Food Technology “Ready Steady Cook”

Department: Design and Technology
Exam Board: AQA
Duration: 1 Year
What is it worth? One GCSE A-G
Why take this course?  Who is it for?

Food Technology “Ready Steady Cook” stimulates creativity and innovation. If you have enjoyed working within a practical environment using a variety of ingredients to produce 21st century recipes then you should consider taking Food Technology as a one year GCSE.
What does this course involve?

Students will focus on the use of food as a material, its various properties and the effect of processing. They will also look at the appropriate selection of tools and equipment which enable food to be cut, formed, shaped and finished. Students will investigate the development of products to meet particular market requirements and will look at the commercial production of a range of popular foods. Much of the course will be taught through practical tasks which will enable a range of skills and processes to be developed.

What possible progression routes are available after taking this course?

This qualification supports progression into further education such as GNVQ, Advanced VCE, BTEC, level 3 or A Level routes.
What are the special features?

Opportunity to work in a team as restaurant entrepreneurs establishing food recipes with taste testing and evaluation. Work in a fully functional kitchen/restaurant with latest technology and cooking equipment.
What possible careers follow on from this course?

GCSE Food will be useful for anyone who wants to consider a career in the Food and Catering industry, e.g. as a Chef in a restaurant, canteen, hotel and tourism, etc.
What skills will you develop?

Food preparation, cooking and delivery of food choices, working as a team and building confidence in a kitchen environment.   

How you will be assessed?

Written paper worth 40% based on pre-released material. (Single Tiered exam) Design and Making Practice worth 60% on a single food activity.
Who do I see for further information?

Mrs Gray (W24)
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