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Design Technology - Food
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	Unit 1
	Unit 2
	Unit 3

	Year 7
	Food Hygiene and Safety
	Nutrition and Health
	Design and Make (Specific Design Brief)

	Year 8
	Special Diets
	Food Provenance
	Design and Make (Reference within a context)

	Year 9
	Microbes
	Industry
	Design and Make (Broad context)

	WJEC Level 1/2 Hospitality and Catering

	Year 10
	UNIT 2
2.1 The Importance of nutrition
2.2 Menu Planning
UNIT 1
1.4 Food Safety in hospitality and catering
	UNIT 2
2.3 The skills and techniques of preparation, cooking and presentation of dishes
2.4 Evaluating cooking skills
	MOCK NEA

UNIT 1 
  1.1 Hospitality and catering provision

	Year 11
	NEA

UNIT 1 
1.2 How hospitality and catering providers operate

	UNIT 1 
1.3 Health and safety in hospitality and catering.

Revision
	Revision & UNIT 1 Written Exam
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