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Key themes and big ideas.

All student will be Independent and organised

when cooking a variety of dishes.

They will understand how to show safe food
handling practices.

They will be on a life long journey to master

baking and cuisine techniques to produce
healthy balanced meals.
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Career paths
Chef.

Baker.

Food scientist.

Food chemist.
Product developer.

Flavourist.

Biotechnologist. Food policy manager
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