
Where can studying Food and Nutrition 
take you?
Highlighting the relevance of Food and Nutrition to future 
careers and opportunities



What skills do 
you think you 

might need for 
these roles?

What do you 
think these roles 

involve (daily 
task, etc.)?

Why Food and 
Nutrition matters

What careers can 
you think of that 

use Food and 
Nutrition?

Have you ever considered 
where studying Food and 
Nutrition can take you?

Today, we’ll be exploring some of 
the career opportunities that are available 
to you, as well as the various pathways 
you can take to get there.

Why is Art & 
Design 

an important 
subject?

Why Food science 
matters|Institute of Food 

Technology

What pathways 
can you take with 

this subject?

https://www.ift.org/career-development/learn-about-food-science/why-food-science-matters
https://www.ift.org/career-development/learn-about-food-science/why-food-science-matters


Explore a 
career as a…

Here are some 
example roles and 
careers linked to

Food and Nutrition

Chef

icould case study

Food Quality Control Inspector

BBC Bitesize case study

Food Technologist

BBC Bitesize Profile

STEM case study

BBC Bitesize case study

icould case study

https://www.bbc.co.uk/bitesize/tags/zvty7nb/jobs-that-use-food-and-nutrition/1
https://icould.com/stories/jessica-c/
https://www.bbc.co.uk/bitesize/articles/zjmct39
https://www.bbc.co.uk/bitesize/articles/zr6xrj6
https://www.stem.org.uk/resources/elibrary/resource/26017/food-technologist
https://www.bbc.co.uk/bitesize/articles/zf4dnrd
https://icould.com/stories/peter-s-2/


Explore a 
career as a…

Here are some 
example roles and 
careers linked to

Food and Nutrition

Dietician

Food & Beverage 
Manager

Restaurant Manager

BBC Bitesize Profile

icould case study

YEUK case study

icould case study

icould case study

icould case study

Careers First case study

https://www.bbc.co.uk/bitesize/tags/zvty7nb/jobs-that-use-food-and-nutrition/1
https://www.bbc.co.uk/bitesize/articles/zm3wnrd
https://icould.com/stories/laura-m/
https://www.youthemployment.org.uk/careers-hub-job-role/bartender-at-prezzo-restaurants/
https://icould.com/stories/julia-s/
https://icould.com/stories/jane-c/
https://icould.com/stories/andy-s-2/
https://www.firstcareers.co.uk/careers/what-does-a-food-and-beverage-manager-do/


Discover more about the role

Explore careers using National Careers Service and find out 
about what jobs involve and how they are right for you

Includes:

• Average salary
• Typical hours
• Work patterns
• Pathways/How to become
• Essential Skills
• Daily tasks
• Career path and progression
• Current opportunities

Research Ideas:

Chef
Food Technologist/Scientist
Food Quality Control Inspector
Dietician
Restaurant Manager
Catering Manager

https://nationalcareers.service.gov.uk/explore-careers?utm_source=CareersandEnterprise&utm_medium=referral&utm_campaign=MyLearning
https://nationalcareers.service.gov.uk/job-profiles/chef
https://nationalcareers.service.gov.uk/job-profiles/food-scientist
https://nationalcareers.service.gov.uk/job-profiles/food-manufacturing-inspector
https://nationalcareers.service.gov.uk/job-profiles/dietitian
https://nationalcareers.service.gov.uk/job-profiles/restaurant-manager
https://nationalcareers.service.gov.uk/job-profiles/catering-manager


Job

Why not teach Food & Nutrition?

Explore teaching The right skills to teach?

Start in the classroom, where you go from there is up to you. Bring your passion for your subject, keep learning,
and pass your knowledge onto others

• No two days are the same – and neither are the pupils
• Once qualified you can teach throughout your life
• You could teach abroad

Love to keep 
learning?

• Progress your career into leadership and management
• Bring your outside interests into the classroom and your subject

What makes a great 
teacher?

