FOOD PREPARATION
AND NUTRITION

SUMMER 2

SPRING 2 SUMMER |

Taught on an 8 week carousel with Design & Technology, Art: Textiles and Critical Thinking. Food Technology - Healthy Lunches:
Basic Food Hygiene and Safety, use of basic preparation equipment, basic use of the cooker and hob and basic Healthy Eating.
Taught on an 8 week carousel with Design & Technology, Art: Textiles and Critical Thinking. Food Technology - 'Fakeaway'-
Looking at healthy homemade options to popular fast food/takeaway meals. Focus to build on the knowledge of Hygiene and
Safety, use of the Cooker, basic Nutrition, Healthy Eating, Nutritional analysis, Food analysis.
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