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Dear Parent/ Carers 
 
Your son/daughter has now started their Year 7 food and nutrition rotation, which is part of the 
design technology curriculum.The key focus of the food and nutrition course is to provide our 
students with a hands on practical experience of cooking healthy foods and a good knowledge of 
food hygiene.  
 
All ingredients needed for practicals will be added to show my homework as they go through the 
course, please also find attached to this letter a list of the dishes they will be cooking. This rotation 
we will be cooking fruit salad, spaghetti bolognaise, Gnocchi vegetable bake, scones and fruit 
crumble.  
 
Please ensure your son/daughter arrives at their food lessons with all of their ingredients and a 
suitable container which is clearly named to take the dish home in. With some recipes there may be 
ingredients you do not eat as a family please feel free to replace any ingredient you don't eat for a 
suitable alternative if needed (eg Beef mince replace with Turkey mince or vegetables). If there are 
any issues please contact the class teacher prior to the lesson. It is vitally important that all pupils 
bring in ingredients as they will be assessed on the practical skills they develop, if for any reason you 
are struggling to provide ingredients please do not hesitate to contact the school so we can try and 
support. 
 
During this rotation your son/daughter will also take part in activities which involve handling and 
tasting various food ingredients and products. We would be grateful if you could contact us to let us 
know if your son/daughter has any allergies or is not permitted to eat any foods.   
 
We will inform students on safe storage and re-heating instructions for cooked food products. Any 
high risk products (eg meat, dairy) which are brought into school for cooking need to be refrigerated 
before registration and the same when arriving back home. Cooked foods when reheated at home 
must be cooked to a temperature of at least 72 degrees (piping hot all the way through )and all food 
cooked in school must be consumed within 2 days and stored correctly. 
 
If you have any questions please do not hesitate to contact me.  
 
Yours faithfully 

R Potter 
Miss R. Potter 
Lead Practitioner Food and Catering  


