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DT Year 10 Food 
Preparation 
and Nutrition 

Term 1 Term 2 Term 3 

Topic Nutrition Food provenance Food choice 

Core Knowledge Knowledge and understanding of 
 

The range of factors that influence food 
choices, including enjoyment, 
preferences, seasonality, costs, 
availability, time of day, activity, 
celebration, or occasion 
The choices that people make about 
certain foods according to religion, 
culture, ethical belief or medical reason 
How to make informed choices about 
certain foods according to religion, 
culture, ethical belief or medical reason 

 

How to make informed choices about 
food and drink to achieve a varied and 
balanced diet, including awareness of 
portion sizes and costs, how the 
information about food available to the 
consumer, including food labelling and 
marketing, influences of food choice. 

 

The scientific principles underlying the 
preparation and cooking of food: 
Why food is used 

How heat is transferred to food through 
conduction, convection and radiation 
Appropriate cooking methods to 
conserve or modify nutritive value or 
improve palatability 

Knowledge and understanding of 
 

Why food is cooked 
How heat is transferred to food through 
conduction, convection and radiation 
Appropriate cooking methods to 
conserve or modify nutritive value or 
improve palatability. 

 

Understanding of the working 
characteristics, functional and chemical 
properties of ingredients to achieve a 
particular result: 
Carbohydrates – gelatinisation, 
dextrinisation 
Fats/oils – shortening, aeration, plasticity 
and emulsification 
Protein – coagulation, foam formation, 
gluten formation, acid denature 
Fruit/vegetables - enzymic browning, 
oxidisation 

 

How preparation and cooking affects the 
sensory and nutritional properties of food 
Food safety principles when buying, 
storing, preparing and cooking food: 
How to store foods correctly and the 
importance of date-marks 
The growth conditions and control for 
enzyme action, mould growth and yeast 
production. 

Specifications must require students to 
demonstrate and apply skills when 
planning, preparing, cooking and 
presenting a selection of recipes, 
modifying recipes, or creating new 
recipes, to meet particular requirements. 
Students must be able to: 

 

consider the influence of lifestyle and 
consumer choice when developing 
meals and recipes 

 

consider the nutritional needs and food 
choices when selecting recipes, 
including when making decisions about 
the ingredients, processes, cooking 
methods, and portion sizes 

 

develop the ability to review and make 
improvements to recipes by amending 
them to include the most appropriate 
ingredients, process, cooking 
methods, and portion sizes 

 

manage the time and cost of recipes 
effectively 

 

use their testing and sensory 
evaluation skills, adjusting where 
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The signs of food spoilage, including 
enzymic action, mould growth, yeast 
production and bacteria. Some bacteria 
have helpful properties in food production 
The factors which affect bacterial growth 
– time, temperature, moisture and food 
availability. 

 

The types of bacterial cross- 
contamination and their prevention 

needed, to improve the recipe during the 
preparation and cooking process 

 

Explain, justify and present ideas 
about chosen recipes and cooking 
methods to others. 

 

Make decisions about which techniques 
are appropriate based on understanding 
of nutrition, food, different culinary 
traditions and cooking and food 
preparation content in order to achieve 
their intended outcome. They must be 
able to carry out these techniques safely 
and combine them into appealing meals 
whilst evaluating the results 

Practice Investigation 
A food science investigation 

Core Skills Use of equipment 
 

Dry heat and fat based methods using 
the hob 
Be able to demonstrate the following 
techniques: 
• dry frying 
• pan (shallow frying) 

• stir frying 
Using the grill 
Be able to demonstrate the following 
techniques with a range of foods, such 
as vegetables, meat, fish or 

Make sauces 

Be able to demonstrate the following 
techniques: 
• make a blended white sauce (starch 
gelatinisation) such as a roux and all in 
one blended sauce, infused sauce, 
veloute, bechamel, to demonstrate 
understanding of how liquid/starch 
ratios affect the viscosity and how 
conduction and convection work to 
cook the sauce and the need for 
agitation 
• make a reduction sauce such as 
pasta sauce, curry sauce, gravy, meat 

Judge and manipulate sensory 
properties 
Be able to demonstrate the 
following techniques: 
• how to taste and season during the 
cooking process 
• change the taste and aroma through 
the use of infusions, herbs and spices, 
paste, jus, reduction 
• how to change texture and 
flavour, use browning 
(dextrinisation) and glazing, add 
crust, crisp and crumbs 
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 alternatives such as halloumi, seeds 

and nuts: 
• char 

• grill or toast 
Using the oven 
Be able to demonstrate the following 
techniques: 
• baking 
• roasting 
• casseroles and/or tagines 
• braising 

sauce (including meat alternatives such 
as myco-protein and textured 
vegetable protein) to demonstrate how 
evaporation concentrates flavour and 
changes the viscosity of the sauce 
• make an emulsion sauce such as a 
salad dressing, mayonnaise, 
hollandaise to demonstrate the 
technical skill of how to make a 
stabilised emulsion 
Set a mixture - removal of heat 
(gelation) 
Be able to demonstrate the following 
techniques: 
• use starch to set a mixture on chilling 
for layered desserts such as custard or 
cheesecake 
Set a mixture - heating (coagulation) 
Be able to demonstrate the following 
techniques: 
• use protein to set a mixture on 
heating such as denatured protein in 
eggs for quiche, choux pastry 
Use of raising agents 

