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In Year 7 
learners  will  
develop basic 

understanding 
of nutrition 
and culinary 

skills and 
where food 
comes from
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Function of 
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(recap)
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NCFE  
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In Year 9 learners 
will develop 
confidence of  
cooking a range of 
dishes and make 
informed decisions 
about food choice. 

In Year 8 
learners will 
start working 
towards 
achieving NCFE 
Food and 
Cookery Level 1 
certificate
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