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Term Lesson Activities Practical Term Lesson Activities Practical
Autumn 1 Jam Tarts Practical Spring Two | 13 Spinach and Cheese Practical
One Stuffed Chicken Wrapped
: 2 Quiche Practical in Bacon
N 14 inoise P Practical
3 Katsu Curry with Rice Practical Dauphinoise Potatoes actica
15 Chicken Wings and Practical
4 Tomato Calzone Practical Wedges
Term Lesson Activities Practical e Plaited Bread Practical
Autumn 5 Spinach and Ricotta Ravioli Practical Term Lesson Activities Practical
e Summer 17 Lasagne Practical
Apple Strudel Practical One
Chicken Kiev and Hassell Practical HOWIVIENY /‘ 18 Tagliatelle Practical
ERIEl PEIEIEES _l hm 19 Basic Shaped Bread Practical
8 Marble Cake Practical
20 Salmon Fish Fingers with Practical
Term Lesson Activities Practical Mash Potato
Spring One | 9 Hot Pot Practical Term Lesson Activities Practical
¢ 10 Chicken and Mushroom Pie Practical Summer 21 Thai Fish Cakes Practical
| Two
® .
SPRING Ul Stuffed Pepper Practical 22 Baked Salmon Practical
B TERM —
12 Spring Rolls Filo Pastr Practical i
PTing Y i \/-/\1/\\ 23 Coleslaw and Potatoes Practical
i and Vegetable Rostis
24 Enriched Bread Dough Practical
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