
2021-2022 Cooking & Nutrition Curriculum Plan Key Stage 3 (Year 7-9) 

HMCI Amanda Spielman comments on ‘curriculum’: 
 “The yardstick for what school leaders want their pupils to know and 

to be able to do by the time they leave school.   
 The national curriculum is an ‘important benchmark’, but the 

content, structure and how it is developed is down to school leaders 
to decide.” 

Intent of Cooking & Nutrition KS3 Curriculum: 
 
Students will begin to learn how to cook and its importance as a crucial life skill. 
They will develop their understanding of healthy eating and a balanced diet. 
They will explore where foods come from and the effects of food transportation 
and wastage. 

Students will be taught to produce a range of predominantly savoury dishes. 
Ensuring that even if they do not continue study into KS4 they will be able to 
feed themselves and others affordably and well, now and in later life. 

    
 Year 7 Year 8 Year 9 

6-week rotation 
(18 lessons) 

 Nutrition 
 Food provenance 
 Health and safety 
 Cooking skill and technique (A range of basic 

savoury and sweet dishes). 
 The Hospitality & Catering industry. 
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 Nutrition (Advanced) 
 Food provenance 
 Health and safety (Advanced) 
 Cooking skill and technique (A range of basic 

savoury and sweet dishes). 
 The Hospitality & Catering industry. 

ASSESSMENT 
All classwork and homework will be marked 
holistically. 
Students will complete an end of rotation test. 
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Resources to 
accompany the 
curriculum 

 Knowledge organiser. 
 Chromebooks. 
 SMHW. 
 SharePoint resources. 
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