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	Year Group
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Year 5
	Health and hygiene

Safe handling

Basic knife holds and cuts
	Bread making

Food provenance
	Sweet treats

Plan and prepare a dessert
	Introduction to Eatwell Guide
Food Groups

	Seasonal foods

Seasonal produce in the UK
	Balanced diet principles

Design and make a picnic

	Year 6
	Recap food safety

Safe use of hob and oven
	Food around the world

Explore dishes from different cultures
	Food provenance

Food miles and sustainability
	Eatwell Guide/ 5 a day

Sweet treats and healthier alternatives
	Celebration foods

Traditions and values
	Combining colour, texture and taste

Summer salads and healthy burgers

	Year 7
	Preparing to cook and safe use of cooker and equipment

Basic nutrition

Cultural influences
	Personal hygiene and safety

Equipment knowledge
	British favourites

Using a hand mixer
	Healthy Eating, five a day, 

Eatwell Guide
	Macro – Nutrients protein, fats and carbohydrate.

Cooking with eggs
	Micro-nutrients.

Using spices and seasoning.

	Year 8
	Health and safety

Cooking methods
	Developing weighing and measuring skills

Making side dishes and dips
	Food provenance

Vegetarian and Vegan diets
	New baking skills, Refrigeration temperatures and safe cooling.
	Home-made Pasta

Special dietary requirements
	Micro-nutrients.

Using spices and seasoning.

	Year 9
	Healthy eating

One-pot meals
	Basic food safety
	Food preparation and presentation/
Entertaining
	Create a balanced and varied two-week planner for a single person with a budget of £5 a day
	Create and sell a new food or drink product.
	Introduction to ASDAN qualification. Plan and cook for a child’s birthday party.

	GCSE
Year 10
	Healthy Eating
	Food safety/hygiene
	Food provenance/
Farming methods
	Allergies/ Intolerances and Food Choices
	Mock Food Preparation 
(NEA 2)
	Mock Food Investigation 
(NEA 1)

	GCSE Year 11
	Section A, B and C of NEA 1
	Food Commodities
	Sections A and B
	Sections C, D and E of NEA 2
	Revision of Year 10 Topics/ Exam Preparation
	

	BTEC
Year 10
	Intro to Level 1 BTEC Home Cooking Skills

Breakfast Options and Health
	Vegetarian and Vegan alternatives – using fruit and vegetables

Princes Trust – Healthy Lifestyle
	Food Storage and Food Safety
	Healthy Fast Foods – making popular fast foods
	BTEC Level 1 Assessment – Making a Two Course Meal
	Intro to Level 2 BTEC Home Cooking Skills

Macronutrients – Deficiencies and Sources

	BTEC
 Year 11
	Intro to Level 2 BTEC Home Cooking Skills

Breakfast Options and Healthy Eating
	Investigating Meat Free Alternatives and Menu Planning

Princes Trust – Healthy Lifestyle
	Use of Pastry – range of pastry used in meals / snacks

Social impact on Food Choice
	BTEC Level 2 Assessment – Making a Two Course Meal
	BTEC Level 2 Assessment – Making a Two Course Meal
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