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The study of Food Preparation and Nutrition Produce folio of evidence documenting
focuses on practical cooking skills to ensure application of skills and final outcomes
students develop a thorough understanding
of nutrition, food provenance and the working
characteristics of food materials. At its heart,
this qualification focuses on nurturing students’
practical cookery skills to give them a strong
understanding of nutrition.

Upon completion of this course, students will
be qualified to go on to further study or embark
on an apprenticeship or full time career in the
catering or food industries.
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WELCOME

Matthew 16:18 ‘On this rock | will build my church, and not even death will ever be able to overcome it’




