
KS3 Food & Nutrition LEARNING JOURNEY

Destination Two: Cooking for 

pleasure/ for health/ for friends/ to 

save money / competitions/ for work

Destination One: 
KS4 Level 1 / 2 Award

Hospitality & Catering 

(EDUQAS)

KS3 Food and Nutrition

Year 7

Breakfast 
seeded 
rolls Breakfast smoothies

Year 8

Year 9

Baseline 
Test

Preparing to cook:
Food Hygiene and
Kitchen safety

Pancakes

Croque 
monsieur

Cereal bars

Savoury 
scones

Pop tarts

Fried egg on 
toast

Lentil and 
spinach 
soup

Focaccia

Green mac and cheese
Marble pear 
tray bakeChilli con carne

Loaded potato skins

Fish finger sandwich

Calzone

Seasonal fruit cobbler

Noodles and 
beansprouts

Stuffed peppers

Folded 
flatbread

Cardamom buns

Sweet potato muffins

Thai turkey 
meatballs

Empanadas

Baked 
churrosZinger 

sliders

Gnocchi and nut free pesto

Fish tikka 
masala

Introduction to 
hospitality and 
catering. “The 
Coffee Shop”

Porridge and toppings

Healthy Horace 
assessment

Shakshuka

Brimhale Academy 
assessment

Coffee shop 
proposal/ 
design task

Anaphylaxis 
training

Potato farming
in Egypt-
sustainability 
project

The Eatwell Guide

Micro and macro
nutrients: Why we need
them, and where to find 
them

Purchasing, quality 
and preparation of 
fish

Body of 
nutrition

Malnutrition

Gelatinisation of 
starches

Proteins and 
coagulation

Dextrinisation 
of starches

Sensory analysis

Sensory words

Product 
disassembly

Ways we 
stir
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