
TRANSITION

FUTURE

Training Employment
Further 

Education

Year
7

Year
8

Year
9

Year
10

Year
11

FURTHER 
EDUCATION

Diploma in culinary 
skills 

Professional 
cookery degree

CAREERS
Teacher

Dietician

Chef

Food scientist

Street food trucks

Waiter

Baker

Catering manager

KEY SKILLS
Indepedence

Confidence

Problem solving

Communication

Time management

Food Learning Journey

Hygiene 
and safety

How food is 
contaminated 

Eat well guide 
and water Nutrition hand

Tips for 
healthy eatingFood choicesFood safety 

Food sources
Food standard 

hygiene

Recipe 
amendment

Sensory
analysisFood spoilage

Food 
legislation

Function of
micro nutrients

Health & safety related
to food, nutrition and 

the cooking environment

Food legislation 
and food provenance

Food groups, key nutrients
and a balanced diet

Factors effecting
food choice

Food preparation, cooking 
skills and techniques

NCFE Level 1/2 Technical
Award in Food and Cookery

Recipe amendment,
development and 

evaluation
Menu and action planning

for completed dishes WEA

Exam revisionFinal written exam

Equipment

Where does my
food come from

Macro/micro
nutrients 

Seasonality
Food related 

illnesses
Food 

transportation

Development
Food 

contamination

Sustainability
Function of

macro nutrients

Poor dietary
intake

Year 9 practical 
Pizza wheels

Loaded potato skins

Curried veg pasties

Fruit tart

Tomato soup 

Swiss roll

Year 8 practical 
Eggy bread 

Fruit crumble 

Chocolate orange 
cookies

Curry

Maid of honour 

Calzone

Crumble cupcakes

Chilli veg noodles

Year 7 practical 
Croque Monsieur

Knife skills 

Savoury rice

Bread buns

Scones 

Cheesy pasta

Cookies

Stone based pizza

Carrot cake


