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Topic

* Introduction to
course

* Protein in the diet

* Fatin the diet

Modifying recipes /

Topic

* Fat & water soluble
vitamins

¢ Minerals

* Making informed

choices about a
balanced diet
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Topic \
Meal planning and
costing

Nutritional needs at
different life stages

Planning for dietary
groups

Mid cycle assessment

~

Topic

* Under/over
nutrition

» Effects of a poor
diet on bone health

* Anaemia and type

2 diabetes

K Topic

* Functional and
chemical properti
of protein

» Carrying out an
investigation

* Functional and

chemical properti
\ of carbohydrate

es

w

Mid cycle practical

\Year 9: Route map

Subject: Food &
Nutrition

/ Topic
* Functional and

of fat

practical exam
criteria (NEA 2)

4

chemical properties

* Understanding of
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(Practical) assessment
1;
End of cycle assessment
- (Seneca) End of cycle practical
Mid cycle assessment assessment
Practical End of cycle assessment
(Seneca)
Practical's Practical’s
« Curr
. Chogolate/coffee / Practical’s \ » CollagEiRl / _ \
Practical’s cake e . Es;sslggaat?oennt e
* Yule log + Sausage rolls Practical’s : : ,
+ Pasta bake K j - — K j + Millefeuille Slices
« Bolognese . . * Assessed own
. K » Profiteroles » Fishcakes practical
. Fajietzzeca I K j » Home-made + Brownies and ice
K J burgers cream
K. Hot cross buns j K /
Sep Oct Nov Dec Jan Feb Mar Apr May Jun Jul




