
3.4Spring 
term 

3.4Year 10
Autumn

Term

3.4Summer 

term 

Hygiene and 
safety skills

Equipment and 
Cooking Methods

Food provenance,
Mock assessment 

Staple foods 3.4Year 11
Autumn 

term 

3.4Summer  
Term 3.4Spring 

Term 

Level 2 

Assessment

Eggs, Breakfast, Bread, 

Soups
Lunch, Pasta, Rice, Christmas
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In Year 7 
learners  will  
develop basic 

understanding 
of nutrition 
and culinary 

skills. 
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and labelling

Food 
Labelling

Food poisoning

In Year 9 learners 
will develop 
confidence of  
cooking a range of 
dishes and make 
informed decisions 
about food choice. 

In Year 8 
learners will 
develop an 
understanding of 
the function of 
ingredients and 
conduct a guided 
science 
investigation.
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