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Cooking of food 
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and sustainability
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cheese straws, 
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In Year 7 
learners  will  

develop an 
understanding 

of nutrition 
and culinary 

skills and how 
it impacts 

food choice 

In Year 8 learners 
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confidence of  
cooking a range of 
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A – Research

B - Investigation
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evaluate
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Food
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Cuisines

Food choice

D – Making the 
final dish

B –
Demonstrate 

technical skills

C –
Planning 

for the final 
menu

E – Analysis and 
evaluation
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