Food & Nutrition
Curriculum Intent

Our curriculum is built on engaging, inspiring and challenging learning
experiences. Students will be equipped with the knowledge and skills
to develop their culinary skills and promote healthy eating through
knowledge of Food and nutrition.

Curriculum Principles Curriculum Intent

Wath Academy Food Technology Curriculum will
provide all students with the skills and confidence
Culinary Confidence needed to live a healthy lifestyle through essential
culinary skills and making educated food choices.

They will be enriched with new culinary experiences
which will inspire them to appreciate multicultural
(Y T [T WS I 1 [o[s I  cuisines and food traditions enabling them to grow
into mature and tolerant citizens, both in the local
community and the world.

They will become equipped with a deeper
understanding of Food Preparation and Nutrition,
Career Pathways enabling them to access a wide range of further
learning opportunities and career pathways.

They will leave with cherished memories of learning
in a vibrant, supportive environment filled with
mutual respect and positive challenge, combined
Skills for Life with the knowledge and skills needed to cook
nutritious, affordable meals for themselves and
others - both now and later in life.




