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INTENT
 The Home skills/ Food studies curriculum at Oak Hill provides each and every student with the opportunity to develop the knowledge and understanding of a broad range of practical skills, techniques and recipes and the ability to make informed, healthy choices as they grow into young adults.
HOME SKILLS
 Home skills is compulsory from year 7 to year 9; each year group has a double lesson of 90 minutes per week. KS3 students are taught how to prepare and cook safely, applying the principles of nutrition and healthy eating.  Students cook a variety of predominately savoury dishes so that they are able to feed themselves and others a healthy and varied diet.
At KS4 Food studies is an optional subject; at the end of the course students gain either BTEC Level 1 or BTEC Level 2 in Home Cooking Skills. 
 Year 10 and 11 students   have three lessons a week (a double lesson of 90 minutes (practical session) and a single lesson of 45 minutes (theory session).
Most students enjoy cooking lessons as they have an end product to take home at the end of each food lesson.
Last year a student after passing his Home cooking level 2 gained admission to Westminster College to train to be a chef.
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