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Throughout this half term you will be interleaving your knowledge of Unit 1 and Unit 2. Your single theory
lessons will focus on one hour of Unit 1 exam preparation and the second hour will be NEA . The double

lessons will be focused on developing and improving your practical skills ready for your controlled
assessment practical.
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TUDOR HABITS AND VALUES: This unit is all respect VOCABULARY::
and opportunity — learning to understand your own Residential
diets and lifestyles, learning to respect yourself and Commercial
your daily habits and using these in a positive way Provision

Establishment



