
Week 0 Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8

Macro Nutrients/ 

Protein tasting

Fats - Practical 

Cake

Micro Nutrients/ 

Dietry Guidelines

Vit/Min- Practical 

Shepherds Pie

Special Diets/ 

Energy Needs 

Diet - Practical 

Meatballls

Diet, nutrition,   

diseases

Nutrition-Practical 

Fishcakes

Week 9 Week 10 Week 11 Week 12 Week 13 Week 14 Week 15

Heat Transfer and 

Cooking Methods

HT1 Revision/ 

Assessment/CTG

Pasta Ravioli/ 

Sensory eval

FS - Proteins - Lem 

Meringue Pie
FS Carbohydrates

Gelatinisation - 

Practical Lasagne

FS - Fats Practical 

Gateaux

Week 16 Week 17 Week 18 Week 19 Week 20 Week 21

Emulsification Mayo 

making

FS - Practical Choux 

Pastry

FS Raising Agents - 

Pizza Swirls

Food spoilage, 

Contamination

Food safety -

Practical Fish Pie

Food safety/ knife 

skills/ Chick Tikka

Week 22 Week 23 Week 24 Week 25 Week 26

HT1-3 Revision/ 

Assessment/CTG

Food label/Market 

Prctical enrobing 

Dessert Choice 

Intoler/Allergy

Cuisine/ Religion 

and ethics 

Food sources 

Practical Fruit Tart

Week 27 Week 28 Week 29 Week 30 Week 31 Week 32

NEA 1 Trial
Environment - 

Meat&Veg pasties

Food Styling 

Practical

NEA 2 Trial - Intro/ 

Section A

NEA 2 Trial - Section 

A/C

NEA 2 Trial - Section 

C

Week 33 Week 34 Week 35 Week 36 Week 37 Week 38 Week 39

NEA 2 Trial - Section D 

Practical Exam (2 

dishes)

NEA 2 Trial - Section 

E

Trial Revision/ Essay. 

Jam dem
Work Experience

Exam Feedback/ 

CTG - Ravioli

Half Term 3

Holiday

Holiday

Half Term 1

Half Term 2

Half Term 4

Half Term 5 Holiday

Holiday

Half Term 6
Trial Examinations
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