they have on the body and 
recognise an iron deficiency  

  
● Identify how the ingredients link to health and 

the positive effects they have on the body 
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● Explain the link between the nutrients from 

different sources (ie - Red meat, saturated 
fats.. Animal - protein) and be able to come up 
with alternatives that could potentially be 
healthier.  
 

● Explain  the different  H&S points within the 
kitchen area. (cross contamination)  
 

Functions of ingredients  
 

● Explain with understanding and be able to use 
in context key words. (Eggs helps cakes to rise, 
yeast) in a written/ verbal context.  
 

● Justify their explanation to how alternative 
ingredients are available to create the same 
function (for example turning the cake into a 
cake suitable for a vegan) 
 

Chemical properties of ingredients  
 

● Research the chemical functions with in given 
practicals independently.  
 

● Evaluate dishes produced using formal 
language and key terminology (Taste, texture 
etc). 
 

● Analyse practical investigations using 
background research to justify and conclude 
accurately  

 

● Describe the link between different sources of 
nutrients (ie - Red meat, saturated fats. Animal 
- protein)  

 

● Describe the different  H&S points within the 
kitchen area. 

 
 
 
Functions of ingredients  
 

● Be able to use key words in context and 
explain the meanings. (Eggs helps cakes to 
rise, yeast.) 
 

● Explain  the link the functions of ingredients to 
specific dishes created. 

  
 
 
Chemical properties of ingredients  
 

● Research the chemical functions with in given 
practicals.  
 

● Evaluate dishes produced using formal 
language and some key terminology (Taste, 
texture etc..)  
 

● Analyse practical investigations using 
background research to justify and conclude. 

● Identify the link between different sources of 
nutrients (i.e. Red meat Saturated fats. Animal 
protein) 

 
● Understand the different  H&S points within 

the kitchen area. 
 
 
 
Functions of ingredients  
 

● Know the key words (Rise, Prove, Stretch)  and 
start to explain where they have been used. 
(Eggs helps cakes to rise, yeast.) 
 

● Describe the link to the functions of 
ingredients to specific dishes created  
 
 
 

Chemical properties of ingredients  
 

● Research the chemical functions within given 
practicals using support materials. 
 

● Evaluate dishes produced using some key 
terminology (Taste, texture etc..)  
 

● Analyse practical investigations using 
background research to justify their results.  
 

 
● Understand the purpose of H&S within the 

kitchen area. Be able to explain why we use a 
red chopping board.  

 
 
 
 
 
Functions of  ingredients  
 

● Identify key words to help describe the 
definition or picture cards. (Eggs helps cakes to 
rise, yeast.) 
 

● Identify the link to the functions of ingredients 
to at least one specific dish created 
  
 
 

Chemical properties of ingredients  
 

● Research at least one chemical functions 
within a given practical.  

● Evaluate dishes produced verbally (Taste, 
texture etc..)  
 

● Analyse practical investigations verbally  

Deepening skills 
 

● Demonstrate and explain to their peers how to 

use a knife safely whilst creating a dish (bridge 

hold and claw grip). When cutting a range of 

ingredients.  

 

● Demonstrate the right chopping board for the 

right ingredients and be able to explain the 

reasoning behind that choice and highlight 

additional colour coded boards and their uses 

(Which we don’t have in school)  

 

● Demonstrate the use of the equipment safely. 

Applying the H&S regulations.  

 

● Create a dish that compromises of different 

elements of cooking  without any guidance 

Secure skills 
 

● All pupils will demonstrate how to use a knife 

safely in an isolated skill practice and whilst 

creating a dish (bridge hold and claw 

grip).When cutting a range of ingredients.  

 

● Students will demonstrate the use of the right 

chopping board for the right ingredients.  

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.  

 

● All pupils will be able to create a dish that 

compromises of different elements of cooking 

whilst following a method 

Developing skills 
 

●  Most pupils will demonstrate how to use a 

knife safely in an isolated skill practice (bridge 

hold and claw grip). When cutting vegetables 

and raw meat.  

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.  

 

●  Most pupils will create a  range of dishes 

following a simple method 

 

● Will be able to create a technical shape with 

their product following a demonstration. 

Emerging skills 
 

● Some pupils will demonstrate how to use a 

knife safely in an isolated skill practice (bridge 

hold and claw grip). When cutting vegetables  

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.   

 

●  Some pupils will be able to create a  range of 

dishes with guidance techniques 

 

●  Will be able to produce a basic bread roll / 

pasta/ pastry shape.  
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working independently following a detailed 

method. 

 

● Demonstrate skills in technical shaping and 

incorporate other ingredients.  Making pasta 

 

● Demonstrate through the use of investigations 

the chemical functions of ingredients (Fats in 

biscuits)  

 

● Will be able to create a technical shape with 

their product  independently. making pasta 

 
● Demonstrate through the use of investigation 

the chemical functions of ingredients (Fats in 

biscuits)  

 

 
● Demonstrate through the use of investigation 

the chemical functions of ingredients (Fats in 

biscuits)  

 
 
 
 

● Demonstrate through the use of inv the 

chemical functions of ingredients (Fats in 

biscuits)  
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Assessment Hinge Points – identified here are the key assessments that will take place and when to see how effectively the knowledge and skills are being acquired and developed. This is dependant on Final food outcome 
and the choices made within lessons. Assessments will be linked to hinge questions within the lessons which will determine the assessment focus.  
 

 

Assessment Hinge Points – identified here are the key assessments that will take place and when to see how effectively the knowledge and skills are being acquired and developed. 
 
 

Key Assessment Constructs End Use/Purpose Design/Best Tools 

1. Demonstrate how to use a knife effectively and safely. Using the 
bridge hold and claw grip. making clear and precise cuts (ie: 
dicing)  
 Demonstrate the use of a range of utensils  for the dishes that 
are being  prepared and cooked. 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Food Preparation - Practical Lessons (Hinge Point Activity) and Teacher 
Observation of Pupil Performance; Summative Practical Assessment Lesson 
at End of Unit 
 

2. Demonstrate how to use the hob & Oven safely whilst preparing a 
range of dishes. Employ at all times the health and safety techniques 
required whilst in the kitchen cooking and preparing meals. 
 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Food Preparation - Practical Lessons (Hinge Point Activity) and Teacher 
Observation of Pupil Performance; Summative Practical Assessment Lesson 
at End of Unit 
 

3. Demonstrate the ability to create a range of dishes using 

techniques such as making & shaping pasta, Shaping burgers & 
bread.  

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Food Preparation - Practical Lessons (Hinge Point Activity) and Teacher 
Observation of Pupil Performance; Summative Practical Assessment Lesson 
at End of Unit 
 

4.Demonstrate the ability to investigate and analyse ingredients in 
groups.  

 

Assessing recall/memory retention; Inform Planning; Informing completion 
of reflection sheets; Support accurate data capture 

Knowledge Checkers (To be completed at start and end of unit); Orally 
delivered hinge questions within lessons (thumbs up thumbs down 
strategy); Teacher led Q&A 

4.Explain the link between the nutrients from different sources (ie - 
Red meat, saturated fats.. Animal - protein) and be able to come up 
with alternatives that could potentially be healthier.  

Assessing recall/memory retention; Inform Planning; Informing completion 
of reflection sheets; Support accurate data capture 

Knowledge Checkers (To be completed at the start and end of unit); Orally 
delivered hinge questions within lessons (thumbs up thumbs down 
strategy); Teacher led Q&A 
 

5.Explain  the link the functions of ingredients to specific dishes 
created. 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Teacher led Q&A; Teacher observation 

 

 

Key questions the teacher may ask  
 
 

 


