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Summative assessment in Cooking and Nutrition and

Practice in Cooking and Nutrition: Specifications: L .
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exam style questions, KS3: practice
for retrieval booklets.

exam in June (first attempt).
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We DEVELOP our understanding
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Health and safety and risk
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Types of provider

We use the
CORRECT
vocabular

Year 9
i . > po Year 9 Understanding sustainability
Y7 — Y8 students are in an 18 week rotation (HT 1, 2 and 3) Year 9 @ Health and nutrition and the environmental impact
which will then repeat with the next group of students for Hospitality and Catering: of food.
the second half of the year (HT5, 6 and 7) introduction to hospitality

and catering

Y9 - do three half terms across the year

We WORK on our higher level
practical skills.

Year 8
Year 7 Development of medium and high level making skills

Micronutrients
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Year 8

Development of medium level making skills HT 1 o ) )
. Special dietary needs (factors affecting food choice).
through to development of higher level

making skills in HT 3. Year 7
The eatwell guide
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Year 7
Macronutrients

Healthy eating
and nutrition
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2 assessment points in Y11, including the formal assessment




