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A range of savoury 
and sweet dishes 
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along side theory
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Food
Science

D – Making 
the final dishB –
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and 
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Destinations

Creaming 
method

Food Skills are practiced throughout year 10

Food 
Safety

Buying and 
storing food

Bacterial 
contamination

Food 
spoilage

Portioning 
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Filleting 
Fish

Sauce 
making

https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vitamins%2Bminerals%2Bicon&psig=AOvVaw3RMk5VVTD8Ju5yD5SY33mw&ust=1588712182239000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJC0h6yMm-kCFQAAAAAdAAAAABAJ

	Slide Number 1

