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Year 7

Year 1
1

Learning Journey

SafetyPersonal hygieneBeing healthy 

Kitchen hazards
Safety rules Equipment 

Use of oven

Use of grill (cheese 
on toast)

Knife skills (Fruit 
salad)

Washing up 

Dough (scones)

Fish pie (chopping 
skills)

Pizza (dough)
Flap jack (use of 

hob, melting)

Food poisoningBread and butter 
pudding

Cheesecake 
(combining, 
decoration)

Food hygiene
Developing practical 

skills
Adapting recipes

Skills/techniques

Spaghetti 
Bolognese 

Modifying recipes

Vegan curry Cous-Cous 

Change for health 

Vegetarian 
Lasagne

World foods

Meatballs in 
tomato sauce

Lemon traybake 

Dairy 
Raising 
agents 

Different diets

Food hygiene 

Microorganisms 

Bread

Yeast

Tear and share
Dairy

Swiss roll
Victoria Sandwich

Biological
Mechanical

Chemical

Vegetarian diet

Vegetarian pasta 
bakeFajitas

Nutrition 
Food provenance/ 
Food choice  

Exam technique  

N
EA

 2
 P

lan
n

in
g  

Final exam 
revision

NEA 2 Practical  

NEA Preparation 

Relationship 
between diet and 

health 

Nutritional dietary 
needs

Selecting recipes 
for different 

groups of people

Energy balance

Food provenance

Commodity groups

Food provenance 
and supply

Processing/production 

Food security 

Technological 
developments 

Food choice

Fo
o

d
 s

af
et

y

Hygiene and 
safety

Practicing 
key skills

Developing 
practical 

skills

Adapting 
recipes

Presentation 
skills 

Theory of 
food 

Applying 
theory 

knowledge 
to practical

Exam 
technique

NEA 
Planning 

NEA 
Practical 

Macro/micro nutrients 

Costing

Sensory 
analysis

Research

Analysis

Evaluation

Practical

Practical 

Reason for choice Sensory 
choice 

Skills/techniques  Time plan 

Modifications  

Analysis/
Evaluation

Exam technique

Revision

Justification 
of choice

Sensory 
testing


