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Year 10 will explore and 
practice all culinary and 
food preparation skills in 
detail. Students will have 

an opportunity to
complete a mock NEA and

some exam practice.  

Year 11 will complete 
their NEA 1 Food 

Investigation Task and 
NEA 2 Food Preparation 
Assessment. This will be 
followed by a recap of all  
theory and knowledge for 

their GCSE exam. 

Year 9 will learn about 
different foods for specific 

dietary requirements. 
Students will gain an 

understanding of Food 
Choices and their reasons. 

Students will begin 
looking into the journey of 

food.

Year 8 will expand on 
their Food Preparation 
Skills and knowledge 
from Year 7. Students

will learn about the key 
nutrients and 

requirements for 
Healthy Eating.  

Year 7 will begin to learn 
the principles of Food 
Safety and Hygiene,. 
Students will begin 

exploring basic culinary 
skills. Students will learn 
about the Eatwell Guide 
and what each section 

represents.
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