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Term Topic/Unit (weeks) Key Objectives Type of
assessment
(Weeks)
Week 1 Initial evaluation This is the time to establish routines with the
(First full ; . ” . ;
week) children, fostering positive relationships, and
gaining a clear understanding of their
individual learning needs.
Autumn 1 (7) | Unit 1 Course induction (approx 3 weeks)

Structure of qualification and assessment
process.

Basic practical skills including the necessary
organisation skills when preparing and cooking
food and implementation of safe & hygienic

practices.




Unit 1: preparing to cook

Autumn 2 Unit 1 Unit 1: delivery continued Internal
Unit 3 Unit 3: exploring balanced diets assessment
(7) of Unit 1
practical work
Spring 1 Unit 1 Unit 1: delivery continued (practical) Internal
(6) Unit 3 Unit 3: delivery continued assessment
of Unit 1
practical work
Spring 2 Unit 1 Unit 3: delivery continued Unit 1
(6) Unit 3 -assessment.
Complete Unit 1 internal assessment tasks (first | 1st attempt.
attempt)
Unit 3 -
Internal assessment of Unit 1 internal assessment.
assessment tasks 1st attempt
Summer 1 Unit 2 Unit 2: Understanding food Begin internal
(5) assessment
of of Unit 2
practical work
Summer 2 Unit 2 Unit 2: delivery continued Unit 1 -
(6) assessment.
1. Internal assessment of Unit 2 practical 2nd attempt

work

2. Rework Unit 1 internal assessment tasks if

required (2nd attempt)
3. Internal assessment of re-worked Unit 1 if
required




