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  Food and Nutrition  Progress 

Topic Key ideas  R  A  G 

Food safety 

and hygiene, 

Nutrients 

and cookery 

skills  

 I can describe why food safety and hygiene is important when working in the food 

kitchen (i.e. routines in place, bacteria removal, cross contamination when handling 

raw meat)  

      

 I can explain the macro and micro nutrients and their functions for the body includ-

ing a range of food groups  

      

 I can demonstrate excellent and safe cookery skills including kneading, shaping, 

glazing, knife skills, rubbing in, pastry rolling, creaming, folding, boiling, frying/

browning, reducing, simmering  

      

 I can explain the term coagulation, aeration and dextrinization       

 I can describe and explain functions of ingredients used and include sensory        

qualities to help describe 

      

I can explain how to conduct a Food science inves ga on (NEA Prac ce)    

I can explain how gluten is formed and why it is important within food products     

Lesson Learning Focus Assessment Key Words 

1 & 2  Why is food safety and hygiene important? 
Why are disinfectant and detergents used?  
Can you explain the func ons of ingredi-
ents used for dough including yeast?  

ILO: 4 tasks available to 
complete (one per week)  

Safety, hygiene, disinfect, 
detergent, bacteria, yeast, 
warmth, moisture, nutri-
ents, me, gluten  

3 & 4  How do we plan a food science inves ga-
on? What is a hypothesis? Can you explain 

independent and dependent variables? 
How do we make it a fair test?  

Forma ve ques oning 
and green pen 

Inves ga on, research, in-
troduc on, aim, hypothesis, 
independent and dependent 
variables, fair test, prac cal, 
analysis, evalua on 

5 & 6 What are the func ons of ingredients with-
in short-crust pastry? What are the cookery 
techniques required? Why would we blind 
bake the pastry prior to adding a filling? 
Can you explain coagula on?  

Starter ac vity. Forma ve 
ques oning and green 
pen.  

Plain flour, bulk and struc-
ture, low gluten, bu er, 
lard, cold condi ons, rolling, 
blind baking, coagula on, 
sensory.  

7 & 8 What are the benefits of creaming bu er 
and sugar together?  What does aera on 
mean? Can you explain the func on of the 
chemical raising agent baking powder?  

Forma ve ques oning 
and green pen .  
 

Creaming, folding, aera on, 
shaping, oven baking, car-
bon dioxide release, ac vat-
ed through heat.  

9 & 10 Can you answer ques ons using the com-
mand words and marks available to guide 
you? Can you work under exam condi ons?  

Socra ve test and tasks 
to follow to aid improve-
ment.  

Test, assessment, feedback.  

11 & 12   What does the ‘browning’ technique 
mean? Can you explain what simmering 
and reducing a sauce means? Explain why 
seasoning is important. Explain health and 

Forma ve ques oning 
and green pen  

Frying, browning, simmer-
ing, reducing, knife skills, 
seasoning, salt guidelines, 
boiling, raw meat, contami-

Topic: Food safety and hygiene, nutrients, food 

science inves ga on and a range of cookery skills   


