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[image: ]SUBJECT KNOWLEDGE AUDIT SECONDARY – KS3 Food and Nutrition
	[bookmark: _Hlk64977451]Teachers should understand:

	Pre-Interview
	Pre- programme
	Assessment Point 1
	Assessment Point 2
	Assessment Point 3
	Assessment Point 4

	1A Across KS3 pupils should know: Where food comes from.

	
	
	
	
	
	

	• that food is produced, processed and sold in different ways, e.g. conventional and organic farming, fair trade that people choose different types of food and that this may be influenced by availability, season, need, cost, where the food is produced, culture and religion.
	
	
	
	
	
	


Throughout the training year you are required to take personal responsibility for renewing and updating your subject knowledge, identifying areas for development, setting personal targets and addressing any areas of weakness. This process commences now, before the course starts, and will continue throughout. RAG Rate your confidence in each area with a grade.  RED (High) Green (Low) Highlight the statements which you believe require development
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	1B In late KS3 pupils should also know: Where food comes from.
	
	
	
	
	
	

	• how to compare the cost of food when planning to eat out or cook at home. 
	
	
	
	
	
	

	• about the influence of food marketing, advertising and promotion on their own diet and purchasing behaviour.
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2A Across KS3 pupils should know: 
	
	
	
	
	
	

	• how to store, prepare and cook food safely and hygienically. 
	
	
	
	
	
	

	• how to use date-mark and storage instructions when storing and using food and drinks.
	
	
	
	
	
	

	• how to select and prepare ingredients.
	
	
	
	
	
	

	• how to safely use utensils and electrical equipment. 
	
	
	
	
	
	

	• how to apply heat in different ways. 
	
	
	
	
	
	

	· how to use taste, texture and smell to decide how to season dishes and combine ingredients. 
	
	
	
	
	
	

	• how to adapt and use recipes. 
	
	
	
	
	
	

	• how to cook a repertoire of predominantly savoury dishes to feed themselves and others a healthy and varied diet.
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2B In early KS3 pupils should also know: 

	
	
	
	
	
	

	• the importance of a healthy and varied diet as depicted in The ‘Eatwell’ plate and Eight tips for healthy eating. 

	
	
	
	
	
	

	• that food provides energy and nutrients in different amounts; that we have important functions in the body; and that people require different amounts during our lives. 

	
	
	
	
	
	

	• how to taste and cook a broader range of ingredients and healthy recipes, accounting for a range of needs, wants and values. 

	
	
	
	
	
	

	• how to actively minimise food waste such as composting fruit and vegetable peelings and recycling food packaging.
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2C: In late KS3 pupils should also know: 

	
	
	
	
	
	

	• the importance of energy balance and the implications of dietary excess or deficiency, e.g. malnutrition, maintenance of a healthy weight. 

	
	
	
	
	
	

	• how to use nutrition information and allergy advice panels on food labels to help make informed food choices. 

	
	
	
	
	
	

	• how to use a broader range of preparation techniques and methods when cooking, e.g. stir-frying, steaming, blending. 

	
	
	
	
	
	

	• how to modify recipes and cook dishes that promote current healthy eating messages. 

	
	
	
	
	
	

	• the principles of cleaning, preventing cross-contamination, chilling, cooking food thoroughly and reheating food until it is steaming hot.
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	Throughout Key stage 3 – Activity and energy pupils should know:

	
	
	
	
	
	

	Know how different activities can affect health in different ways.

	
	
	
	
	
	

	Know how physical activity contributes to physical, social and mental wellbeing. 

	
	
	
	
	
	

	Be aware of links between when and what to eat and drink before, during and after exercise.

	
	
	
	
	
	

	Understand how water is used by the body during physical activity and that extra water may be needed before, during and after being physically active.
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	Throughout Key stage 3 Practical skills:

	
	
	
	
	
	

	· understand and apply the principles of nutrition and health
	
	
	
	
	
	

	· cook a repertoire of predominantly savoury dishes that contribute towards a healthy and varied diet

	
	
	
	
	
	

	· become competent in a range of cooking techniques [
[bookmark: _GoBack](for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using your own recipes)
	
	
	
	
	
	

	· understand the source, seasonality and characteristics of a broad range of ingredients.
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