
Achieving Excellence Together

Autumn 1

HALF 
TERM

Autumn 2 CHRISTMAS

Spring 1 HALF TERM

Spring 2 EASTER

Summer 1
HALF TERM

Summer 2 SUMMER

Y10 FOOD LONG TERM OVERVIEW
Module 1 Food hygiene and Safety

Module 2 Nutrition

Module 3 Food Science

Module 4 Food Choice

Module 5 Food Provenance 

Pre Test Key Questions or 
Pre Test Revisited

Theory Assessment (these are 

movable within the module) 
Practical’s are always assessed and 
evaluated against marking criteria

End of Rotation Test exam 
style and KO

Module 6 Mini research project and Mock Exam  

Mock ExamKO test every 
week, cumulative Exam question in 

every single lesson

Module 2 
Nutrition



Achieving Excellence Together

Autumn 1

HALF 
TERM

Autumn 2
CHRISTMAS

Spring 1 HALF TERM

Spring 2 EASTER

Summer 1
HALF TERM

Summer 2 SUMMER

Y11 FOOD LONG TERM OVERVIEW
Module 1 Food hygiene and Safety

Module 2 
Nutrition

Module 3 Food Science
Module 4 Food 

Choice

Module 5 Food Provenance 

Pre Test Key Questions or 
Pre Test Revisited

Assessment this is being 
completed all the time and 
feedback actioned by students End of Rotation Test

Mock Exam

Food Investigation NEA  Section A Research, Section B Investigation Section C Analysis and Evaluation

Food Preparation NEA Section A Research, Section B Demonstrating technical skills C Practical write up / planning

Food Preparation NEA Section A Research, Section B Demonstrating technical skills C 
Practical write up / planning

Food Preparation NEA Section E Analysis and Evaluation

Food Preparation 
NEA Section D 
Practical Exam

Food Preparation 
NEA Section E 
Analysis and 
Evaluation

Module 4 Food 
Choice

Revision

Exam question in 
every single lesson

KO test every 
week, cumulative 

Module 2 
Nutrition


