
Subject: Food Preparation and Nutrition 

Year Group: 11 

Week 
beginni
ng 

Subject Topic Key Learning points/big questions Independent/Home 
learning 

Linked 
Assessment 

Resources 

7/9  Food hygiene and safety To understand basic food hygiene and safety rules p89  
Be able to name two pathogenic bacteria p87  
To understand the four critical temperatures p88 
 
Explain Personal hygiene / Pathogenic bacteria / Food 
poisoning risks. 

Create a leaflet 
‘Food safety and 
hygiene’ to be given 
to a new food 
business employee 

End of unit 
assessment 

Food 
Preparation 
and Nutrition 
Digital Text 
Book  
 
(Pages 
referenced 
refer to this) 
 
https://illumi
nate.digital/
eduqasfood/ 
 
 
User: segg4 
 
Password: 
student4 

14/9 Ravioli demonstration 
and practical task 
Functions of ingredients 
- Pasta 

To understand how to make pasta – Ravioli 
To understand Fruit and vegetable categories p215   
To have an awareness of the provenance of fruits and 
vegetables / processing / harvesting.  
Nutrition linked to fruits and vegetables. 
Storage of fruits and vegetables. 

Pasta exam question 

21/9 Nutrition 
Eatwell Guide 
Energy balance  
Energy Requirements 
 
 
Special diets 
Religious diets 
 

To understand Macronutrients and Micronutrients 
including soluble and insoluble fibre. 
To understand the terms Kcal and KJ, HBV and LBV 
The link between diet and health  
Health implications of deficiencies p44 / excess p58–9 
 
To understand the reasons behind the special diets 
listed and what foods they can and cannot consume. 
P136 & 142 

Exam Question 
A primary school 
teacher is preparing a 
lesson to deliver to 8 
year old students on 
how to follow a 
healthy life style and 
eat well.  
                                                                                             
Discuss the 
information that the 
teacher should include 
in the lesson. 10 Marks 

https://illuminate.digital/eduqasfood/
https://illuminate.digital/eduqasfood/
https://illuminate.digital/eduqasfood/


28/9 Meringue demonstration 
and practical 
Functions of eggs 

Demonstration and practical task - Meringues 
To understand the structure and uses of eggs 
Be able to describe and apply examples to the 
following functions: 
Aeration, Binding, Coating, Glazing, Emulsifying, 
Enriching, Garnish p301 

Research and answer 
the following 
question: 
 
Explain the scientific 
principles underlying 
each technique.  
i Emulsification 
ii Coagulation of eggs 
iii An egg white foam 

5/10 Special diets – lactose 
free, vegan, gluten free, 
diabetic, slimming 

To understand the reasons behind the special diets 
listed and what foods they can and cannot consume. 
P136 & 142 

Complete the Special 
diet exam question. 

12/10 Choux pastry 
demonstration and 
practical. 
Functions of ingredients 
– Choux. 
 
Food waste 

Demonstration and practical task Choux pastry – 
Profiteroles or Eclairs.  
 
Function of ingredients in choux pastry – Flour, Fat, 
Water.  Steam as a raising agent.  
 
To understand the term food waste. 
The causes of food waste, the impact and how it can 
be prevented.  

Exam Question 
Explain how food 
waste can be 
reduced when 
buying and cooking 
food. 

19/10 Environmental 
Awareness and Food 
Labelling 

What is food sustainability? P102 
Recycling food packaging – reduce, reuse, recycle 
p101 
 
How is food labelled? 
What information legally has to appear on a food label 
and why? 
Why is it important to label food correctly? 

Exam question 
Evaluate the 
importance of 
information given on 
food labelling. 

 

Half 
term 

    

 


