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Original template by @nathanday314

Learning Journey – Years 7 to 11

Healthy and safety Culinary Skills

Healthy 
Balanced Diets

Eat Well Guide

Heat Transfer
Cooking Methods

Commodities
Food science
Poisoning

Food Choices

Nutrition

Intermediate 
culinary skills

Hospitality and 
Catering providers

Working in the 
catering industry

Food Health and 
Safety

Food poisoning and 
allergies

Special diets

Nutrients in food 
and their function

Food poisoning

Food poisoning

Food Choices

Diet and lifestyle

Nutrition 

Advanced culinary 
skills

Nutrition – macro and 
micro nutrients

NEA nutrition and 
cooking methods

NEA Factors to 
consider and planning

NEA production of 
dishes and evaluations

Revision for 
written exam

Catering

Food safety – 
Allergens

Farm to Fork  
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