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Cert i f i ca te in Food and Cookery  Ar t  and Creat i ve  Des ign Courses a t  Burgate 

 All students participate in 
practical and theoretical 
workshops and are encouraged 
to experiment and explore in 
order to express their ideas.  

• Prepare and cook 
using basic skills.  

• Understand food 
and its functions in 
the body and in 
recipes.  

• Understand 
balanced diets and 
modification of 
recipes for health.  

• Plan and produce 
dishes for a 
purpose.  

• Ensure a safe and 
hygienic 
environment.  

 

 

             What  i s  the  
Cert i f ica te  in Food and 
Cookery?  

The NCFE Certificates in Food and Cookery 
are aimed at 14 – 16 year olds studying 
the Key Stage 4 curriculum who are 
interested in any aspect of food and 
cookery. They’re an alternative to a GCSE 
and offer equivalent levels of rigour and 
challenge.  

To be awarded the Certificate in Food and 
Cookery, pupils are required to successfully 
complete four mandatory. Pupils must also 
achieve a minimum of a ‘Pass’ in the 
external assessment.  

Unit - 1 Preparing to cook  

Unit - 2 Understanding food  

Unit - 3 Exploring balanced diets  

Unit - 4 Plan and produce dishes in 
response to a brief  

 

What will the course prepare me for? Working in food or cookery 
requires a passion for food, an understanding of how it impacts on the body 
and a wide range of culinary skills. Pupils who study in this field will develop 
transferable skills such as planning, communication, problem solving and 
health and safety practices. Studying an NCFE qualification in food and 
cookery and its related industries will help pupils understand the sector and 
work on their own skills in a practical, hands-on way. 

Pupils who achieve the NCFE Level 2 Certificate in Food and Cookery could 
progress to:  

• Advanced A Level in Design and Technology: Food Technology  
• Advanced A Level in Home Economics (Food, Nutrition and 

Health)  
• Diploma in Advanced Professional Cookery (Preparation and  


