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The best in everyone

Curriculum Intent:

We aim to develop knowledge and understanding the following topics so that students can develop an undersianding of food, nutrition and provenance. This will be delivered in four areas:
learning to cook healthy food; understanding where our food comes from; achieving a balanced diet and understanding how to avoid ill-health thorough diet.

In key stage four students follow the Hospitality and Catering specification.
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Resources to support your child

www_foodafactoflive.com wiww.licencetocook.org
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