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Throughout this rotation you will be building on the knowledge and skills developed throughout your food

education in year 7. you will deepen your knowledge of health eating and nutrition to look in detail at the
nutrients required by the body and the process of digestion
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TUDOR HABITS AND VALUES: This unit is all respect VOCABULARY::
and opportunity — learning to understand your own
diets and lifestyles, learning to respect yourself and
your daily habits and using these in a positive way
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