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Year 7 - 9 a range of 
savoury and sweet 

dish will be produced  
alongside theory

In Year 7 
learners  will  
  develop basic 
understanding 
of nutrition 
and culinary 
skills. 

In Year 8/9 learners 
will develop 
confidence of  
cooking a range of 
dishes and make 
informed decisions 
about food choice. 
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KS3 – Food and Nutrition

3.4

8
YEAR

3.4

7
YEAR

Food Preparation and 
Nutrition- Skills

3.4

9
YEAR

Cake project
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Health and Safety 
within the 

kitchen and food.

The ‘4’ C’s 
 Bacteria and Hygiene

Enzyme 
Browning

Eat Well 
guide and 
nutrition

Convection

Using the 
hob
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Conduction

Organic 
FarmingRaising 
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Macronutrients

Food poisoning

Food 
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Micronutrients

Healthy Eating 
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well guide and 
nutrition

KS4– Food and Nutrition
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NEA1
NEA2
Exam
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Food Provenance
3.4
11
YEAR

NEA1- Food Science 
Investigations

Revision

3.4EXAM
Sixth Form

College
Apprenticeships

Assessment Task 

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

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

May  External Moderation

May exams 

April practical exam 


