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‘ Food can bring people together in a way that nothing else can- Yotam Ottelenghi

Learn how to make : fajitas, 
cheesecake, muffins

Hygiene – food and 
personal – in practice 

and theory 

Learn how to make a 
range of different bread 

products

Revisit provenance and 
how food has developed 

in the UK

Attend 
Options 
Evening 

for GCSEs

Start your GCSE in Food 

Find out what 
you will study in 

GCSE Food to 

make an 
informed choice

Know how micro and 
macronutrients affect our 

health 

Embed excellent routines through 
the bringing in of ingredients 

regularly

Present your food each practical lesson 

Know how food is 
classified 

Understand the 

sustainability of food

Exam board release 
the NEA Science  title  

- 6 weeks to 

complete 

Attend regular after-school 
catch-ups

Firm up your post 16 
pathway

Prepare for and sit YOUR EXAM

Apply for Sixth Form, 
college or 

apprenticeship

Practical exam to be 
completed 

Develop an effective revision calendar to 
complete revision at home 

Continue your lifelong love of 
learning and personal 

development

Know how to track thee 
skills you have used 

Attend Open days for 
colleges

Understand the 
relationship 

between diet and 

health 

Understand farming 
and the different ways 

our food is farmed 

Understand food 
storage and 
packaging 

Learn how to 
make a range of 
foods related to 

the UK

Complete your
Portfolio of 
coursework

Sit exam in final exam season

Work on your first science 
practical 

Your work is complete by the 
end of October 

Develop arrange of 
practical skills 

Lean how to make – 
swiss rolls, macaroni 

cheese, apple 

traybake

Target setting

Understand why 
food is labelled 

and the 

information it 
provides the 
consumer 

Understand 
how 

important 

dairy foods 
are 

Explore creative 
ideas using 

digital media

Attend Year 8 
transition days

Develop and understanding of 
how food production can 
impact on the environment 

Understand 
what crops are 

commonly 

grown in the 
UK

POST-16
PATHWAY

FOOD DEPARTMENT

9
YEAR

10
YEAR

11
YEAR

Food Hygiene 

Nutrition 
Food safety

Staple cropsProvenance 

Commodities

Learn how to 
make a range of 
pastry products 

Diet and 
health 

Science NEA NEA – 3 dishes in 3 hours Complete Y10 mock exams 
to get GCSE ready

Exam board release the NEA 
Practical  titles

Revise for final 
exam 
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