GCSE Food Preparation and Nutrition

Pupil journey
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: Year 11 school trip: Westminster Kingsway College for a high skill demonstration and 2 course meal
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Consider the different ways evaluations can be recorded
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: Year 9 school trip: Hackney school of food to be taught by a chef and cook with ingredients from the garden
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: Practicals: Bread rolls | Sushi | Fishcakes | Breakfast eggs | Coloured pasta | Mac and Cheese | Sponge cake | Taste testing = q
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: Practicals: Fruit salad | Ratatouille | Pizza toast | Breakfast muffins Salad Jar | Chicken goujons | Apple crumble | Leftovers quiche : w*lsw
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