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Autumn Term Spring Term Summer Term 

HT1 HT2 HT3 HT4 HT5 HT6 

 

Year 7 

 

 

 

Food & Cookery 

 

Maze / Keyring 

 

Rocket Car 

 

Action Figure 

 

 Throughout the year students rotate through these projects in a carousel. 

 

Year 8 

 

 

Picture Frame 

 

 

Food & Cookery 

 

Digital Influencer 

 

Coat hook 

 

 Throughout the year students rotate through these projects in a carousel. 

 

Year 9 

 

 

 

Corner box 

 

Design Theory / the work of 

others 

 

Food & Cookery 

 

Jewelry  

 Throughout the year students rotate through these projects in a carousel. 

 

Year 10 

 

1. Health and safety relating to 

food, nutrition and the cooking 

environment. 

  

2. Food legislation and food 

provenance  

3. Food groups, 

key nutrients and a balanced 

diet   

 
4. Factors affecting food 

choice  

5. Food preparation, 

cooking skills and techniques 
6. Recipe amendment, 

development, and evaluation   

 
7.Menu and action planning for 

completed dishes   

 

Mini NEA rehearsal 
 

Mini NEA rehearsal  

 Design & technical knowledge / Exam preparation 

 

Year 11 

 

 

NEA 
Task 1 Amending recipes. 

 

NEA 
Task 2(a) Preparing and cooking 

amended recipe.  

 
Task 2(b) Evaluating an amended 

recipe.  

 

NEA 
Task 3(a) Menu and action 

planning for two course meal. 

 
Task 3(b) Preparing and cooking 

two course meal. 

 

NEA 
Task 3(c) Evaluating two course 

meal. 

 

 

Exam preparation. 

 

Exam preparation. 
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