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KS5 Curriculum Overview
Curriculum Rationale

WJEC Level 3 Certificate in Food Science and Nutrition is an Applied General qualification designed to support students who decide to progress onto a higher education course at university. It builds on knowledge gained at KS4 and further advances the students understanding of food science and nutrition. The course is a stepping stone for a wide range of professions and industries including: education, the food industry, environmental health, health and social care, health professions such as dietetics or nutritionists, hospitality and catering industry, medicine and sports science.

The Certificate element is studied in year 12 and is equivalent to an AS level. Should students wish to continue their studies they can complete the Diploma in year 13 which is equivalent to an A Level qualification.
The qualification enables learners to develop and apply their knowledge and understanding about meeting the nutritional needs of specific groups of people, and progress through the theory and practical aspects of the course so they can gain confidence in planning and cooking complex dishes. Students will develop a range of practical skills to a higher level of creativity, competency, organisation and outcome which will be showcased in the practical task as part of their final assessment.

The qualification is assessed and graded through an externally assessed written examination, taken at the end of the course (worth 50% of the final grade), and an internally assessed and externally moderated written and practical assignment (worth 50% of the final grade).
The qualification results in a Level 3 Pass, Level 3 Merit or a Level 3 Distinction

Topics covered by the Certificate 
Section 1 Food safety
Section 2 Nutrition
Section 3 Nutritional needs of humans
Section 4 Diets
Section 5 Menu planning
Section 6 Preparation and cooking techniques









	
	Year 12


	Enquiry
	LO1 Understand the importance of food safety
LO2 Understanding the properties of nutrients
L03 Understand the relationship between nutrients and the human body
LO6 Be able to cook complex dishes

	Rationale 
	LO1 Understand the importance of food safety
In this unit learners will gain knowledge and understanding of food safety and hygiene with regards to anyone who handles food. They will learn about the causes of food spoilage and food poisoning, the foods most likely to cause food poisoning and the implications it has for consumers and a business.
Learners will gain knowledge and understanding about food allergens and intolerances and how food handlers and business must be aware of them and how to protect vulnerable consumers from encountering them. 
Learners will gain knowledge and understanding about how food hygiene and safety legislation protects consumers from food-related ill health. They will look at specific legislation and how businesses implement them.

LO2 Understanding the properties of nutrients
In this unit learners will gain knowledge and understanding of the importance of nutrition and its impact on health and well-being. The will gain knowledge on sources of nutrients functions and how they are classified. Learners will gain knowledge about the chemical structure of nutrients and how this influences the way they are digested and used by the body.
Learners will gain knowledge on the stability of nutrients under different conditions of storage, processing, preservation and cooking and how this impacts on the overall nutritional value of food.

L03 Understand the relationship between nutrients and the human body
In this unit learners will gain knowledge and understanding of the function of nutrients in the human body. They will learn about the characteristics of unsatisfactory nutritional intake (excess and deficiency) and how this affects the human body. 
Learners will examine the nutritional needs of individuals at different life stages and in different states of health, how they are calculated, and how they change according to external influences such as the environment, physical activity and culture.

LO6 Be able to cook complex dishes
Students develop a range of practical skills for planning, preparing, cooking and presenting nutritious dishes which meet the nutritional needs of people. Recipes used will develop skills and competences to a higher level of creativity, efficiency, flair and quality. The practical work will enable students to apply their understanding of specific nutritional needs by interpreting recipes and assessing the suitability of the menu to a specific target group.
Students will focus on complex skills in preparation for the assessment and how to present an aesthetically pleasing dish, these are interwoven into the practical sessions.
Bread/enriched dough
Choux pastry
Puff pastry
Filo pastry
Sauces/stocks
Meringues
Cake making and decoration
Pasta
Panna cotta
Preparation techniques – bain marie, moulding, separation, tenderising, enriching, mincing
Knife techniques – De-boning/filleting chicken
Cooking methods – baking, boiling, frying, sauté, deep frying, roasting,

	Autumn 1 & 2
	Know 
LO1 Understand the importance of food safety
Acquire knowledge and understanding of micro-organisms – bacteria, yeasts and moulds
Acquire knowledge and understanding of food spoilage and how it is caused. 
Acquire knowledge and understanding of enzymic browning
Acquire knowledge and understanding of food poisoning, how it is caused and the implications for consumers and businesses.
Acquire knowledge and understanding of food allergies and intolerances and the implications for a business.
Aware of food hygiene and legislation.
Acquire knowledge and understanding of HACCP,
Acquire knowledge and understanding of the responsibilities of food handlers
Acquire knowledge and understanding of important temperatures in Catering.
Acquire knowledge and understanding of dress code in a commercial kitchen.

