“Cooking is all about people. Food is maybe the only universal thing that really has the power to bring everyone together. No matter what culture, everywhere around the world people eat together”. Guy Fieri, restauranteur, author and tv personality.  
The principle aim of the Food curriculum is to instil a love of cooking in our students whilst teaching them a vital life skill enabling them to feed themselves and others affordably, now and in the future. Throughout, students will learn the principles of nutrition and health, how to cook hygienically and safely, some science behind food and cooking as well as food provenance. 
Nutrition and Health – Students will learn about current healthy eating guidelines, together with macro and micronutrient functions and food sources. This will enable students to adapt recipes to suit different dietary and budgetary needs. 
Practical Skills – Students will become competent in a range of cooking techniques and skills during their practical lessons. Dishes will be international, mainly savoury and across the Key Stage will increase in complexity.  
Provenance – Students will learn where food is grown, caught and raised, as well as understand how food is produced.  
Hygiene and Safety – Students will be able to work safely and hygienically in a kitchen. 
Food Science – Students will learn the science behind ingredient groups and the scientific reactions that occur when we cook. 