Why is STEM important?
• It boosts essential skills such as problem solving and curiosity 
• It helps you see and understand the wider world around you
• It helps young people become future entrepreneurs

Vjendra's Story
Every Lesson 
Shapes a Life

Love to nurture 
imagination?

https://youtu.be/MS5oga97jLI
https://www.youtube.com/watch?v=MS5oga97jLI
https://www.youtube.com/watch?v=DFUqsm4tqsY
https://www.youtube.com/watch?v=mOcU5tAY7zA
https://www.youtube.com/watch?v=mOcU5tAY7zA
https://www.youtube.com/watch?v=aGd_Rrs-qNY
https://www.youtube.com/watch?v=aGd_Rrs-qNY
https://youtu.be/oTi_LyNpUqk%20
https://www.youtube.com/watch?v=oTi_LyNpUqk


GCSE

A level T Level Vocational/Technical Qualification Apprenticeship

Degree Level 4/5 qualifications Higher apprenticeships

Degree apprenticeships

Initial Teacher Training (ITT) with qualified teacher status (QTS)

Teacher

While there are different routes you can take to be a teacher there are a few essential things that you will need:
• A minimum GCSE Grade 4 or above in English and maths (plus science if you want to teach primary)

A degree or equivalent qualification

A levels are 2 years of study T Levels are nationally recognised, 
technical qualifications for 16–19-year-
olds. Designed by leading employers, one 
T Level is equivalent in size to 3 A levels

These include BTEC, Applied General 
Qualifications (AGQ) and Vocational 
Technical Qualifications (VTQ) – all at 
Level 3

Apprenticeships are jobs which 
combine practical work and study. 
Intermediate is Level 2, Advanced is 
Level 3

Complete a degree course

It is possible to get QTS as part of an 
undergraduate degree, for example:

• Bachelor of Arts (BA) with QTS
• Bachelor of Education (BEd) with QTS
• Bachelor of Science (BSc) with QTS

Complete a L4/5 course and top up to a degree – L4/5 includes Certificate of HE, Diploma 
of HE, Higher Technical Qualification (HTQ), HNC, HND and Foundation degrees

Top up to a degree (Level 6) in a year of full-time study

Higher level apprenticeship (foundation 
degree / Level 5)

Degree apprenticeship
(Level 6-7). There is a Level 6 Teaching 
apprenticeship programme



JobWhy not teach activity?

• Pick a topic in Food and Nutrition you think you would like to try and teach
• Agree your choice of topic with your teacher and the length of session (and with which group)

(It may be the perfect opportunity to try this with a younger class lower down the school, or as a transition activity forY6)
• Plan a short activity to cover the topic in a way you feel will be engaging and memorable for your peers as part of a lesson sta rter, 

main activity or plenary

Consider:
• What are you trying to achieve (teach)? Be clear what information you intend to impart
• How will you make it fun? How will you make it 'stick'? How long will this take?
• What type of activity will you plan for? (written/practical)
• How will you know others have learned it?
• How will you make sure everyone is stretched and challenged?
• What will the end-product be?

Once you have checked it with your teacher, try the lesson with a small group (as agreed by your teacher)
Try and get feedback during and after the session from those in the lessons and from the teacher

After, consider:
• What you enjoyed about the experience
• Whether this is something, with training, you would enjoy
• How you felt when others learned from you



Non-obvious jobs using Food and 
Nutrition: Ever thought about..?

How to become a Personal Trainer: 
Louis' story

How to become a Chocolate maker: 
Max's story

How to become a Dental lab Assistant: 
Tom's story

Consumer Scientist | Explore 
careers | National Careers Service

Cellar Technician | Explorecareers | 
National Careers Service

Wedding Planner | Explore 
careers |National Careers Service

Careers ideas and 
information - Hospitality
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Careers ideas and 
information - Home 
economics/Food

https://www.bbc.co.uk/bitesize/articles/z6hqvk7
https://www.bbc.co.uk/bitesize/articles/zdhhd6f
https://www.bbc.co.uk/bitesize/articles/z76x92p
https://nationalcareers.service.gov.uk/job-profiles/consumer-scientist
https://nationalcareers.service.gov.uk/job-profiles/cellar-technician
https://nationalcareers.service.gov.uk/job-profiles/wedding-planner
https://icould.com/explore/categories/subject/home-economics
https://icould.com/explore/categories/subject/home-economics
https://icould.com/explore/categories/subject/home-economics


MYPATH Job of the week (Food and Nutrition) 

Toxicologist

Nutritionist

Chef

https://www.youtube.com/watch?v=Nebp4-SzyrY
https://www.youtube.com/watch?v=KTGAS-AJt6w
https://www.youtube.com/watch?v=lw69NUAr0o4


Food and Nutrition careers in a changing world:
How can I future-proof my career pathway?

