Department mission/curriculum statement: Through Food Preparation and Nutrition students will gain a thorough understanding of: nutrition and
health, food science - working characteristics of food, food safety, wise food choices and food provenance. It allows students to be creative enabling
them to develop a range of practical skills. Food Preparation and Nutrition successfully prepares students for a diverse range of career paths from

Food Science and Nutrition through to Food product development and catering.
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Learning Journey - Years 10 to 11



