GCSE Subject Audit – for Year 10
This is taught in theory lessons & practice NEA work
	FOOD PREPARATION & NUTRITION CONTENT
	Confident
	Getting there
	Need help

	Food commodities
· Bread, cereals, flour, oats, rice, potatoes, pasta
· Fruit and vegetables (fresh, frozen, dried, canned and juiced)
· Dairy - milk, cheese and yoghurt 
· Meat, fish, poultry, eggs 
· Soya, tofu, seitan, Quorn, beans, nuts, seeds 
· Butter, oils, margarine, sugars and syrup, artificial sweeteners
	
	
	

	Principles of nutrition
The definition and role of macronutrients and micronutrients
· Protein
· Fats, oils and lipids
· Carbohydrates 
· Fat soluble vitamins – A, D, E, K
· Water soluble vitamins – B, C
· Minerals, trace elements
· Main food sources 
· Dietary reference values 
· Consequences of malnutrition 
	
	
	

	Diet and good health
· Recommended daily intake (RDI) and the percentage energy values 
· Range of life-stages
· Individuals with specific dietary needs or nutritional deficiencies 
· Religious beliefs that affect food choices, to include Hindu, Muslim, Jewish
· Common dietary related issues
· Calculate energy and nutritional values of recipes, meals and diets
· Use nutritional information/data 
· Show how an understanding of energy balance can be used to maintain a healthy body weight throughout life
	
	
	

	The science of food
· Why food is cooked 
· How heat is transferred to food 
· How selection of appropriate cooking methods can: conserve or modify nutritive value, improve palatability 
· Positive use of micro-organisms such as bacteria in dairy products, fermentation of food such as pickled cabbage
· Working characteristics, functional and chemical properties of ingredients
· How to remedy situations when desired results not achieved 
· Microbiological food safety principles when buying, storing, preparing and cooking food
· The importance of labelling food products 
· Growth conditions, prevention and control methods for enzyme action, mould growth and yeast production 
· Signs of food spoilage, enzymic action, mould growth, yeast production and bacteria 
· The role of temperature, pH, moisture and time in the control of bacteria multiplication
· Types of bacterial cross-contamination and prevention 
· Preservation/increasing shelf life, e.g. jam making, pickling, freezing, bottling, vacuum packing 
· Signs, symptoms, risks and consequences of inadequate food hygiene practices
· Symptoms of food poisoning to include salmonella, campylobacter, e-coli, staphylococcus 
· Food waste, effect on the environment and financial cost
	
	
	

	Where food comes from
· Food origins to include where and how foods are grown, reared, or caught 
· Food miles, impact on the carbon footprint, local produce
· Impact of packaging on the environment versus the value of packaging 
· Sustainability: impact of food waste, local and global markets and communities
· Effect of food poverty & food security
· Eating patterns of different cultural groups, cuisines
· Distinctive cuisine ingredients, specific preparation and cooking methods or equipment, and presentation or serving techniques of different cultures
· Traditional and modern recipes to include variations of recipes to include changing the use of food commodities, to meet nutritional guidelines, use of modern cooking methods and equipment e.g. air fryer
· Primary stages of processing and production to include point of origin, transporting, cleaning and sorting of the raw food e.g. bags of fruit. 
· Secondary stages of processing and production to include how primary products are changed into other types of products, e.g. wheat to bread; milk to cheese and yoghurt; fruit to jams, jellies and juices. 
· How processing affects the sensory and nutritional properties of ingredients
· Technological developments that claim to support better health and food production including fortification and modified foods 
· Positive and negative effects of food modification on health and food production e.g. flavour intensifiers, stabilisers, preservatives, colourings, emulsifiers, additives 
	
	
	

	Cooking and food preparation
· Sensory qualities of a range of foods, how to set up tasting panels for preference testing, use sensory descriptors appropriately and correctly 
· Range of factors that influence food choices, including, enjoyment, preferences, seasonality, costs, availability, time of day, activity, celebration or occasion and culture
· The choices that people make about certain foods according to religion, culture, ethical belief, medical reasons or personal choices 
· How to make informed choices about food and drink to achieve a varied and balanced diet, including awareness of portion sizes and costs 
· Dovetail planning 
· Preparation of ingredients, selection of recipes
· Select and adjust cooking times and temperatures, judge and manipulate sensory properties: seasoning, test for readiness 
· Presenting a selection of recipes 
· Select appropriate preparation, cooking and serving techniques when producing dishes 
· Work safely: follow correct personal and food safety and hygiene practices and procedures 
· Work independently: make own judgements, e.g. cooking methods, cooking time, manipulating taste, texture and appearance 
· Consider the influence of lifestyle and consumer choice when adapting or developing meals and recipes
· Consider nutritional needs and food choices when selecting recipes
· Develop the ability to review and make improvements to recipes by amending them, manage time and cost of recipes effectively 
· Explain, justify and present their ideas about their chosen recipes and cooking methods to others 
· Make decisions about which techniques are appropriate in order to achieve their intended outcome
	
	
	



