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In Year 7 
learners will  

develop basic 
understanding 

of nutrition 
and culinary 

skills. 

In Year 8 learners 
will develop their 
knowledge of 
nutrition to include 
health whilst 
develop their 
confidence of  
cooking a range of 
dishes. 
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In Year 9 learners  will  
consider how nutritional 

needs differ due to  life stage 
and health. Student’s will 

also develop their 
understanding of food 

provenance and 
sustainability.
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Year 7 - 9 a range of 
savoury and sweet 

dishes are produced 
alongside theory 
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In Year 10 learners will  
look deeper into key topics 
covered at KS3 whilst 
develop their  practical 
skills further. Key skills will 
also be developed in 
preparation for non–exam 
assessment in Year 11.

In Year 11 learners will 
complete two non-exam 
assessment tasks; NEA 1 

Food Investigation Task and 
NEA 2 Food Preparation 

Task. Students also sit a 1hr 
45 min written exam in the 

Summer Term.  
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Year 10 - 11 a range 
of savoury and 

sweet dishes are 
produced alongside 

exam content  
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