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Can you explain what happens if
you don't have enough of the key
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Can you explain the issues and
influences that affect different food
choices made by people?

Can you research, plan and carry out high skilled
practical work to meet a brief you're given?
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What factors influence your food choices?
Can you identify which nutrients are in different foods
that you eat?

Can you choose ingredients and explain your reasons?
Can you write a detailed plan and follow it to make your dish?

Do you know the food groups?
Can you understand the basic principles of
healthy eating and nutrition?

Can you work hygienically and use
key kitchen equipment safely?

Your Food & Nutrition journey starts here...



