STMCA - NCFE Food & Cookery Curriculum Overview
Year 10 NCFE Food & Cookery

HT1 Autumn

HT2 Autumn

HT3 Spring

HT4 Spring

HT5 Summer

HT6 Summer

How can | develop safe,
independent practical skills and

How do ingredients and heat
create successful baked

How can | extend my practical

How can nutrition, food safety

How can | apply nutrition and
practical knowledge when

How can I plan, produce and
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