
Food

Throughout this unit you will secure and demonstrate a range of food skills, increasing in 
complexity and accuracy, to cook a wider range of dishes, safely and hygienically, and to apply your 
knowledge of nutrition and food provenance.

VOCABULARY::
Recommendations
Nutrient
Functions
Sources

Year 9
Making choices - fakeaways

TUDOR HABITS AND VALUES: This unit is all respect 
and opportunity – learning to understand your own 
diets and lifestyles, learning to respect yourself and 
your daily habits and using these in a positive way
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CAREER LINKS
Nutritionist

Chef

Practical checkpoint 
sweet chilli noodles

Focused 
practical kebab

Cooking methods

Analysing recipes Focused practical 
flatbread pizza

Focused practical 
chicken curryStudent choice 

practical
Learning 
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