Year 7 Learning Journey
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Teachers notes..... The work is planned in one 9 week carousel. The block develops ,‘HL

knowledge and skills which the students can take forward into Y8 and Y9 and their lives, or o “146
further study in Y10 or 11 with the ASDAN Foodwise short course * level of independence N3

will vary according to ability of student. 6‘. N\/




