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In Food Technology lessons during KS3, students will develop an awareness of the healthy eating initiatives and the importance of food choices on health. They will develop an understanding of what can influence our food choices.
Students will understand where food comes from and will discover food from different cuisines around the world. Students will develop cooking skills by producing a range of predominantly savoury dishes. Students will be
challenged to consistently apply good food safety and hygiene principles within a timeframe. They will develop an awareness that cooking is enjoyable & essential in looking after their physical and mental health.
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