
 

 

FOOD SCIENCE 

L3 FOOD SCIENCE & NUTRITION 

The food and nutrition industry is one of the 
fastest growing sectors in the UK and this course 
is designed to ensure you have all the 
knowledge and understanding you require 
to excel at higher education and help take you 
where you would like to be in your dream        
career.  There is an applied certificate or an   
applied diploma option, both graded and pass, 
merit, distinction and distinction*.  The course is 
50% coursework and 50% examination. You 
will take part in practical cooking lessons, in 
depth nutrition assignments and food science 
experiments.    You do not need to have            
completed GCSE hospitality and catering 
to consider this course. If you have 
any questions please come and discuss it with 
Mrs. Sutton or Mr.Rushton.  

Residential Opportunity  
 

Italy 
Exploring different cuisines, menu planning and 
an understanding how food goes from field to 
fork, food manufacturing and how other             
cultures use ingredients in their dishes.  

Related Higher Education Courses  

Enrichment Opportunities  

• Nutrition 
• Food Technology 
• Public Health               

(Environmental Health Officer) 
• Sports Science 
• Dietician 

• BSc Food Science/Food Science and 
Technology   

• BSc Nutrition/Human Nutrition/
Public Health Nutrition   

• BSc Food and Nutritional Science   

Work Experience Opportunities  

• Alder  hey 
• Aintree hospitals 
• University Food technology departments  
• Princess Group 
• Liverpool City Council—Public Health 

• Food hygiene certificate level 2  
• Nutritionist/dietician guest speaker   
 Links with Liverpool University and 
 John Moore's to visit nutrition                     
 department and campus.   
• Food technologist guest speaker   
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