LO2 Understanding the properties of nutrients
Acquire knowledge and understanding of good nutrition and malnutrition. The sources of nutrients and how they are classified.
Acquire knowledge and understanding on how to measure nutrients.
Acquire knowledge and understanding of the complementary interaction of nutrients – proteins.
Acquire knowledge and understanding of the sources and chemical structure of macronutrients.
Acquire knowledge and understanding of the sources and chemical structure of micronutrients.
Acquire knowledge and understanding of the importance of water in the diet.
Acquire knowledge and understanding of the effects of processing and cooking on nutrient stability.
Acquire knowledge and understanding of food preservation methods and their effect on nutrient stability.
Acquire knowledge and understanding of food processing, packaging and storage methods on nutrient stability.
Acquire knowledge and understanding of antioxidants and their uses in the catering industry.
Acquire knowledge and understanding of why foods are fortified.

L03 Understand the relationship between nutrients and the human body
Acquire knowledge and understanding of the function of nutrients in growth and development, energy production and regulating metabolism.
Acquire knowledge and understanding of metabolic rate.
Acquire knowledge and understanding of energy balance.
Acquire knowledge and understanding of unsatisfactory nutritional intake and the effect on the body. 
Acquire knowledge and understanding of diet-related diseases including; obesity, cardiovascular disease, cholesterol, stroke, hypertension, diabetes, dental disease, cancer, digestive disorders, rickets, anaemia, nutrient deficiencies and skin disorders
Acquire knowledge and understanding of the effects of different situations on nutritional needs.
Acquire knowledge and understanding on how to calculate nutritional needs.
Acquire knowledge and understanding of the different life stages.

LO6 Be able to cook complex dishes
Learners should acquire knowledge of complex skills, techniques and food safety and apply to practical sessions.
Acquire knowledge of presentation techniques
Students will acquire knowledge of the following practical techniques:
Bread/enriched dough
Choux pastry
Puff pastry
Filo pastry
Sauces/stocks
Meringues
Cake making and decoration
Pasta
Panna cotta
Preparation techniques – bain marie, moulding, separation, tenderising, enriching, mincing
Knife techniques – De-boning/filleting chicken
Cooking methods – baking, boiling, frying, sauté, deep frying, roasting

Know how:
LO1 Understand the importance of food safety
Know and understand micro-organisms – bacteria, yeasts and moulds. Observe growth rate of mould in an experiment. 
Know and understand food spoilage and how it is caused. Visuals to aid comprehension. Answers T/F questions
Apply knowledge and understanding of enzymes and enzymic browning to experiment, observe and make conclusions.
Discuss food poisoning, how it is caused and the implications for consumers and businesses.
Research food allergies and intolerances and present to the class – class to make notes. Consider the implications for a business.
Aware of food hygiene and legislation.
Complete an example HACCP,
Apply knowledge of the responsibilities of food handlers during practical sessions
Apply knowledge of important temperatures in Catering to drawing and labelling task including what happens to bacteria at each temperature.
Know and understand dress code in a commercial kitchen.

LO2 Understanding the properties of nutrients
Know and explain good nutrition and malnutrition. The sources of nutrients and how they are classified.
Aware of how to measure nutrients – looking at nutritional labelling, front of pack labelling
Aware of the complementary interaction of nutrients and know proteins. Test your knowledge exam questions.
Know the sources and chemical structure of macronutrients –protein, lipids and carbohydrates.
Know the sources and chemical structure of micronutrients – vitamins and minerals.
Understand and can explain the importance of water in the diet.
Know the effects of processing and cooking on nutrient stability – discuss during relevant practical sessions.
Know food preservation methods and their effect on nutrient stability - discuss during relevant practical sessions.
Know food processing, packaging and storage methods on nutrient stability - discuss during relevant practical sessions.
Discuss and explain antioxidants and their uses in the catering industry.
Discuss and explain why foods are fortified.

