
Food Technology

Careers in...

Advice for Year 10 & Year 11 Pupils



Why Food Technology?

Studying Food Preparation & Nutrition opens up a world of opportunities. 
It combines creativity with science, allowing you to understand the 
importance of nutrition and the impact of food on health. This subject is not 
only about cooking; it’s about making informed choices, understanding 
food sustainability, and exploring cultural influences on cuisine.



1.  Explore Career Paths in Food Technology

The food industry offers a diverse range of career paths. You could become a 
chef, nutritionist, food scientist, or dietitian. Other options include food technologist, 
food writer, or working in food marketing and product development. The hospitality 
sector also offers roles such as restaurant management and catering. Each career 
path allows you to apply your knowledge and passion for food in different ways.



2.  Skills Food Technology Gives You

Studying Food Preparation & Nutrition equips you with valuable skills such as:

• Practical cooking skills: Mastering various cooking techniques and using 
kitchen equipment.

• Nutritional knowledge: Understanding the role of different nutrients and how 
to create balanced meals.

• Food safety: Learning about hygiene practices and food storage.

• Creativity: Developing new recipes and presenting food attractively.

• Problem-solving: Adapting recipes and troubleshooting cooking issues.

• Time management: Planning and executing meals efficiently.



3.  Subject Combinations and Education Pathways

Combining Food Preparation & Nutrition with subjects like Biology, Chemistry, 
and Physical Education can enhance your understanding of food science and 
health. In the North West, further education options include:

• Colleges: 

Many colleges offer courses in culinary arts, food technology, and nutrition.

• Universities: 

Degree programmes in food science, nutrition, and dietetics are available at 
universities such as the University of Manchester and Liverpool John Moores 
University.

• Professional Development: 

Apprenticeships and vocational courses in hospitality and catering provide 
hands-on experience and qualifications.



4. Food Technology in the Real World

Food is an integral part of daily life and culture. Understanding food preparation 
and nutrition helps you make healthier choices, appreciate diverse cuisines, and 
contribute to sustainable food practices. Careers in food can impact public health, 
influence food trends, and drive innovation in the food industry.



5. What Can You Do Now?

Year 10:

• Get involved: Participate in cooking clubs or food-
related extracurricular activities.

• Gain experience: Volunteer at local food banks, 
community kitchens, or cafes.

• Research: Explore different careers in the food industry and the qualifications 
needed.

Year 11:

• Focus on coursework: Ensure you understand the theoretical and practical 
aspects of your GCSE.

• Plan ahead: Look into further education options and entry requirements.

• Seek advice: Talk to your teachers, career advisors, and professionals in the 
field.
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Useful Resources

• BBC Bitesize: Offers resources on food technology and careers.

• Tasty Careers: Provides information on various roles in the food and drink 
industry.

• The Careers & Enterprise Company: Offers guidance on linking curriculum 
learning to careers.

• Local Colleges and Universities: Check their websites for course details and 
open days.


