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Link to GCSE Content

LO6 understand and explore a range of ingredients and
processes from different culinary traditions (traditional British
and international), to inspire new ideas or modify existing
recipes.
LO9 develop the ability to review and make improvements to
recipes by amending them to include the most appropriate
ingredients, processes, cooking methods and portion sizes
LO13 make decisions about which techniques are appropriate
based on their understanding of nutrition, food, different
culinary traditions and cooking and food preparation content in
order to achieve their intended outcome. They should be able
to carry out these techniques safely and combine them into
appealing meals whilst evaluating the results.

