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School

In year 7 learners 
will develop basic 
understanding of 
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culinary skills

In year 7 to 9 
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produce a range of 
savoury & sweet 
dishes alongside 
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Year

10NEA 2

In year 8 learners 
will develop 
confidence of 
cooking a range of 
dishes and make 
informed 
decisions about 
food choices

Nutrition

Health & Safety 

Food safety & kitchen 
recap

Practical 
routine 
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Healthy 
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Eatwell 
guide 
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Food & 

temperatures

Accident prevention

food poisoning

Fo
od C

hoice
s

Food labelling

Fairtrade  
- ethics

Food choices

Diet analysis

Culinary Skills

Baking simmering

Boiling
Frying

Knife skills

Health & Safety

Food safety 
recap
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Eatwell Guide
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review
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Food packaging 
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Ingredients/
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Cooking Methods
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Radiation

Why do we cook 
foods?

Heat transfer

Food Choices

Allergies & 
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Special Diets

Planning 
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occasions

Trends

Mini Food kit
Project

Research
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Food trials Survey
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Baseline 
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