Food Preparation & Nutrition ~ Creating Global

/4\ |m‘PC‘C Gitizens and inspiring a lifelong interest and curiosity about our world.

Revision NEA 2 Released NEA 1 Released
Evaluation Presentation  Costing Recipes Hypothesis & prediction
Testing Nufrition Science Research | EvaluationTesting Research

Teacake Presentation

Pasta Pastry Chicken Pie Meringues  Whole Chicken challenge
Egg challenge Bread @ Custard Tarts = Profiteroles Swiss roll Dhal & rice | Cook challenge
Bacteria How is it made?
Eatwell guide | Food science Religion Farming NEA 2 Practice
Counfries &
Hygiene Nuftrition Target Audience Environment fraditions NEA 1 Practice
Pizza Chicken Marinade Spaghetti bog Mac & Cheese Stir Frying

Evaluation Bugs ' Coagulafion | Protfein Gelatinisation / Eatwell guide Health & Safety
Roux

Presentation  Costing Denature Gluten Carbohydrates Bacteria
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After school Food Club

Spring Roll Shortcrust Pie Apple Puff Fruit Salad

Evaluation Aeration Food miles Gluten Shortening Pastry Bacteria
Fruit & Vegetables Unusual Fruits  Eatwell guide Health & Safety
Food choices Enzymic Browning
WHAT DO WE RETURN TO ON OUR LEARNING JOURNEY?

Concepts/ Ideas Skills
Food Science Organisation & Independence
Nutrition Problem Solving
Hygiene & Bacteria Numeracy
Environmental issues Cutting Skills
Food Provenance & Farming Heat control
Cooking techniques, processes, tools & equipment Evaluation
Target Audience & food choices Food Presentation

THROUGH




