
Food Science Curriculum Statement 

The Food Science Vision: 

At Kingsdale Foundation School our Food Science curriculum aims to develop not only a love of cooking 

but also a deep understanding of how food is produced and the vital role it plays in good health. We 

enable students to create exciting meals that are well presented and that students have a clear and in 

depth understanding of the nutrients within the dishes that they create.  

Intent 

Principles and purpose   

By studying Food Science, students know not only the nutritional value of foods but also the function of 

those nutrients and the effect they have on health which gives students a good understanding of Food 

Science and how food processes work. 

Implementation 

Entitlement and enrichment   

We are committed to the broadest educational offering, and that means looking beyond the National 

Curriculum. A very successful enrichment programme that draws upon a wide range of skills is offered 

through school trips, visiting specialists and themed days. Every year the school holds open mornings 

and Art & Design Exhibition – the cakes and canapés for these events are made by our Year 9 and 10 

students respectively.  

Breadth and balance   

Food Science allows students to combine academic and practical knowledge and skills in a variety of 

media. It allows students to work both individually, in pairs and in groups to achieve the required 

outcome in response to a particular need or opportunity. 

In order to promote sound learning and practical capability, a variety of learning styles are employed 

with a range of tasks, activities and experiences. We deliver short tasks which may involve specific 

learning objectives, long tasks which may cover a range of learning and fast thinking activities of short 

duration to introduce group work or as a stimulus for certain concepts of skills, including the use of 

active learning strategies including simulation, brainstorming and discussion. 

The research tasks are used to extend learning or to focus on knowledge or skills and students 

undertake investigations to find out a principle or consolidate knowledge. 

Teaching Narrative   

During class assignments, teachers plan activities which structure the learning of set of skills or 

knowledge. Demonstration of techniques indicates good working practices when showing specific skills, 

procedures and processes. Teachers deliver lessons of skills practices to reinforce learning, develop 

manipulative skills and factual tasks enabling important knowledge and information to be imparted. 

Teachers provide resource based tasks enabling independent structured learning through a variety of 

resources or as a way of introducing or researching skills, possibly involving audio visual or I.T. 



resources. There are focused practical activities in which specific skills and knowledge are targeted and 

used as a foundation of knowledge and skill which can inform a more open activity where students have 

more influence over the origin and direction of their projects, having a greater responsibility for their 

work. 

Students are expected to show sound communication skills and be encouraged to present outcomes of 

their work both through display and verbal reporting to their peers. Quality of outcome is expected and 

promoted in every area of assessment. 

Assessment is carried out on a regular basis which students are aware of teaching objectives and 

involved in their own assessment and review. 

Resources 

Within the Food Science Department, it is recognised that careful management of resources, the 

learning environment and the learning experience is essential to facilitate the maximum potential of 

staff and others.  

Students have open access to all learning resources e.g. books, internet, and guidance from others. 

There is an extensive range of class-based tests that are stimulating and corresponding with the 

students’ ability. Teacher produced task booklets provide appropriate yet are challenging to all student 

levels. Access to the internet and video-based resources is a key part of the curriculum and cameras, still 

and video are available for recording achievement. Consumable food sources are supplied by the school. 

Additional Support 

All food items and cooking equipment provided to ensure inclusion for all students. 

Links with extra curriculum activities 

Independent healthy eating cooking club is offered KS3 on Thursday after school. Students can use this 

time to enhance skills they have developed in the school day. 

Impact 

Review and evaluate    

Food is a popular lesson within KS3 and KS4 which allows for all students to learn and develop 

transferable life skills to be used both in and out of school. The GCSE Food Nutrition and Preparation 

specification ensures that students increase skills not only in food but across the curriculum particularly 

Science, Maths and English. Students will be monitored throughout each topic and practical skills are 

tested on a regular basis to ensure all students are making the maximum amount of progress possible. 

Practical skills are regularly showcased in competitions, at open days (pre Covid restrictions), and whole 

school events allowing all students to be involved and demonstrate development and individuality. 

Accreditation is accessible to all students and has proven invaluable as many of our students find use for 

their qualification in further education and training. 


