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KS3 Food Tech

Food Technology at Aspire allows pupils to explore their creativity and independence in the kitchen using a range of materials and 
techniques. Pupils have the opportunity to design and make both sweet and savory products and to learn and apply a range of kitchen 

skills.
In Food Technology pupils are taught how to become competent in a range of cooking processes such as selecting and preparing 

ingredients, using utensils and electrical equipment and how to adapt their own recipes.
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“No one is born a great cook, one learns by doing” 
Julia Child
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