STMCA - NCFE Food & Cookery Curriculum Overview

Year 11 NCFE Food & Cookery

HT1 Autumn

HT2 Autumn

HT3 Spring

HT4 Spring

HT5 Summer

HT6 Summer

How do food provenance,
legislation and safety systems

How can | use research, nutrition

How can | apply practical skills,

How can | refine and evaluate my
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How can | apply my knowledge

How can | review my learning
and understand progression
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