DT FOOD

CURRICULUM JOURNEY

1.NEA 3. Revision
|
2. NEA
7. Raising Agents 5. Heat Transfer Methods 3. Nutritional, Chemical & Functional 1. Hygiene & Safety
Properties of Carbohydrates
8. Sustainability, Environment & 6. Nutritional, Chemical & Functional 4. Primary & Secondary 2. Nutritional, Chemical & Functional
Food Choice Food Production Properties of Fats Properties of Protein
1.Teenage Diet & Energy 3. Asian & Chinese Cuisine 5. Function of Ingredients
2. Food Labelling & Reducing 4. Pastry 6. Novelty Cakes
Food Waste /
5. Eggs 3. Yeast & Bread Making 1. Vitamins & Minerals
6. Cooking Methods 4. World Foods & Sustainability 2. Flour & Gluten
1. Health & Safety 3. Vegetables & Carbohydrates 5. Protein & Vegetarianism
2. Equipment & Enzymic Browning 4. Sugar & Fibre 6. Fats
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https://www.google.com/search?sca_esv=576492108&rlz=1C1GCEB_enGB969GB969&sxsrf=AM9HkKlPZoM-6Lzknh9s2u4tpAFaiE-56A:1698238991389&q=enzyme+brushing&spell=1&sa=X&ved=2ahUKEwiw98yeoZGCAxWdUkEAHYqkCDsQkeECKAB6BAgIEAE

