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Years of Cycle 

A
u

tu
m

n
  

1 Hygiene and Safety 

2 Using Basic Tools 

S
p

ri
n

g
 1 Skills 

2 Balanced Diet 

S
u
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m

er
  

1 Serving and Presenting Food 

2 Food Choices and Cultures 

 

 

 

 

 

 


