Ny
Loreto Food Learning Journey

Q
-«zoo

B —_
Demonstrate
. technical skills

Plair:njg 0 ﬂ
for r’:]heenznal ' REV\
2 =5

A - Researching Food Preparation Revision EX AlVl Post 16
Destinations

Assessment

D — Making the_g E — Analysis and
N A final dish mevaluation \_
Cuisines S

& < I KS4 — Food Preparation and Nutrition

Food and the Food & Sensory
@4@ Q A Research Sensory Food environment sources @ 2 Testing
Recap analysis production \V]

Food choice Taste receptors
YEAR

e
= o8] Food N §
|IIV€StIgatIOII 1 1 n§_ Olfactory
systems

International

~-C — Analysis and % Food G R Technological
Jd evaluate > o 00 3 T ¢)developments
N\B - Investigation Science :
Selecting ., . |

KS4 — Food Preparation and Nutrition
appropriate’ 3 ) Coagulation

cooking %?%9 i\ Gs.!?ugzlsatlob Plal\%ticity Enzymic m BioIo’gicaI
methods LY I ) \’\r\l (=35 browning RS
5| Caramelisation”* mulsification Chemical 4

Denaturation

Preparing, =
cooking 2
and §
serving =
food Why food is cooked Dextrinization Aeratio
.. and how heat is Glute.n . Foar: ¢ r . eraéa e Mechanical
45 5%l transferred ~ Formation = Formation i “’
Shortening Oxidation U Year 9 - 11 a range of
KS4 — Food Preparation and Nutrition EUCRETIE ST
) ' Vitamins  carhohydrates § dish will be produced
Buying and Minerals o 92 e I ide th
storing food Microorganisms N I~ g -Og8 W ¢ S

(4
Balance '
diet

and enzymes

Food Safety
Food, Nutrition
and Health

Microorganisms
in food The signs of food
production poisoning

Nutritional
analysis

WUTAITION

> ol 9 /Fats L N
{ ) Water ’ 5
Di;t nutrition == Proteins
and health . J
KS3 - Food and Nutrition @

Bacterial
contamination

- Diet and

~
Protein
¢
L\

In Year 8 learners — Recap eat Food and 3‘ -‘Ai lifestyle

will develop well guide and PACC'd‘i”t Temperature v Vegetarians Seasonal
- . revention

confidence of nutrition Mucronutrlents " foods/foo

Food choice (dlet analysis)

miles
drecap)

cooking a range
of dishes and

make informed
decisions about

food choice. . )
Food safety in Practical Macronutrients Food Food poisoning %= == A Fairtrade : ethics
Special FOOd the kitchen o=+ L= routine Fats and Bacteria 18% (1% 29% 18%
Dielt.s and ol (recap) (recap) &  sugars B Lazoe(l)lcijng Year 7 - 8 a range of
religion ’ O
o %€ ) Ks3 - Food and Nutrition - savoury and swieet
ﬁ dish will be produced
% Gluten =5 Organic @ IIIIIII “. Health and Safety | @ @ e R s
F d :- -: Farming Cooking Sensory \ SEnses s = within the MH
' ) Analysis kitchen and food.

Science X terms gy W= Cconvection In Year 7

YEAR learners will
Commodities Eatwell Guide Culinary Skills Food Safety 7 develop basic

understanding

of nutrition
Seasonal ising  Conducti g Enzyme The ‘4’ C's d culi
Raising onduc '0",— L L s and culinary
Foods FCde agents Rubbing in S 'ﬁﬂiﬁi Browning Bacteria and Hygiene skills.
/' _Miles g 000 method o %g
\ N Baling Soda US';the 7 Eat Wellgwde®
\\\\\ N and nutrition
s mm



https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vegan%2Bicon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vitamins%2Bminerals%2Bicon&psig=AOvVaw3RMk5VVTD8Ju5yD5SY33mw&ust=1588712182239000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJC0h6yMm-kCFQAAAAAdAAAAABAJ