The world will be changing drastically in the next few years to cope with 
the impact of climate change and nature loss, and the need to lower 
greenhouse gas emissions and unsustainable practices. How might this 
steer your choice of career path using your Food and Nutrition skills?

Sustainability
means meeting our 
own needs without 
compromising the 

ability of future 
generations to 
meet their own 

needs.
(UN definition)



Food and Nutrition careers in a changing world

Sustainable Fisherman

Sustainability Manager (Zero Carbon Farm)

Head Chef

Every career
can be sustainable

1. Use your skills and 
passion for 

sustainability to help 
businesses adapt

2. Work for a company 
with sustainable values

3. Innovate for a 
sustainable future

https://www.youtube.com/watch?v=wjbPBJsSHH8
https://www.youtube.com/watch?v=hMlJ8hQSiv4
https://www.youtube.com/watch?v=C2lXkTSp0KQ


A spotlight on Technicians using 
Food and Nutrition

Discover here how the technical jobs related to Food and Nutrition keep industries 
moving and the real difference technicians make in our lives.

R017 
Brewing 

Technician

R030
Crop 

Technician

R046
Food 

Packaging
Technician

R047
Food 

Maintenanc
e Technician

R048
Food science
Technician

R102 
Agricultural 
Technician
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Visit the Gallery here Find further resources here

http://www.twmtd.org/R017CEC
http://www.twmtd.org/R030CEC
http://www.twmtd.org/R030CEC
http://www.twmtd.org/R046CEC
http://www.twmtd.org/R046CEC
http://www.twmtd.org/R046CEC
http://www.twmtd.org/R047CEC
http://www.twmtd.org/R047CEC
http://www.twmtd.org/R048CEC
http://www.twmtd.org/R048CEC
http://www.twmtd.org/R048CEC
http://www.twmtd.org/R102CEC
https://www.sciencemuseum.org.uk/see-and-do/technicians-david-sainsbury-gallery
https://www.technicians.org.uk/useful-tools-websites/


Food and Nutrition Pathways

Combine Study 
and Work

Study Work

7|



Combine Study and Work

Apprenticeships
• Dietitian
• Hospitality team member
• Fishmonger
• Butcher
• Advanced Baker

T Levels 
T Levels | National Careers Service
T Levels | Science 
T Levels | Agriculture, Lane Management and Production 
T Levels | Catering 

VTQs
Vocational Technical Qualifications (VTQs) | National Careers Service

• Food Science and Nutrition
• Professional Cookery
• Professional Chefs

• Global Hospitality

• Senior Production Chef
• Dairy Technologist
• Commis Chef
• Food & Drink Engineer
• Chef de Partie

Find more >
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• Food safety in Catering
• Hospitality and Catering
• Nutrition
• Professional Bartending

https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/t-levels
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/t-levels
https://www.tlevels.gov.uk/students/subjects/science
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/t-levels
https://www.tlevels.gov.uk/students/subjects/agriculture-land-management-production
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/t-levels
https://www.tlevels.gov.uk/students/subjects/catering
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/vocational-technical-qualifications-vtqs
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/apprenticeship


Study Pathways

HTQs (Higher Technical Qualifications)
Higher technical qualifications (HTQs) | National Careers Service

You might find courses in:

A levels 
A levels | National Careers Service

You might find courses in:

• Food

Higher education 
Higher education | National Careers Service
You can explore undergraduate courses in Food-science
You can explore undergraduate courses in Hospitality, Leisure andTourism

You might find courses in:

• Quality and safety across the food chain
• Sensory Science
• Human Nutrition 
• Food Chemistry
• Sustainable Agriculture and ingredient sourcing

7|

• Applied Baking Pastry and Technology
• Hospitality
• Food Preparation and Nutrition
• Sensory Science
• Human Nutrition

• Hospitality and Catering

• Catering and Hospitality Management

https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/higher-technical
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/a-levels
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/higher-education
https://www.ucas.com/explore/subjects/food-science
https://www.ucas.com/explore/subjects/hospitality-leisure-and-tourism


Work Pathways

Supported internships
with an education, health and care plan
Supported internships | National Careers Service

Watch Saul’s story

You might read about:

• Access to Work Funding (if you have a disability or health condition)

• Preparing for Adulthood

• Talking Futures (A parents' toolkit for career conversations)

