[image: image1.jpg]


Crompton House Food & Nutrition within the Science Team
Food & Nutrition is taught by two full-time and one part-time specialist teachers supported by a part-time technician.  The subject is taught to all year 7, 8 and 9 pupils and is available as an option, we offer GCSE Food Preparation and Nutrition and Hospitality Level 1/2. Classes in lower school have a maximum of 24 pupils and at GCSE a maximum of 20.
Key Stage 3
At Key Stage 3, pupils follow a thematic scheme of work which incorporates a range of topics and regular practical work to allow them to develop their food preparation and cooking skills and prepares pupils for GCSE. They learn about healthy eating and nutrition, ingredients and their functions, food safety, environmental factors, cooking methods, raising agents, food choice, foods around the world and budgeting.  At key stage 3 pupils have one lesson a week for the whole year, one lesson is theory with a demonstration and the other is a practical lesson.
GCSE

At GCSE the Department offers the AQA Syllabus Food preparation and Cooking and the WJEC Level 1/2 Hospitality and Catering.
Resources 

There are two specialist foods rooms both of which have data projectors and one room which is used for theory only, when needed. In years 7, 8 and 9 pupils work from booklets and there is one for each topic, along with the supporting materials needed including a key stage 3 textbook. For GCSE we have the AQA textbook and the dynamic learning package which includes PowerPoints and short clips.  Pupils complete most of the work in booklets which makes lessons easier to follow and deliver.
