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KLY OBJECTIVES: UNDERSTAND AND APPLY PRINGIPLES OF NUTRITION AND HEALTH. COOK A REPERTOIRE OF PREDOMINANTLY SAVOURY
DISHES SO THAT THEY ARE ABLE TO FOOD THEMSELVES AND OTHERS A HEALTHY AND VARIED DILT, BECOME COMPETENT IN A RANGE OF
COOKING TECHNIQUES ( FOR EXAMPLE, SELECTING AND PREPARING INGREDIENTS; USING UTENSILS AND ELECTRICAL EQUIPMENT; APPLYING
HEAT IN DIFFERENT WAYS; USING AWARENESS OF TASTE, TEXTURE AND SMELL TO DECIDE HOW TO SEASON DISHES AND COMBINE INGREDIENTS;
ADAPTING AND USING OWN RECEIPES) . UNDERSTAND THE SOURCE, SEASONALITY AND CHARAGTERISTICS OF A BROAD RANGE OF INGREDIENTS,
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v Developing practical
skills whilst applying the
principles of healthy
eafting, nutrition, and
food safety.

v' Developing practical cooking
skills whilst using a range of
foods from both plant and
animal sources.

v' Develop practical skills
whilst preparing and
cooking foods by different
methods.
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