
 
 
 
 
 
 

Curriculum Intent- Food and Nutrition  
 

In Food Preparation and Nutrition, our curriculum will develop independence, whilst 
equipping students with the knowledge and skills required to create, cook and evaluate 
their own dishes. The curriculum will allow students to make a range of nutritious meals 
inspired from dishes from around the world.  
In Food Preparation and Nutrition students will gain core knowledge of the importance of 
nutrition and the impact on health as we constantly educate around positive healthy 
lifestyle and food choices. Students will have an awareness of the source, seasonality and 
the impact food has on the environment. 
The curriculum is designed for students to develop and progress within 5 key concepts of 
knowledge: 

1. Nutrition & Diet  
2. Science of Food 
3. Where Food Comes From 
4. Factors affecting food choice 
5.  Food preparation and cooking.  
 

The national curriculum statements provide the framework for the 5 key concepts and 
these are sequenced each year, building on prior knowledge. The curriculum naturally 
fosters a love of learning and high aspirations, in an environment of positive support, 
whereby students are actively encouraged to reach their full potential.  
 

Students begin Royton and Crompton having had varying amounts of food experience from 
KS2. In Year 7, students will learn about correct hygiene & safety rules and incorporating 
correct storage of food. They will understand seasonality and identify which ingredients can 
be grown in Britain with a view to using this knowledge when purchasing food products.  
 
During Year 7, students will learn about the Eatwell Guide and the nutrients involved in a 
healthy balanced diet. Over time, as students develop knowledge around the function of 
nutrients, this will educate them on how to adopt healthy diets and prevent any onset to 
illnesses. This knowledge is continued into Year 8, where students learn about micro and 
macronutrients and by Year 9, students will draw upon these food principles to identify the 
nutritional needs of different age groups in both the practical and theory setting. 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
Throughout the curriculum, students are taught about sustainability in food products. Year 7 
begin their experience by looking at farm grown British produce followed by exploring the 
Red Tractor Logo foods in Year 8. This allows our students an insight into British produce 
and how food production is monitored and standardised in our country. Additionally, in Year 
8 students learn about food miles and the importance of reducing these to improve our 
carbon footprint. The curriculum in Year 9 enables students to examine the impact of food 
waste and the importance of reducing food waste in order to lower their carbon footprint. 
They focus their practical lessons using procedural knowledge and creating dishes using left 
over food ingredients. 
 
Embedded in our curriculum is the exploration of multicultural dishes from around the 
world. Our students learn about these foods and experience how overtime, they have 
influenced food choices for everyone; building a culture of mutual respect and a tolerance 
of different cultures and religions. Students learn how to cook healthy and predominately 
savoury meals from around the world. A range of cooking techniques are taught across the 
three years, focusing on developing technical skills, such as knife skills to marinating and 
tenderising meat, to creativity where they use their theoretical knowledge and research to 
present their dishes. Students are encouraged in lessons to make decisions, think 
independently and critique their own work which will develop valuable employability skills 
for life beyond Royton and Crompton.  
 
Creativity, resilience and problem-solving are essential skills for the 21st century workforce. 
Through a well-planned combination of theory and practical projects, students are provided 
with opportunities to apply these skills in real life contexts. As a regular feature of our 
practical lessons, students are provided with many opportunities to evaluate their products 
and make a record of the steps that they will take to make further improvements. With an 
ever-increasing list of allergies and policies to protect the general public, students are often 
encouraged to solve problems by thinking of other people’s allergies and health related 
diets, whilst planning, preparing and applying their knowledge to tasks. 
Food Technology links with knowledge and skills in other subjects such as Geography as they 
learn about seasonality and food miles. In science as they learn about spoilage of food, 
methane and greenhouse gases. Mathematics as they measure their ingredients and 
calculate proportions. Students are encouraged to take part in charity events, building on 
their team work and organisational skills as the develop, create and market products for 
charitable causes like Red Nose Day and Macmillan Coffee Morning. 
 

 


