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What is Food Technology?

Who is it for?


What will I study?


The course is made up of:


AS

Unit 1: 

Unit 2:

A2

Unit 3:

Unit 4:

How will I be assessed?



See Mrs. McLardie or Mrs. Marley for further details.
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This course enables you to learn about food in a practical way. We believe in a "hands on" approach where you learn by doing, not watching. 





It is a real A Level, worth the same UCAS points as any other subject. 








•   Anyone interested in food! 





• Students wanting to work with food but not wanting Higher�    Education. e.g. catering. 





•  Students wanting an A Level which will be informative, enjoyable�    and relevant for today. Students who have studied Food �    Technology have gone on to study Science, Drama, Media and�    Social Work at University, as well as degrees in Food Education, �    nutrition or the medical profession.





•   Students interested in Science. Food Technology is chemistry with�    products you can eat! It is classed as a science by many �    universities and is highly regarded. 











 














This course focuses on areas important to food including: 





 •   Development of practical skills to produce high quality dishes. 





 •   Nutrition and good health. 





•   Current consumer food trends. 





 •   Food science. 














Design and Technology in Practice. 





This will link the traditional study of microbiology and nutrition with up to the minute developments in foods which meet the challenges of modern dietary demands.  











Portfolio of work which involves:





  •    Investigating current food trends  





  •    Designing to solve a problem





  •    Making a wide range of skilled dishes leading to final products. 











In this unit you will build further upon the knowledge and practical skills gained at AS Level. 











Development of design work will continue. Students can focus on a local business, such as a cafe, restaurant or farm shop, to produce high quality dishes which would appeal to their clients. 
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Creative skills





Coursework





50% of AS








Design and Technology �in Practice – 


2 hour exam.





50% of AS
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Food Products, Nutrition & Product Development – 


2 hour exam





50% of A2








Commercial Design Coursework





50% of A2
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