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cakes  
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Hazard 

analysis

Knife skills, soup

and styling!

Seasonality and 

regional foods

Dorset apple 
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Science of 
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Breakfast wrap

Mac and 
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Healthier Millie's Cookies 
assessed practical 
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practical
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practical

Curry

practical

Safe 
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Food poisoning
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practical

Sources of food

Nutrition
Portion size?

Brownies

practical
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