L03 Understand the relationship between nutrients and the human body
Know the function of nutrients in growth and development, energy production and regulating metabolism. Test your knowledge exam questions,
Know what metabolic rate. Conduct own research,
Know how energy balance is achieved and how can change.
Know how unsatisfactory nutritional intake can effect on the body in the form of diet-related diseases including; obesity, cardiovascular disease, cholesterol, stroke, hypertension, diabetes, dental disease, cancer, digestive disorders, rickets, anaemia, nutrient deficiencies and skin disorders. Case studies in relation to diet related illnesses.
Know the effects of different situations on nutritional needs.
Know how to calculate nutritional needs.
Know the different life stages and needs. 

LO6 Be able to cook complex dishes
Apply knowledge and work like a chef, using a range of equipment to work accurately and safely.
To work like a chef by following a recipe, practising good food hygiene and safety throughout.
To work independently.
Apply knowledge and work like a chef, using complex preparation techniques. knife techniques, cooking techniques.
Apply knowledge of presentation and present the dish using garnishes, crockery etc.
Apply knowledge and understanding and prepare and make:
Bread – focaccia
Enriched dough - croissants
Choux pastry -eclairs
Puff pastry – sausage rolls/pie/salmon en croute
Filo pastry – spring rolls
Sauces/stocks – chicken stock for soup, sweet chilli sauce, sour cream and chive dip, salsa, béchamel, veloute
Meringues – basic and lemon meringue pie
Cake making and decoration
Pasta - lasagne
Panna cotta
Preparation techniques – bain marie, moulding, separation, tenderising, enriching, mincing, vegetable preparation
Knife techniques – De-boning/filleting chicken
Cooking methods – baking, boiling, frying, sauté, deep frying, roasting




	Enquiry
	L03 Understand the relationship between nutrients and the human body
LO4 Be able to plan nutritional requirements
LO5 Be able to plan the production of complex dishes
LO6 Be able to cook complex dishes

	Rationale 
	L03 Understand the relationship between nutrients and the human body
Learners will examine the nutritional needs of individuals at different life stages and in different states of health, how they are calculated, and how they change according to external influences such as the environment, physical activity and culture

LO4 Be able to plan nutritional requirements
Learners will analyse a range of different diets for their fitness for purpose, looking at eating patterns, dietary guidelines, special and sustainable diets.

LO5 Be able to plan the production of complex dishes
Learners will interpret recipes for complex menus. They will need to consider whether their dishes meet the nutritional needs of the target group.

LO6 Be able to cook complex dishes
Students continue to develop a range of practical skills for planning, preparing, cooking and presenting nutritious dishes which meet the nutritional needs of people. Recipes used will develop skills and competences to a higher level of creativity, efficiency, flair and quality. The practical work will enable students to apply their understanding of specific nutritional needs by interpreting recipes and assessing the suitability of the menu to a specific target group.
Students will focus on complex skills in preparation for the assessment and how to present an aesthetically pleasing dish, these are interwoven into the practical sessions, including:
Filleting fish and caramalisation.

Students will pick their exam dishes Spring 2 and practise preparing, cooking and presenting them prior to the exam.

Students will complete their Unit 1 internal assessment during Spring term 2 ready for submission to the exam board. This takes place during lesson time under exam conditions.


	Spring 1 & 2
	Know 
L03 Understand the relationship between nutrients and the human body.
Acquire knowledge and understanding of activity levels of different groups.
Acquire knowledge and understanding of how to calculate PAL.
Acquire knowledge and understanding of sports nutrition.
Acquire knowledge and understanding of how medical conditions may cause a nutritional imbalance.
Acquire knowledge and understanding of how culture and eating patterns influence how we choose our food.
LO4 Be able to plan nutritional requirements
Acquire knowledge and understanding of what eating patterns are.
Acquire knowledge and understanding of dietary guidelines – Eatwell Guide and the 8 dietary/lifestyle guidelines.
Acquire knowledge and understanding of diets and their fitness for purpose.
Acquire knowledge and understanding of sustainable diets.

LO5 Be able to plan the production of complex dishes
Acquire knowledge and understanding of how to interpret recipes for complex menus
Acquire knowledge and understanding of how to analyse a menu.
Acquire knowledge and understanding of how to order production and timings
Acquire knowledge and understanding of effective menu production in a kitchen.

