
NEA 1 - Research,
Experiments,

Evaluation & Write
up

NEA 2 - Including a 3
Hour Practical Exam

Exam Technique
Practice 

Practice / Recap of
high level practical
skills / Mock NEA 2 /

Begin NEA 2

NEA 2 - Including a 3
Hour Practical Exam

Practice Mini NEA 1

Practice Mini NEA 2
Food Safety and

Food Spoilage

Technology is taught in a rotation at KS3, with each area taught once per year

International Cuisine project -
research, two practical products

made (Chinese & American),
conclusion.

 Practicals: Four
practicals making
bread rolls, Panna
Cotta, Shortbread

Theory:
Carbohydrates,

Protein, Fibre, Fats,
Dairy, Fruit & Veg.

Technology is taught in a rotation at KS3, with each area taught once per year

Food & Nutrition - Basic Skills
Variety of practicals undertaken to
achieve basic knives skills and use

of the hob, oven and grill.

Textile Design - Charity
night light - Design

process & basic skills

Product Design - Photo Frame -
Natural Timbers & Manufactured

Boards, Using CAD CAM, Basic
workshop skills

Graphic Design -
WWF Charity Pack -

Illustrator Basics

Product Design -
Jewellery Pot - Metals &

Polymers, Advanced
Workshop skills

Food & Nutrition -
Developing Skills

Graphic Design - Cinema /
Theatre Pack - Illustrator

advanced skills 

Textile Design - Cultural
Storage. Responsible design,

Basic sewing machine
functions

Food & Nutrition - Advanced
Skills such as

knife skills, health and safety
and presentation

Product Design - Jewellery
Making - Design & Making

Principles, Creativity &
Sustainability

Textile Design - Sustainable
Fashion, Experimenting, Pattern

cutting & Construction

Graphic Design -
Sustainable Take

out Rebrand -
Papers & Boards

Technology is taught in a rotation at KS3, with each area taught once per year

SUMMER SPRING AUTUMN

AUTUMN SPRING SUMMER

Further & Higher Education
Studying Food & Nutrition at post 16 can lead to a wide range of degree courses and
apprenticeships including BA & BSc courses in Food Technology, Nutrition, Dietetics, Food
Science, Artisan Food Production, Sports Nutrition, Food Business Management, Food Safety,
Management and Hygiene and many more.

Careers
As well as studying at university, there are a range of apprenticeships and careers paths you
can take, which include: Baker, Supply Chain Operative, Food and Drink Maintenance
Engineer, Manufacturing Manager, Food Industry Technical Professional, Hospitality and
Catering Event Management and many more.


