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Knowledge Checks

Revise for and 
sit your Y11 
mock exams.

Attend college 
taster days

Revise for and sit your 
actual GCSEs to give 
yourself a competitive 
edge in lifeNEA 2 – Practical exam 

Apply for your 
college place

Mission – Attend the 
Year 11 Leavers'  
Prom

Be inspired! Watch 
Master Chef!

NEA1 – Hand in

NEA2 – Hand in

Introduction to the 
Food Room:

Health and safety 

NEA Task 2

NEA Task 1

Food 
safety

AO1:
Demonstrate 
knowledge and 
understanding of 
nutrition, food, 
cooking and 
preparation.

AO2: 
Apply knowledge and 
understanding of 
nutrition, food, 
cooking and 
preparation.

AO3: 
Plan, prepare, cook 
and present dishes, 
combining 
appropriate 
techniques.

AO4: 
Analyse and 
evaluate different 
aspects of nutrition, 
food, cooking and 
preparation 

Demonstrate Skills and 
Techniques :

Vegetable Couscous 

Demonstrate Skills and 
Techniques :

Quesadillas

Demonstrate and 
Apply Knowledge:

The Eatwell Guide
Carbohydrates 

Knowledge:
Embedding and 

enhancing knowledge 
based around scientific 
principles and nutrition  

World Foods

Demonstrate and 
Apply Knowledge:

Labelling

Become Star chef 
of the week!

Demonstrate Skills and 
Techniques :
Chow Mein

Demonstrate Skills and 
Techniques :

Oaty Soda Bread 

Demonstrate Skills and 
Techniques :

Rice Casserole

Demonstrate and 
Apply Knowledge:

Personal Hygiene

Demonstrate and 
Apply Knowledge:

Fat, Fibre & Water

Demonstrate 
and Apply 

Knowledge:

Protein

Demonstrate Skills and 
Techniques :

Creamy one pot pasta

Demonstrate 
Skills  

and Techniques :

Pasta & meatballs

Develop good independent 
study habits with 
homework tasks

Develop good 
independent 
study habits 
with 
homework 
tasks

Develop good 
independent study 
habits with 
homework tasks

Demonstrate  and Apply Knowledge:

Food spoilage
Enzymic browning

Oxidation
Microorganisms

Food poisoning & types
Types of food poisoning

Buying /storing food
Preservation

Fruit
&

Veg

Demonstrate  and Apply 
Knowledge:

Classifications/groups
Provenance
Processing
Nutrition

Demonstrate Skills   and Techniques :

Vegetable soup
Apple donut muffins

Vegetarian dish

NEA 1 link
Apples in cakes

NEA 2 link
Vegetarians

Milk & 
Cheese

Demonstrate  and Apply 
Knowledge:

Types/functions
Nutrition

Processing

Demonstrate 
Skills   and 

Techniques :

Tres  Leches 
cake

Goujeres
Mousse

Meat
Poultry

Eggs
Fish

Demonstrate  and Apply 
Knowledge:

Cuts
Cooking methods

Provenance/farming
Nutrition

Classification/types
Functions/properties

Storage
Processing

Alternative proteins

Demonstrate Skills   
and Techniques :

Beef stroganoff
Portion a chicken

Chicken pie
Salt & pepper 

wings
Chicken ballotine

Brownies

Cereals

Demonstrate  and 
Apply Knowledge:

Types
Processing
Functions
Nutrition
Storage

Demonstrate Skills   
and Techniques :

Bread rolls
Jam puffs

Pasta & tomato sauce

Other 
Food 
Issues

Demonstrate  and 
Apply Knowledge:

Heat transfer
Cooking methods

British Cuisine
International Cuisine

Raising agents
Sensory Testing

Experience 
formal 
assessment and 
learn how to 
revise

Demonstrate  and 
Apply Knowledge:

Seasonal Foods  

Demonstrate Skills   and 
Techniques :

Seasonal Scones

Demonstrate 
Skills   and 

Techniques :

Special fried rice

Demonstrate and 
Apply Knowledge:

Fruit & vegetables

Demonstrate 
Skills   and 

Techniques :

Carrot Cake Muffins

Demonstrate 
Skills   and 

Techniques :

Omelette

Demonstrate 
and Apply 

Knowledge:

Dairy

Demonstrate 
and Apply 

Knowledge:

Caught Food

Demonstrate 
and Apply 

Knowledge:

Reared Food

Demonstrate 
Skills   and 

Techniques :

Taco cups

Demonstrate 
and Apply 

Knowledge:

Composite 
Meals

Demonstrate and 
Apply Knowledge:

Knowledge Checks

Knowledge Checks

Sources

Demonstrate 
Skills   and 

Techniques :

Breakfast Cookies

Demonstrate 
Skills   and 

Techniques :

Tortilla Samosas

Knowledge Checks

Demonstrate 
and Apply 

Knowledge:

Grown Food 

Demonstrate Skills   
and Techniques :

Seasonal Vegetable 
Pasta

Demonstrate  and 
Apply Knowledge:

Food Miles Knowledge Checks

Demonstrate Skills   and 
Techniques :

Stuffed peppers

Demonstrate  and 
Apply Knowledge

Demonstrate and 
Apply Knowledge:

Primary & secondary 
Processing 

Demonstrate Skills   and 
Techniques :

Swiss Roll 
Sausage Rolls 

Knowledge Checks

Develop good independent 
study habits with 
homework tasks

Demonstrate 
Skills   and 

Techniques :

Profiteroles

Food 
Choice

Demonstrate  and 
Apply Knowledge:

Factors affecting
Religion

Cost
Provenance

Sustainability
Packaging & labelling

Marketing
Additives

Other 
Food 
Issues

Demonstrate  and 
Apply Knowledge:

Energy from food
PAL
BMR

Nutrition
Life stages

Dietary needs
Food Science
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