Pupils would, as is normal in practical
cookery classes, be expected to
contribute towards the cost of the
ingredients as well as providing some
foodstuffs. All pupils must bring along a
suitable recyclable container for food

The Home Economics Department's
overall aim is to provide a structure to

enhance the educational experience of all G B
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students.
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Your choice of course in the department
should be based on your strengths,
interests, personality, ability and chosen
career path. Choose wisely!!

Produce dishes, taking into account the
number of portions and presenting them
appropriately.

Specialist course
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This course is suitable for pupils who are
interested in the production of food to a high
standard either:

+ Just for fun and as a way to gain useful life
skills before going to university or to impress
your friends.

+ As a progression route to employment or
higher education in the
catering/hospitality sector or dietetics or
as a nutritionist.

Added Value Unit - 4
Producing a meal

(Students will organise and produce a simple

two- course meal for four people for a
specific occasion, doing so safely and
hygienically.)

National 4 Assessment
+ Each unit will be assessed on practical skills

and related knowledge

National 5 Assessment
+ The course will consist of 3 components
+ Anassignment } Practical exam

worth 75%

+ Written Paper worth 25%

+ Van Dyke Tomato

+ Rosettes of cream

+ Piped butter cream
decoration

+ Coulis

+ Lemon Baskets

+ Chocolate Shapes/ Leaves
+ Strawberry fans

+ Tomato Roses