School leaver schemes
School leaver schemes | National Careers Service

You might read about:

• How to fill in an application form

• How to write a CV

• Interview help

• Progressing your career (Careers Advice from NCS)

7|

https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/supported-internship
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/supported-internship
https://www.gov.uk/access-to-work
https://www.ndti.org.uk/resources/preparing-for-adulthood-all-tools-resources
https://www.talkingfutures.org.uk/
https://nationalcareers.service.gov.uk/explore-your-education-and-training-choices/school-leavers-schemes
https://nationalcareers.service.gov.uk/careers-advice/application-forms
https://nationalcareers.service.gov.uk/careers-advice/cv-sections
https://nationalcareers.service.gov.uk/careers-advice/interview-advice
https://nationalcareers.service.gov.uk/careers-advice


University League Tables

See at a glance the university ranking for Food and Nutrition
Food and Nutrition Rankings (thecompleteuniversityguide.co.uk)

Filter by:

• Overall score
• Entry standards
• Student satisfaction
• Research quality
• Research intensity
• Graduate prospects

7|

https://www.thecompleteuniversityguide.co.uk/league-tables/rankings/food-science


Discover Uni

Have you ever 
considered if higher 
education is right 
for you?

1.Go to https://discoveruni.gov.uk/

2. Search for a course or subject
(You should get a page of search results, you can filter these by university or college, whether you want to 
study full or part time or perhaps you want to see that courses are near you)

Once you have had a look at a few different courses and subjects now it is time to compare some side by side

3. Check out this video which shows you how to use our comparison tool https://youtu.be/dBFzCQgTp8I -
Pick 5 courses and add these as a saved course and then you can compare

4. Once you have your chosen five side by side, try to answer the following questions:

a. What kinds of qualifications do students on the course have when they start the course?

b. How many have a placement year?

c. How many courses let you study abroad?

d. Which has the highest student satisfaction rating? How do you know this?

e. What kinds of job do graduates from this course go on to?

f. Which course has the highest salary after three years? (higher/lower than national average)

g. Choose your favourite course and explain why you chose this course over the others?
discoveruni@officeforstudents.org.uk

https://discoveruni.gov.uk/
https://youtu.be/dBFzCQgTp8I
mailto:discoveruni@officeforstudents.org.uk


1.Go to https://discoveruni.gov.uk/

2. Search for a course or subject
(You should get a page of search results, you can filter these by university or college, whether you want to 
study full or part time or perhaps you want to see that courses are near you)

Once you have had a look at a few different courses and subjects now it is time to compare some side by side

3. Check out this video which shows you how to use our comparison tool https://youtu.be/dBFzCQgTp8I -
Pick 5 courses and add these as a saved course and then you can compare

4. Once you have your chosen five side by side, try to answer the following questions:
Is the data I am looking at for a course or a subject?

a. What year, or years, does the data relate to?
b. How many students or graduates is this data based on?
c. Does the data represent all the students on the course or subject area?
d. Does the data include people like me?
e. What factors might impact the data?

Discover Uni

Have you ever 
considered if higher 
education is right 
for you?

discoveruni@officeforstudents.org.uk

https://discoveruni.gov.uk/
https://youtu.be/dBFzCQgTp8I
mailto:discoveruni@officeforstudents.org.uk


Job in 10 years time (related 
to Food and Nutrition):

__________________________________________________

What GCSEs helped you get this job:

______   ______   ______   ______   ______   ______ 

What KS5 Pathways choice did you make and what did you study:

Apprenticeship T level A Level other L3 equivalent

___________________________________________________________________

Essential skills used in the job:

________________________________________________

Post 18 pathways choices did you make: explain:

Study & Work Study Work

_____________________________________________________________________

Progression route:

__________________________________________

In 10 years time…

1|



Subject chosen (related to Food and Nutrition):
_____________________________________________________________________________________

Local college options:
__________________________________________________________________

__________________________________________________________________

Pros:

_____________________________

Consider how these will apply and explain:

Cost _________________________________________________

Travel ________________________________________________

Convenience __________________________________________

Aspirations ____________________________________________

Personal circumstances __________________________________

Other ________________________________________________

Final choice – justify:

_________________________________________________

Next steps:

__________________________________________________________

The pros and cons of these options for me:

Cons:

_____________________________

Local apprenticeships options:
__________________________________________________________________

__________________________________________________________________

Other options:
__________________________________________________________________

__________________________________________________________________

My local options…

2|



Prepare a 3 - 5 minute talk to share with a small group on 
any role that interests you related to Food and Nutrition

What's the role

Where has the interest come from

What do you need to do to become one

Where can you go to study and what level 
of study

Where do you need to go to carry out the role

What's the chances of getting this role

Who do you look up to in this role

What might a typical day look like

3|



My career path….

