The Aim of KS3 Food Preparation and

Nutrition is to ensure you;

v understand and apply the principles of
nutrition and health

v’ cook a range of predominantly savoury
dishes so that you can feed yourself and
others a healthy and varied diet

v become competent in a range of cooking
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All students are given a target grade to meet expected progress. These target
grades are based on their KS2 performance as reported on by their Primary
schools.

Success is in students’ hands; everyone has the potential to fulfil their personal
targets. Students are encouraged to aim high and not to settle for less than the
best, to listen to and act on the advice they are given and start thinking about
their futures beyond year 11.
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There are 6 overarching concepts within Food Preparation and nutrition. All of your
learning will link to one or more of these concepts.

Diet and good health
Examining the recommended
daily intake allowances for a

range of life stages,
individuals with specific
dietary needs and individuals
with specific lifestyle needs
to enable the planning of
balanced diets for these
differing individuals whilst
investigating and calculating
energy and nutritional values

of recipes, meals and diets
complementary actions

Where food comes from
Exploring food provenance,
food origins, food miles,
sustainability of food and
food security. Investigating
the development of
culinary traditions in British
and international cuisines
and the production
processes used and the
impacts of these processes
on differing foods.

I
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Principles of Nutrition
Exploring the role of
micro and macro-
nutrients in human
nutrition including their
function, main sources,
dietary reference values,
malnutrition,
recommended daily
allowances and
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