
Food Technology 
Curriculum intent 

At William Lovell Church of England Academy, our Food Technology 
curriculum is rooted in our Christian belief that every student is a unique 
individual, created with purpose and potential. Through a commitment to 
growth, excellence and responsibility, the Food Technology curriculum is 
designed to build strength of character alongside academic achievement, 
enabling students to develop a deeper understanding of food, nutrition and healthy living, while becoming 
responsible and informed contributors to their communities and beyond. 

Our Food Technology curriculum is a 5-year journey that promotes continual growth in knowledge, skills and 
confidence, building deep, secure understanding of nutrition, food science, preparation techniques and food 
production through carefully sequenced learning. It is designed to: 

• Scaffold learning from foundational food preparation and safety skills in Year 7 to complex nutritional 
analysis, practical expertise and independent decision-making by Year 11, supporting the growth of 
every learner. 

• Promote creativity, technical skill, critical thinking and a pursuit of excellence in planning, preparing 
and evaluating food products. 

• Encourage students to reflect on the ethical, social and environmental implications of food choices and 
production, fostering a sense of responsibility in line with Christian teachings on stewardship, justice 
and care for others. 

Through studying Food Technology, students will develop a secure and coherent understanding of nutrition, 
food provenance and culinary skills while thinking critically and responsibly about food-related issues. They 
will be empowered to strive for excellence, embrace opportunities for personal and academic growth, and act 
with responsibility when making decisions about food, diet and sustainability. Additionally, they will be 
equipped with the skills, knowledge and confidence to solve food-related challenges in a fair and informed 
manner, without judgement or bias, and to make positive contributions to society through healthy, sustainable 
and responsible food choices. 

Implementation 

Year 
7 

In Year 7, students are introduced to the fundamental knowledge and practical skills required to work 
safely and confidently in a food preparation environment. The curriculum focuses on establishing 
strong foundations in kitchen safety, hygiene, food preparation and basic cooking techniques, while 
developing an understanding of healthy eating through the Eatwell Guide and the functions of 
nutrients. Students learn about food provenance, seasonality, sustainability and food science 
through a range of practical activities that allow them to apply their knowledge in meaningful 
contexts. As the year progresses, students develop increasing independence, confidence and 
technical competence while building an appreciation of how food choices affect health, wellbeing 
and the wider environment. Through regular practical work and evaluation, students begin to think 
critically about food and develop the skills needed for lifelong healthy living. 

Year 
9 

In Year 9, students build on their prior learning by exploring food science, nutrition and food 
production in greater depth. They develop a more sophisticated understanding of topics such as 
nutritional requirements, food provenance, sustainability, food choice, sensory evaluation and the 
functional properties of ingredients. Practical activities challenge students to apply increasingly 
complex technical skills, practise effective time management and work with greater independence 
when planning and producing dishes. Students investigate the scientific processes involved in food 
preparation, including fermentation, gelatinisation, denaturation and coagulation, while considering 
the social, cultural and environmental influences on food choices. Through evaluating, adapting and 
improving recipes, students develop critical thinking and problem-solving skills that prepare them for 



further study in Food Preparation and Nutrition at Key Stage 4, while continuing to foster confidence, 
responsibility and informed decision-making 

Year 
10 

In Year 10, students build on their foundational knowledge by exploring the functional and nutritional 
properties of ingredients, food science, and dietary needs. They develop practical skills through a 
range of cooking techniques and begin preparing for their Non-Exam Assessments (NEA). Students 
investigate food safety, food provenance, and environmental impact, while applying scientific 
principles to food preparation.  
Theory lessons are integrated with hands-on practice to reinforce understanding. Emphasis is placed 
on time management, presentation, and evaluative skills, laying the groundwork for the NEA tasks 
and final exam in Year 11. The curriculum promotes independence and confidence. 

Year 
11 

In Year 11, students complete the WJEC GCSE Food Preparation and Nutrition course by focusing on 
two key non-exam assessments (NEA). First, they carry out a Food Investigation Task, exploring the 
scientific properties of ingredients. Then, they complete a Food Preparation Assessment, planning, 
preparing, and presenting a menu of three dishes within a set time.  
Alongside practical work, students refine their theoretical knowledge in nutrition, food science, and 
food provenance in preparation for the final written exam. The curriculum promotes independence, 
creativity, and critical thinking, equipping students with essential life skills and a strong foundation 
for further study. 

 

Assessment 

Type of assessment Frequency How feedback will be 
provided 

Knowledge and skills quizzes Weekly Verbal 
Key stage 3 Project-based – students complete plan-and-cook 
tasks 

Termly Verbal throughout 
Written for final piece 

Key stage 4 NEA reviews – monitoring of ongoing documentation 
that students are producing 

As 
necessary 

Verbal and written as 
required 

End of Year and Mock Examinations Annually Written 
 

WJEC GCSE Food Preparation and Nutrition – Assessment Summary 

The WJEC GCSE in Food Preparation and Nutrition is assessed through two components, each contributing 
50% to the final grade: 

1. Component 1: Principles of Food Preparation and Nutrition (50%) 
• Assessment: Written examination 
• Duration: 1 hour 45 minutes 
• Content: Covers six key areas – Principles of nutrition, diet and good health, the science of 

cooking food, food spoilage, food provenance , cultures and cuisine, technological 
developments and factors affecting food choice.. 
 

2. Component 2: Food Preparation and Nutrition in Action (50%) 
• Assessment: Non-exam assessment (NEA), internally assessed and externally moderated 
• Tasks: 

i. Assessment 1: Food Investigation (8 hours) – a scientific investigation into the 
functional and chemical properties of ingredients. 

ii. Assessment 2: Food Preparation Assessment (12 hours) – students plan, prepare, 
cook, and present a menu of dishes based on a brief set by WJEC. 

Department staffing 

Mrs Katrina Carney – Food Technology Teacher 

Katrina.Carney@williamlovell.laat.co.uk 

mailto:Katrina.Carney@williamlovell.laat.co.uk


 

Mr Simon Lovett – Deputy Head Teacher 

Simon.Lovett@williamlovell.laat.co.uk 

Mrs Kim Nugent – Science and Technology Technician 

Kim.Nugent@williamlovell.laat.co.uk 

Mr George Andrews – Cluster Lead for Science and Technology  

George.Andrews@williamlovell.laat.co.uk 
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