
FOOD AND NUTRITION KEY STAGE 4 SUBJECT CURRICULUM
LEARNING JOURNEY

At Key Stage 4, we follow AQA GCSE Food Preparation and Nutrition. Year 10 is spent exploring the 7 main areas of the specification Food preparation skills.

Food, nutrition and health.  Food science. Food safety. Food choice. Food provenance. Food preparation and cooking techniques.

Within this scope, a third of the curriculum time is devoted to practical skills and scientific enquiry. 

Year 11 is spent tackling the two NEA’s set by AQA which account for 50% of the overall grade. A terminal paper is sat in the summer of Year 11 assessing the seven areas above (50%). 
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