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Specialistand religious diets, . o Sous Chefandthe hygienickitchen, (T
T I Storing and cooking high risk food, seasonal food and yeast Methods,
micronutrients, gelatinisation and eggs Chicken chow mien, pancakes, Dough and
Veg/Meatballs and 3 Course . ) . : . s
Vs e e s E e e e Production cookies, quiche, macaroni Sussex apple cake, risotto, bread g
cheese, spaghetti carbonara, Burgers rollsand cinnamon bread Making
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DL GCSE tastersessions: Life Skills

Chemical Head Chef running the kitchen, on. fl : q Hygienickitchen, seasonal and the
Raising provenance, coagulation and presentation, avouran foodandyeast Business of

Age“tf and dextrinisation .garm_shlng . d Sweet and sourchicken, being a

“::(tttl::f s Curry, Burritos, Samosas, Pi:ir;i;ovﬁ:;'r?iémaars'zzie ‘Food Festival’ project, Chef, Life
omelettesand preserves , P ’ Brownies and lattice tart Stages and
Swiss rolls and cheese straws GCSE Skills,
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Mock NEA2

Advanced application of the Eatwell
Guide, garnishing and presentation skills
Mini-quiche, high fibre muffins, cheese
twists andstirfry, ‘“Tea Cake’ challenge,
fruittart, gyoza, cheesand onion plait,

‘Food forthe School Fair’
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Life Stages: Eatwell Guide for different
age groups, introduction to NEA and
food safety certificate Level
Sausage rolls, mayonnaise, roux sauce,
meat cuts and cooking with chicken

Mock NEA 2 - Great British Afternoon
Tea, exam preparation, revision skillsand
cultural cuisine
Baked desserts, chow mien and curries
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* Recipes Exam * NEA 2 skills check and Section B - researching and practising recipes

* NEA 2 skills check and Section C - planning
* NEA 2 skills check and Section D — cooking the final dish
* NEA 2 skills check and Section E — evaluating the work

* Introduction and completion of
the GCSE NEA1
* Introduction and completion of
the GCSENEA2 Section A
* Food safety certification level 2

* Exam preparation for Mock 1 for the final exam
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Christmas 8 el foodfora utensils to
biscuits and ESines food picnic hygienically The great
packaging prepare food outdoors
Asia
Commis Chef and the kitchen, knife skills Food safety, cooking Recipe adaptations

Knife Skills, and sensory analysis. Eatwell Guide, techniques, garnishing and dietary needs
Reading U's(e of controlling a cooker, carb’s and dairy and proteins Muffinsand
and E:ﬁi:;::‘: Fruit Kabab one and two, Noodle salad, Fruit crumble, apple pie, ‘Cookingfora

Goujons and Pasta Ragu Teenager’ project
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