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E – Realising 
design ideas 
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Year 10 -11- a range 
of savoury and sweet 
dish will be produced  

along side theory

Food 

Investigation

Food SafetyCulinary Skills

Food 

Science

Commodities Heat transfer

Nutrition Food Poisoning

Culinary 

skills

Food Choice

Health and Safety 
within the 

kitchen and food.

The ‘4’ C’s 
Bacteria and Hygiene

Year 7 - 9 a range of 
savoury and sweet 

dish will be produced  
along side theory

In Year 7 
learners  will  

develop basic 
understanding 

of nutrition 
and culinary 

skills. 
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make informed 
decisions about 
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learners  will  
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deeper 

understanding 
of food choice 
and its affects 

on nutrition 
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