YORK

VALE OF ﬂwn
ACADEMY *“w

Final end Healthy Eating—  popiiaryend  Food safety in practical
In_Year 8/9 learners point o Recap eat wg!l guide point the kitchen  routine Special
will c.ievelop assessments o and nutrition assessments (recap) (recap) Diets and
confidence of J religion
Food

Labelling N

cooking a range of
dishes and make o

informed decisions

¢ Diet and lifestyl

1) —

(&,
g_Ej‘ =Y Vegetarians

February end

(=

about food choice. Gelatinise — I:ales::f o t
g (\ assessMeNts  rairtrade : ethics .
sauces Food choice (diet analysis) Final June end
point
assessments
YEAR
8 Sensory
Food safety in Practical Food e Ak Analysis v
the kitchen routine Miles \ " (1% 2
(recap) (recap) \\\~\ ) ';OTI(.]' Year 7 - 9 a range of
abelling
. . \ savoury and sweet
Final June end KS3 — Food and Nutrition ... U dishwilllbe produced
point Gluten @ \ alongside theory
assessments 5n Cooking February end Healt.rlc s.ndﬂs;afety :
() terms point kit hWI ., d fe d
assessments ftchen and tood. In Year 7
YEAR -
Seasonal . learners will
Healthy eatin ion i i
Foods y g In;rodducs:tl?n into Practical skills Food I;nylene and develop basic
00 cience q are H
Healthy Eating ty understanding
of nutrition
d- - and culinary
Macronutrients Rubbing in Eat Well guide .
skills.
method and nutrition
Fats and

Sugars



https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vegan%2Bicon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD

VALE OF EXd Chet

Quality

YORK &

ACADEMY w ’

assurance
Nutritionist

Organic
i Convection ;
Baing St Raising Farmin
f agents
_ \~ Food
Using tl Labelling
hob
OOy
Cookin
termsg Food Provenance
&
Conduction .5
o)
(%) May exams
g~
() ﬁ
April practical exam g

KS4- Food and Nutrition

Gluten

Micronutrients

Nutrition and Health

Seasonal

Healthy Eating
— Recap eat
well guide and
nutrition

Macronutrients

May External Moderation

All work has to have been
posted off to the exam board
for this date. After this your

. marks will be confirmed.

Assessment Task

This is internally marked, but externally
moderated. The task changes each year.

Food poisoning

Health and Safety >~
Practical within the éﬂ \.
routine . y |

kitchen and food. " g
(recap) f@ﬁ

YEAR

10

Food Preparation and
Nutrition Skills

Food Safety

Enzyme
Browning

The ‘4’ C’s
Racteria and Hygiene
Eat Well
guide and
nutrition




