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Pupils will be taught to:
e To develop the creative, technical and practical expertise needed to perform everyday tasks in a kitchen

environment confidently and to participate successfully in an increasingly technological world Y
e To build and apply a repertoire of knowledge, understanding and skills in order to cook and create for a ea r
wide range of users 8

e To critique, evaluate and test their ideas and products

e To understand and apply the principles of nutrition and learn how to cook
e Health and safety in the workshop

e Presentation skills

e Environmental understanding
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Purpose of Study:

As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition
and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions
of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and
others affordably and well, now and in later life and to look after the planet and all that live and grow on it.




