BOROUGHMUIR HIGH SCHOOL

Health, Food and Textiles

Technologies S2 Course Choice

Why Study N5 Health & Food
Technology?

Health and Food Technology is a hands-on practical
subject that is particularly suitable for those who are
Lnterested tn cooking, food and health. The cowrse will
teach you how to prepare healthy food as part of a balanced
diet, and how to make food choices that are good for Your
health. tt helps You to develop important skills such as
creative thinking, problem solving, planning and s
organising,. }\QSQA
What will I study?

n this course You will learn about the properties of food
b relation to food production, processing and the
development of food products. tssues that tnfluence ;

oprent of food pr f planit @)
food chotces are nvestigated to allow the consumer to
make an informed decision.
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BOROUGHMUIR HEALTH AND FOOD TECHNOLOGY

e‘rop'ws covered: the relationship between health,
food and nutrition, dietary needs for individuals
at various stages of life ana explain curvent
dietary aovice, and producing and evaluating
food products which meet individual needs.

éYou will investigate contemporary food issues,

how these issues influence decisions taken by

conswmers when making food chotces, and

communicate Yyour findings in an appropriate way.
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g Topies covered: the functional properties of

26’09,,1 ngredients in food and their use in developing

Hourdles
@"?OMJ‘TIM&C£! food products, the stages tnvolved in developing

P WMM a food product, producing food products to meet

D %, 0 £ a range of conswmer needs, and the safe and
R Thoughts hygienic food practices and technigues.

Careers

The skills that you develop in Health and
Food Technology are useful in many
different career areas, such as food
preparation and service, food and drink
manufacturing, food science ana
technology, dietetics, nutrition, teaching,
advertising, medicine and health.




Skill Development
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OF ALL FOOD PRODUCED
ON THE PLANET NEVER
REACHES ITS INTENDED

HUMAN STOMACH.
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Any Questions? Please speak to your class teacher é

You can follow us on Twitter u
@BoroughmuirHFTT.
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