
Why Study N5 Practical Cookery? 
The Scottish catering and hospitality industries are large 

vibrant and growing ,collectively employing a significant 

proportion of the Nations workforce.Throughout Scotland 

employers have been unanimous in their calls for well 

educated and skilled workers capable of professional 

development and this qualification in practical cookery 

answers this call. Healthy, tasty food is crucial to our 

wellbeing. The course will suit you if you love food and 

cooking and want to develop your skills in this area.Being 

able to cook for yourself and others is a valuable life skill and 

can lead to a range of careers, including working in hotels 

and restaurants, the health sector and the food industry. 

What will I study ? 
This course is practical and relevant to the world of work. You 
will develop your skills in choosing ingredients, preparing 
dishes and presenting them appropriately. You will learn more 
about the importance of safety and hygiene when preparing 
and presenting food.               

🌟Main Areas of Study⭐  
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🍲  You will  
•enhance your cookery skills, food preparation 
techniques and ability to follow cookery processes 
•further develop your understanding of the 
importance of safety and hygiene and your ability 
to follow safe and hygienic practices at all times. 

 

You will  
•enhance your knowledge and understanding 
of ingredients from a variety of different 
sources 
•learn about the importance of sustainability, 
the responsible sourcing of ingredients and of 
current dietary advice 
• develop your ability to select and use a range 
of ingredients in the  preparation of dishes. 
You will : 
•extend your planning, organisational and 
time management skills 
•further develop your ability to follow recipes; to 
plan, produce and cost dishes and meals; and to 
work safely and hygienically 
•gain more experience in evaluating the product 

 
 

2
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Skill Development 
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Careers  
The skills that you develop in N5  Practical 
Cookery are useful in many different career 
areas, such as food preparation and service, 
food and drink manufacturing, Food 
photography, entrepreneurship,teaching, 
advertising, hospitality and tourism, food 
Product Development and many more. ! 



 

Any Questions? Please speak to your class teacher  🍎  

You can follow us on Twitter 
@BoroughmuirHFTT 
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Progression in the Senior Phase

http://www.apple.com
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