
Food and nutrition

What will you learn?

Learning what is in the food we eat, how our diet is 
linked to health, and how to prepare delicious, 
nutritious food is a life skill. The Year 9 course has 
been designed to build on the cooking skills and 

knowledge you learned in Lower School, but with 
more independent planning and a more global  
view of food and its impact on the environment. 

What do students say?

“Food and nutrition has given me the opportunity to 
think up and create meals. It will prepare me for my 
later life when these skills will be truly valuable.”

“I really enjoy cooking and learning about food  
and nutrition.”  

Who teaches it?
The subject is taught by the Head of Department – Brigid Alpers and the department is  
ably assisted by Teresa Woodley, a home economics technician/assistant with many years of 
experience within the department. 

One of the fundamental aims of the department is for students to appreciate the close links 
between nutrition, diet and health. The Middle School curriculum aims to demonstrate how to 
apply the principles of healthy eating through the creation of attractive and delicious dishes.

If you are looking to extend your cookery skills or preparing for life beyond school, we hope 
that you will enjoy sharing our philosophy and enjoy the opportunties to challenge your 
practical skills.

Brigid Alpers, Head of Food and Nutrition

How is the subject taught?

Approximately two thirds of lessons are practical, or 
have a practical element within the lesson (for 
example, tasting locally produced food, or testing 
food for its sensory properties).

In the Michaelmas term, students will focus on 
preparing nutritious food for teenagers. In Lent term, 
students work in pairs to design a two course meal 
using locally grown food as part of a regional cookery 
competition. In Trinity term, we will look at ‘street 
food’ and prepare healthy versions of popular dishes 
from a variety of cultures. 

Over the course of the year, students will:

• investigate some of the key environmental issues 
associated with food and farming today 

• plan, prepare and present a two course meal using 
at least three local ingredients for possible 
competition entry

• investigate foods grown and produced locally 

• develop new food preparation and  
presentation skills 

• learn about the nutritional needs of teenagers

• investigate the physical, chemical and sensory 
properties of foods

• learn how to cook food safely and hygienically. 

Facilities, expeditions and more...

The department supports many of the cross 
curricular clubs and societies held throughout the 
year. Students are encouraged to demonstrate 
their culinary talents beyond the classroom and 
participate in competitions.

A Cooking and Blogging club is open to students in 
Year 9 or 10 not already taking a food and nutrition 
course and will involve cooking, photographing 
and uploading recipes and photos to our very own 
food blog. There will be an emphasis on nutritious 
and delicious alternatives to fast food and snacks in 
this fun and creative club. 

Results gained in 2018:

GCSE food and nutrition: 
94% at A*/B 
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