
Course Aims:  

PƵpils ǁill be giǀen the opportƵnitǇ to acqƵire and applǇ knoǁledge͕ skills and Ƶnderstanding throƵgh͗ 
x AnalǇsing and eǀalƵaƟng prodƵcts and processes 
x Engaging in focƵsed tasks to deǀelop and demonstrate techniqƵes 
x Engaging in strategies for deǀeloping ideas͕ planning and prodƵcing food prodƵcts 
x Design for manƵfactƵring in qƵanƟtǇ and to be aǁare of cƵrrent commercialͬindƵstrial processes 
x Recognising the moral͕ cƵltƵral and enǀironmental issƵes inherent in Food TechnologǇ 

 

Course Descriptions:  

YoƵ ǁill deǀelop neǁ ideas and prodƵce oƵtstanding porƞolios of ǁork͘  YoƵ ǁill deǀelop food prodƵcƟon 
skills͕ learn hoǁ neǁ prodƵcts are deǀeloped in the food indƵstrǇ͕ ǇoƵ ǁill also learn aboƵt manǇ different 
ingredients and hoǁ these ingredients fƵncƟon in recipes to giǀe the reqƵired oƵtcome͘  PƵpils ǁill modiͲ
fǇ recipes to meet the need of dietarǇ reqƵirements of  indiǀidƵal consƵmers͘ 

 

How will I learn?  

x PƵpils shoƵld haǀe a passion for all aspects of Food TechnologǇ ǁhich combines the design and 
pracƟcal elements͘ 

x PƵpils ǁill need knoǁledge of good health and safetǇ pracƟce 
x PƵpils mƵst be able to demonstrate competence in a range of pracƟcal food skills͕ methods and proͲ

cesses to prodƵce qƵalitǇ oƵtcomes 
x PƵpils mƵst be prepared to ǁork both in a groƵp and independentlǇ 
x PƵpils mƵst also haǀe good Ɵme management and personal organisaƟonal skills͕ these are essenƟal 

if deadlines are to be met sƵccessfƵllǇ 

 

Possible Career Pathways:  

Professional Caterer͕ Chef͕ Manager of ǇoƵr oǁn food bƵsiness͕ Teaching and fƵrther stƵdǇ of food sciͲ
ences͕ ǁhich in itself can lead to manǇ more careers sƵch as Food Technologist and NƵtriƟonist͘ 
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