Survival Cookery

/ What will | study? b
There are three areas of study:-

Understanding and Using Ingredients: You will learn about ingredients from a variety of different sources
and of their characteristics. It also addresses the importance of sustainability, the responsible sourcing of
ingredients and current dietary advice.

Cookery Skills, Techniques and Processes: Learn about cookery skills, food preparation techniques and
how to apply these when producing a variety of dishes.

Organisational Skills for Cooking: Learn about planning, organisational and time management skills.
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4 What skills will | develop? N How will | be assessed? \

You will develop skills required for food
preparation like how to use knives safely,
cookery processes, presenting dishes and the
importance of hygiene in the kitchen.

No assessments as this course does not
lead to any qualifications.

You will also develop many organisational and
creative skills that will enable you to follow
recipes; plan, produce and cost dishes and
meals; and to work safely and hygienically.
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