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FURTHER 
EDUCATION 6F COLLEGE APPRENTICE

FOOD PREPARATION  
& NUTRITION

Basement 
Assessment

Healthy 
sandwich and 
washing up

Basic equipment
and the cooker

Knife safety and 
skills: bridge, 

claw

Fruit salad
Healthy eating

smoothies

Sources of meat and 
their products

The Eatwell guide Healthy breakfastKitchen equipment

Basic nutrition
Healthy eating

Rubbing in 
method Healthy 

biscuits Health and safety
Sources of fruits, 

vegetables and eggs
Weighing and 

measuring

The hob and the 
toaster

Egg on toast

Reflection

Health and safety. The 4 
Cs. Identification of kitchen 

hazards.

Development of knife skills 
- vegetable salad

Different parts of the 
cooker Pasta Salad

Marinating chicken 
kebabs

Using the hob: 
Pasta sauce

SafetyEquipmentWeighingFood sourceCookerNutrition

MarinatingChickenEatwell guideFruits & VegThe cookerKnife Skills

Food spoilageFood milesCooking methodsNutritionCombine& Bind

RouxBread doughCarbohydratesFatsProteins

Health and safety: 
Personal hygiene, 

cross contamination
Food spoilage. 

The use and safety  of 
equipment: Knife and 

peeler skills. Slice, chop, 
peel, cut, dice

Fruit 
crumble

Eatwell guide, 
macro & micro 

nutrients

Seasonality and 
food miles

Frying method:
Stir fry veg and 

noodles

Healthy 
sponge 

cake

Chicken and 
veg salad

Convection cooking 
method: baking

Enzymic browning  
in apples

Cooking: water based 
using the hob boiling, 

stewing, steaming
Teenager 
sports diet

Spaghetti 
bolognaise

Marinating 
and binding: 

Burgers

Dough: 
scones

Carbohydrates: 
Flapjacks: 

melting method

Bacteria and food 
contamination

Food around the 
world: chocolate 

brownies

Knife skills 
julienne and 

filleting

Preparing and 
combining: Fruit 
and vegetable 

couscous

Sweet potato 
and chilli 

soup

 Proteins 
HBV, LBV: 

amino acids

Nutrition: 
chicken curry

Carbohydrates: 
sugars, 

starch, fibre, 
Monosaccharides

Beef
Fish

Egg fried rice from 
Eatwell guide

Saturated & 
unsaturated

fats

Bread making: Dough, 
shape, dextrinisation

Sauce 
making: 

Macaroni 
cheese 

Development 
of bread dough 
into a healthy 

pizza

Different types of pastries

Sausage/ Quorn rolls: 
shape and glaze/ egg 

wash

Julienne & Filleting

BAKE OFF FOOD CONTAMINATION FOOD SCIENCE   SKILLS TASTER

Dextrinisation

Gelatinisation

Yeast as 
a raising 

agent Coagulation
Nutritional 
analysis

Raising agent 
skill Knife skill

Food 
spoilage & 

contamination

Factors 
affecting 

food choice

Food science: 
coagulation, 

dextrinisation, 
aeration

Oil as a raising 
agent

Production 
methods

SKILLS 1-12 FOOD PREPARATION SKILLS FOOD SAFETY
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Micro-organisms & enzymes
Signs of food spoilage

Microorganisms in
food production

Cooking and heat 
transfer

MACRONUTRIENTS | FUNCTIONAL 
& CHEMICAL PROPERTIESMOCK NEA1&2FOOD NUTRITION  

& HEALTHFOOD CHOICE
FOOD  

PROVENANCE
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