
 
 

 

 

 

 

 

 

Topic Unit 1 Completed 
2.1.1 Understanding the importance of nutrition  
2.1.2 How cooking methods can impact on nutritional value  
2.2.1 Factors affecting menu planning  

2.2.2 How to plan production  
2.3.1 How to prepare and make dishes  
2.3.2 Presentation techniques  

2.3.3 Food safety practices  

2.4.1 Reviewing of dishes  

2.4.2 Reviewing own performance  

Check what you have missed 

Ask your teacher or buddy for help 

Take work home to catch up 

Copy up missed work 

Hand work in to show your teacher 
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How do I copy up missed work? 

Ask your teacher if you can access your exercise 

book and then work on it at lunch or breaktime in D7. 

Print out the relevant information to complete at 

home and insert it into your class booklet upon your 

return. 

Use your revision guide for further guidance. 

Use D7 at lunchtimes to catch up on IT based work. 

  


