Overview plans for academic year 2024-2025

Subject BTEC Home Cooking Skills Level 1/ 2

The Acorns School

Year group/cohort: Ks4
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Subject Information including exam board details

Pearson awards in home cooking skills level 1/ 2

BTEC Home cooking skills |Level 1

Focuses on giving all young people the skills to prepare delicious and nutritious home-cooked food using fresh ingredients, as well as an understanding of
the value of passing on cooking knowledge.

BTEC Home Cooking Skills Level 2

Develops the student’s ability to plan and prepare a series of nutritious home-cooked meals for breakfast, snacks, lunch and dinner, and helps them
understand how to cook economically.

Careers linked to this subject area: Cooks and chefs, who prepare and cook food in various settings, such as restaurants, food trucks, and catering
services. There are different levels of chefs, such as sous chef, pastry chef, and head chef.

Restaurant managers, who oversee the operations and staff of a restaurant, such as food service, customer service, and finances.

Bakers and chocolatiers, who specialize in making bread, pastries, cakes, chocolates, and other baked goods.

Caterers, who provide food and beverages for events, such as weddings, parties, and conferences.

Sommeliers, who are experts in wine and other beverages, and advise customers on pairing drinks with food.

Enrichment Opportunities: School in house events / McMillan Coffee morning/ Bake off/Afternoon tea/Summer BBQ/Visit to local eatery.

Useful links: Websites
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5 A Day - NHS (www.nhs.uk) - NHS website giving top tips for eating more fruit and vegetables

Cooking Recipes - Cooking Index Cooking Index — recipes and information on food and cookbooks

Delia Online | Official site with recipes, cookery school and how to videos — recipes, cooking tips, equipment

Connection Failure (eattheseasons.co.uk) Eat the Seasons — UK seasonal food information, tips and recipe ideas, updated every week.

BTEC Home Cooking Skills | Pearson qualifications — Issue 5 — June 2022 © Pearson Education Limited 2022 31

Homepage | Food Standards Agency — information about food safety and hygiene, labelling and packaging, nutrition

Get help to buy food and milk (Healthy Start) Healthy Start — information about health benefits of fruit, vegetables etc

Love Food Hate Waste / Preventing food waste Love Food Hate Waste — tips and recipes for buying, storing, portion size, recipes for leftovers

Healthier Families - Home - NHS (www.nhs.uk) NHS guide to a healthy lifestyle for children and families

Taste of Home: Find Recipes, Appetizers, Desserts, Holiday Recipes & Healthy Cooking Tips Recipes from Home — recipes, categorised into starters, main
course, dessert, side dish, home baking

The Largest Animal Welfare Charity in the UK | RSPCA - RSPCA - rspca.org.uk — information about animal welfare

Seafish | Home —information about sourcing fish, buying fish and recipes

Recipe Inspiration and Cooking Tips | Simply Beef & Lamb | Simply Beef & Lamb (simplybeefandlamb.co.uk) Simply Beef and Lamb — British meat and lamb
recipes

Soil Association The Soil Association — information about organic food and farming

Recipes - Vegetarian Society (vegsoc.org) — vegetarian recipes by meal
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https://www.nhs.uk/live-well/eat-well/5-a-day/
https://www.cookingindex.com/
https://www.deliaonline.com/
https://www.eattheseasons.co.uk/
https://qualifications.pearson.com/en/qualifications/myskills/btec-home-cooking-skills.html
https://www.food.gov.uk/
https://www.healthystart.nhs.uk/
https://www.lovefoodhatewaste.com/
https://www.nhs.uk/healthier-families/
https://www.tasteofhome.com/
https://www.rspca.org.uk/home
https://www.seafish.org/
https://www.simplybeefandlamb.co.uk/
https://www.soilassociation.org/
https://vegsoc.org/eating-veggie/recipes/