Be able to demonstrate the following 
techniques: 
• use egg (colloid foam) as a raising 
agent - create a gas-in-liquid foam - 
whisking egg whites, whisked sponge 
• use chemical raising agents - self 
raising flour, baking powder 
• use steam in a mixture (choux pastry, 
batter) 
Make a dough 

• presentation and food styling – 
use garnishes and decorative 
techniques to improve the aesthetic 
qualities, demonstrate portioning 
and presenting 
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  Be able to demonstrate the following 

techniques: 
• use the technical skills of shortening, 
gluten formation, fermentation (proving) 
for bread, pastry, pasta 
Shaping and finishing a dough 

Be able to demonstrate the following 
techniques: 
• roll out pastry, use a pasta machine, 
line a flan ring, create layers (palmiers), 
proving/resting, 
• glazing and finishing such as pipe 
choux pastry, bread rolls, pasta, flat 
breads, pinwheels, pizza, calzone 
Test for readiness 
Be able to demonstrate the following 
techniques: 
• use a temperature probe, 
knife/skewer, finger or ‘poke’ test, ‘bite’, 
visual colour check or sound to 
establish whether an ingredient or 
recipe is ready 

 

Enhanced 
Knowledge 

You can demonstrate your knowledge by 
being able to use appropriate methods of 
food preparation taking into account 
people’s individual choices. You can use 
your knowledge to make informed choices 
with regards to economics and health 
aspects. 

You can demonstrate a solid knowledge 
of food chemistry and bacterial 
decomposition and food poisoning. You 
can demonstrate that you are aware 
what precautions to follow to avoid 
bacterial contamination. 

You can demonstrate an understanding 
of meal planning and composition. You 
can show that you can manipulate the 
properties of food to maximise 
enjoyment for the customer. 

Enhanced Skills 1. Dry frying bacon and pine nuts 
and pan (shallow frying) sautéed 
potatoes 

1. Mayonnaise and demo of 
hollandaise 

2. Chicken with a veloute 
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 2. Stir frying vegetables and 

making spring rolls 
 

Using the grill 
Be able to demonstrate the following 
techniques with a range of foods, such 
as vegetables, meat, fish or 
alternatives such as halloumi, seeds 
and nuts: 

 

3. Char grill peppers and halloumi 
and serve in a mixed salad and 
an emulsion salad dressing 

4. Grill a sausage (use a 
temperature probe) and make 
cheese on toast 

 
Using the oven 
Be able to demonstrate the following 
techniques: 

5. Brownies (skewer test) 

6. Roast chicken (temperature 
probe) 

7. Beef casserole (knife test for 
softness) 

8. Braising deboned chicken legs 

9. Tagliatelli Bolognese (dry frying 
meat, reduction sauce and bite 
test for pasta 

10. Bread (colour and sound test), 
pizza, calzone making (gluten 
formation, fermentation 
(proving) and glazing 

3. Pasta bake with béchamel 
sauce (gelatinisation – setting a 
mixture through heating starch) 

4. ice cream (gelation) 

5. Angel delight (starch setting a 
mixture on chilling) and crème 
brûlée (setting a mixture through 
heating) 

6. quiche (setting a mixture on 
heating such as denatured 
protein in eggs) 

7. Italian sponge cake (use egg 
(colloid foam) as a raising 
agent, create a gas-in-liquid 
foam) 

8. Scones (self-raising flour, 
baking powder) 

9. Profiteroles (use steam in a 
mixture and piping) 

10. Flan made with vegetable 
shortening (Crisco or cookeen), 
pastry rolled out neatly, flan ring 
lined and flan decorated with 
pastry offcuts 

 

11. Palmiers (create layers and 
resting) 
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Assessment Focus Knowledge based assessment and 

practical skills test 
 

2 theory assessments: 

 Knowledge based assessment and 
practical skills 

Homework Homework project over 1 term Homework project over 1 term Homework project over 1 term 

British values Further the freedom to make life choices 
and choices with regards to economics 
and health aspects in a supportive 
environment. 

Further the respect for others and ensure 
their physical welfare. 

Further tolerance and harmony 
between different cultural traditions by 
enabling students to acquire an 
appreciation of and respect for their 
own and other cultures. 
Further tolerance and respect for all age 
groups within society. 
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