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Year 7 - 9 a range of 
savoury and sweet 

dish will be produced  
along side theory

During KS3 
students learn 

how to cook 
and apply the 

principles of 
nutrition and 

healthy 
eating.. 

Students will gain a good foundation of knowledge, 
understanding and skills that are required by the Hospitality 
and Catering industry which  is a major employer of people 
in the UK and other countries.  They will have opportunities 
to develop a variety of skills, including food preparation and 
cooking techniques, organisation, time management, 
planning, communication and problem solving. 
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