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Ÿ Has a passion for food.

Successful learner profile

Ÿ Is able to work independently and in a team.

Ÿ Enjoys the practical aspect of the subject.

Ÿ Enjoys fun and creativity in a kitchen environment.

Why choose this course?
Ÿ You will be able to enhance your practical skills by producing a variety of quality dishes.

Ÿ You will impress future employers with your organisational skills, creativity, and ability to work under 
pressure and meet deadlines regardless of your future career path.

Ÿ You will learn about the needs of people with different food requirements.

Ÿ You will gain practical experience which can compliment the more theory-based subjects.

Ÿ You are learning a life skill.

What will you study?

Ÿ You will have practical food experience that will be attractive to any food employer.

Ÿ Assessment 2: The Food Preparation Assessment - Prepare, cook and present a menu which assesses 
the learner’s knowledge, skills and understanding in relation to the planning, preparation, cooking and 
presentation of food. 

Ÿ Diet and good health.

Ÿ The science of food.

Ÿ Controlled assessment (50%) this will be undertaken in Year 11.  This will comprise two assessments.

Ÿ Assessment 1: The Food Investigation Assessment - A scientific food investigation which will assess 
the learner's knowledge, skills and understanding in relation to scientific principles underlying the 
preparation and cooking of food. 

Possible progression to post 16 study

Ÿ Examination (50%) - 1 hour 45 minute written paper.

Weblinks

Ÿ Nutrition and menu planning.

Ÿ Where food comes from.

How will you be assessed?

Ÿ Food hygiene and working practices.

Ÿ You will have a greater skill set to enable you to progress to Catering College.

Ÿ Food commodities.

Ÿ www.eduquas.co.uk - Food preparation and nutrition

Ÿ Cooking and food preparation.

Ÿ You can continue on to the Level 3 Diploma in Food Science and Nutrition.
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