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Sensory characteristics
Egg functions
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Ask about being a
student leader in
Food and Nutrition
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Reflect on what you
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Become Star chef
of the week!

Demonstrate and
Apply Knowledge:
The eatwell Guide
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Fruit Salad

Analyse and Evaluate:
Sensory review
Self-reflection on
skills
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and Techniques :
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Layering/presenting
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Evaluate Breads using
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Sign up to
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Donate to the
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THE GREAT BRITISH
Be inspired!

Watch the Great
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Your first Y7 food
lesson:
Introduction to Food
and Nutrition
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Food Room:

Health and safety Baseline
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what do you
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Nan-bread pizzas
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Analyse and Evaluate:
Analyse diets for
specific groups of
people and adapt

recipes where

possible

Progress review-
Where they are in
their learning now?

Demonstrate Skills and

Demonstrate and Techniques :
Apply Knowledge:  qyorn/Turkey Bolognese
Specialist diets and Quesadilla
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