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HOM E ECONOM ICS (FOOD AND NUTRITION) 

Year 7  
Areas covered are hygiene and safety, weighing and measuring, basic food 
groups and healthy eating guidelines.  Products made:  fruit salad, beef burgers, 
strawberry shortbreads, potato and leek soup, mini pizzas, biscuits, pasta salad, 
sticky chicken and enchiladas. 
 
Year 8  
Areas covered, for example, are personal hygiene, the understanding of how 
health is affected by food and how to achieve a better diet.  Products made 
include bread, mini toad in the hole, short crust pastry, Victoria sandwich and 
others planned by the student. 
 
Year 9 
Areas covered such as:  budget cookery, 
health, analyse a diet provided and 
analyse your own diet and improve, 
nutrients, nutritional needs for individual 
fami ly members, advantages and 
disadvantages of fast food, and to develop 
advanced cooking skills – making choux 
pastry. 
 
GCSE Home Economics (Food and Nutri tion) 
In this course pupils will develop knowledge and skills through studying a 
range of different topics.  They will also carry out a variety of practical 
investigations.  Areas studied include nutrition and health, food commodities, 
meal planning, food preparation and cooking, food safety and preservation and 
consumer education.  Assessment and Coursework:  3 Food and Nutrition Short 
Tasks (course work), Food Study (coursework) and Principles of Food and 
Nutrition examination.  
 
AS/A-Level  Home Economics (Food, Nutri tion and Heal th) 
This new qualification allows Pupils to develop an understanding of issues 
relating to society and health, resource management, nutrition and food 
production.  This new qualification is an excellent preparation for students 
wishing to pursue careers in nutrition, food science, sports science, food 
technology and consumer protection.   