LO6 Be able to cook complex dishes
Acquire knowledge and understanding of how to fillet fish.
Acquire knowledge and understanding of caramelisation – spun sugar as a presentation technique.
Acquire knowledge and understanding of how to cook chosen dishes with accompaniments following their production plan.


Know how
L03 Understand the relationship between nutrients and the human body.
Know recommended activity levels of different groups.
Be able to calculate PAL.
Know about sports nutrition and basic nutritional needs for athletes.
Know that some medical conditions may cause a nutritional imbalance and nutrient and dietary recommendations.
Know that culture and eating patterns influence how we choose our food.

LO4 Be able to plan nutritional requirements
Know what eating patterns are – how social and physical factors are affecting childhood obesity and how millennials influence the industry.
Know and understand dietary guidelines – Eatwell Guide and the 8 dietary/lifestyle guidelines.
Know and understand how different diets are fit for purpose i.e. vegetarian diet or a low carb diet and how the diet affects the consumer.
Know and understand what sustainable diets are,

LO5 Be able to plan the production of complex dishes
Be able to interpret recipes for complex menus
Be able to look at a menu and know how to analyse a menu i.e. by analysing factors such as complex skills and techniques involved, combination of colours, textures and flavours in the menu, commodities required, nutritional profile, food safety and hygiene involved and culinary and technical terms.
Know how to order production and timings by producing a production plan. 
Be able to produce an effective menu which ensures high standards of safety and hygiene are considered and quality outcomes
LO6 Be able to cook complex dishes
Apply knowledge and fillet fish.
Apply knowledge and produce spun sugar using caramelisation.
Apply knowledge and cook chosen exam dishes with accompaniments following their production plan - using sequencing/timings/health & safety (practise)

Unit 1 Internal Assessment
LAB – Apply knowledge of Unit 1 to assessment (12 hours)
Prepare, cook and present a 3 course meal (3 ½ hours)
Apply review of dishes to assessment
Apply evaluation of own performance to assessment


















	Enquiry
	REVISION Unit 1 

	Rationale 
	Unit 1 Revision
Summer term 1 - Students revisit Unit 1 and spend the term revising topics. 
How to revise strategies - using knowledge organisers, flash cards, brainstorms, posters, exam questions and papers, quizzes, games and resources which are topic lead.
Some practical sessions will happen in line with theory e.g. food safety/HACCP and a high risk dish will be made following food safety recommendations.

Unit 3 Experimenting to solve Food production problems
Summer term 2 – on completion of Unit 1 exam and Unit 1 coursework students will be introduced to Level 3 Diploma. They will focus on the topic fats, looking at their function in recipes, sources and structure and will conducts SOME experiments to test the shortening properties of fats. They will be introduced to how to analyse data and make conclusions. 
They will begin Diploma topic of the scientific properties of food and how they can be changed and why. They will focus on coagulation and denaturation in the run up to end of year 12. They will continue this topic in year 13.


	Summer 1 & 2












	Know 
Summer term 1 - Recall/revise the following topic areas:
Section 1 Food safety 
Section 2 Nutrition
Section 3 Nutritional needs of humans
Section 4 Diets

Know how
Recall facts and apply to exam questions, scenarios, quizzes, activities, completing industry forms (HACCP) and practical sessions which are focused on food safety and allergens.

Know 
Summer term 2
Unit 3 Experimenting to solve food production problems
Acquire knowledge and understanding of sources of fats, dietary functions and function of fats in recipes.
Acquire knowledge and understanding of the shortening properties of different fats in biscuits and pastry,
Acquire knowledge and understanding of how to analyse data using different techniques e.g. ranking/scoring/ sensory analysis etc.
Acquire knowledge and understanding of the structure of fats and oils.
Acquire knowledge and understanding of the different types of fats.
Acquire knowledge and understanding of the properties of foods and how they are changed.
Acquire knowledge and understanding of what happens to proteins when denatured and coagulated.

Know how
[bookmark: _GoBack]Unit 3 Experimenting to solve food production problems
Know the sources of fats, dietary functions and function of fats in recipes.
Conduct experiments on the shortening properties of different fats in biscuits and pastry,
Analyse data from the experiments using different techniques e.g. ranking/scoring/ sensory analysis etc.
Know the structure of fats and oils.
Know the different types of fats.
Know how the properties of foods and how they are changed.
Know what happen to proteins when denatured and coagulated – practical mechanical aeration, cheesecake, egg custard/cheese
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