4|



Essential Skills

Here are three key 
skills needed for a 
career that uses 

Food 
and Nutrition

Video
Skills Builder 

Resource KS3

Skills Builder 

Resource KS4

Skills Builder 

Resource Post 16

The ability to 

use tactics and 

strategies to overcome 

setbacks and achieve 

goals

Watch 

here

Short Lesson 

Staying Positive St

ep 6-8

Short Lesson 

Staying Positive 

Step 8-10

Short Lesson 

Staying Positiv

e Step 10-12

Working cooperatively 

with others towards 

achieving a shared goal

Watch 

here

Short Lesson 

Teamwork Step 6-

8

Short Lesson 

Teamwork Step 8-

10

Short Lesson 

Teamwork 

Step 10-12

Supporting, encouragin

g and developing 

others to achieve a 

shared goal

Watch

here

Short Lesson 

Leadership Step 6-

8

Short Lesson 

Leadership Step 8-

10

Short Lesson 

Leadership Step 

10-12
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https://skillsbuilderpartnership.wistia.com/medias/dzwf6mz7k4
https://hub.skillsbuilder.org/resources/browse/short-lesson/staying-positive/step-6/step-7/step-8/
https://hub.skillsbuilder.org/resources/browse/short-lesson/staying-positive/step-8/step-9/step-10/
https://hub.skillsbuilder.org/resources/browse/short-lesson/staying-positive/step-10/step-11/step-12/
https://skillsbuilderpartnership.wistia.com/medias/5crnmxtndt
https://hub.skillsbuilder.org/resources/browse/short-lesson/teamwork/step-6/step-7/step-8/
https://hub.skillsbuilder.org/resources/browse/short-lesson/teamwork/step-8/step-9/step-10/
https://hub.skillsbuilder.org/resources/browse/short-lesson/teamwork/step-10/step-11/step-12/
https://skillsbuilderpartnership.wistia.com/medias/ke09jw6nvi
https://hub.skillsbuilder.org/resources/browse/short-lesson/leadership/step-6/step-7/step-8/
https://hub.skillsbuilder.org/resources/browse/short-lesson/leadership/step-8/step-9/step-10/
https://hub.skillsbuilder.org/resources/browse/short-lesson/leadership/step-10/step-11/step-12/


8| Staying Positive I can do this

Step 6 I keep trying when something goes wrong and encourage others to keep trying too

Step 7 I look for opportunities in difficult situations

Step 8 I look for opportunities in difficult situations, and share these with others

Step 9 I look for opportunities in difficult situations, and adapt plans to use the opportunities

Step 10 I look for opportunities in difficult situations, and create new plans to use the opportunities

Step 11 I identify risks and gains in opportunities

Step 12 I identify risks and gains in opportunities, and make plans to manage them

My Strength (s) My area (s) of Development



Teamwork Tick which 
apply

Step 6 I contribute to group decision making

Step 7 I contribute to group decision making, whilst recognising the value of others' ideas

Step 8 I contribute to group decision making, encouraging others to contribute

Step 9 I improve the team by not creating unhelpful conflicts

Step 10 I improve the team by resolving unhelpful conflicts

Step 11 I improve the team by building relationships beyond my immediate team

Step 12 I influence the team by reflecting on progress and suggesting improvements

My Strength (s) My area (s) of Development
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Leadership Tick which 
apply

Step 6 I manage disagreements to reach shared solutions

Step 7 I recognise my own strengths and weaknesses as a leader

Step 8 I recognise the strengths and weaknesses of others in my team

Step 9
I recognise the strengths and weaknesses of others in my team, and use this to allocate roles 
accordingly

Step 10 I support others through mentorship

Step 11 I support others through coaching

Step 12 I support others through motivating them

My Strength (s) My area (s) of Development
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Homework

Use the National 
Careers Service 

Explore careers tool 
to research for this 

homework

Explore here

https://nationalcareers.service.gov.uk/explore-careers



