Thurrock & Havering

Home Cooking Journey

Olive Academies Learners will be introduced to basic
] ) cooking skills by following recipes for

The purpose of the Home Cooking curriculum: simple dishes and learning how kitch-

This unit aims to give learners the knowledge, the skills and confidence to enjoy cooking meals at en equipment safely. Each recipe is

underpinned with knowledge about
sourcing food, nutrition, hygiene and
food safety where relevant.

home. Learners will gain understanding of how to economise when planning meals to cook at
home. The unit will encourage learners to transfer skills learnt to other recipes to continue cooking
for themselves and their families and to inspire others by passing on their knowledge. The unit is
based on the proposition that being able to cook is an essential life skill which empowers people to
make changes that have benefits to health and wellbeing.

Students will demonstrate their skills
by following a recipe and learn the
value of acquiring for cooking at
home and explore ways to pass their
knowledge on to others.

Unit 1: Unit 3:

Be able to use cooking skills to make Cooking Eggs Making Packed
home cooked food that does not use Lunches
prepared food or ready cooked food.

Understand the value of passing on
information about home cooking

Unit 9:

Unit 7: Unit 5:

Salads

Cooking Mince Cooking Pasta

Unit 12:

Quick Cooked
Meat

Unit 17:
Basic Baking

Unit 16:

Quick Cooked
Meat

Unit 14:

Puddings

Follow a recipe to prepare ingredients
and cook a dish demonstrating food
safety and hygiene .

Be able to use cooking skills to make
home cooked food using basic ingre-
dients

Students must complete

Level 1 before progressing Where will your Home
to Level 2 . . ]
Cooking Qualifications

take you?

Next Steps:
BTEC in Food tech, Food Nutrition and
Food service.

Further Education:
Enrolment in catering school, degrees in
food science, food nutrition
Career:

Chef, Nutritionist, Health Inspector,
Food Chemist, Food Scientist.

Learners will demonstrate their skills by
selecting recipes for a nutritious two
course meal and following the recipes,
coo and present the meal




