Key Stage 5 Food Science and Nutrition
Learning Journey
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This unit will be assessed
through an internal project
incorporating a practical
exam, a 12 hour report-
based practical assessment
and one written exam.
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Main Courses

o Duchess/dauphinoise
/hassle
back/fondant/turned
potatoes

o Fish fillet: Fish
cooked en papillote,
filleting fish, knife
skills (Julienne,
brunoise)

Through on-going practical
sessions, students will gain
practical skills to produce
quality food items to meet
the needs of individuals.
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Starters

o Homemade pasta
and a sauce (filled
pasta, tricolo pasta)

¢ Spinach roulade

o Chicken liver pate

o Soup with particles:
parmesan truile

e Cheese soufflé

This unit will enable an
understanding of the science
of food safety, nutrition and

nutritional needs in a variety

of contexts.

Please note: the course modules can be covered and taken in any order.



