
Nutrition/multi-
cultural food

Food hygiene
and safety

NEA: Unit 2 - Nutrition

Planning and
Creating High
Skilled Dishes

1.1 Hospitality and
Catering Provision

1.2 How Hospitality
and Catering

Provisions Operate

1.3 Health and
Safety in

Hospitality and
Catering

1.4 Food Safety in
Hospitality and

Catering

Unit 2 - The Environment Planning the Practical Exam Practical Exam

Unit 1 - Written Paper
Summer Series

At KS3 Lessons will be taught with 1 week
theory and 1 week practical activity.

1. Safety in
the kitchen.

2. Knife
safety.

3. Weighing
and

measuring.

4. Cooker
safety.

5. Sensory
evaluation.

6. Personal
hygiene and

safety.

7. Colour coded
equipment and food

temperatures.

7. Seasonal
foods.

5. Food
miles.

4. Micronutrients 3. The Eatwell
guide.

2. Introduction
to nutrition.

1. Preparing for
practical.

6. Micronutrients

1. How
bacteria

reproduce.

2. Crucial
Temperatures.

3. Food
storage.

4. Colour
coded

equipment.

5. The role of the
Environmental
Health Officer.

6. Design a two
course meal in
response to a

given brief


