English Literature (Reformed A Level)

Food Technology (Legacy A Level)

Entry requirements
GCSE English Language and English Literature at grade B or
above.

Entry requirements
GCSE Food Technology at grade B or above.

Introduction
This course is for students who love reading a range of
literary texts from Shakespeare to Shelley to Steinbeck.
Students will have the opportunity to read widely and
independently both set texts and others they have selected
for themselves. They will build upon skills acquired at
GCSE, engaging critically and creatively with a substantial
body of texts, developing analytical and evaluative skills.
The social, historical and cultural context of texts, as well as
others’ interpretations of them, will also be explored.

Course Content
In the first year, students will study a minimum of four texts.
These will include examples of each of the genres of poetry,
prose and drama. One of the texts will be a Shakespeare
play. The core content includes the study of Literary
Genres. Options include Aspects of Tragedy and Aspects of
Comedy.
In the second year, students will study a minimum of eight
texts. These will include at least two examples of each
of the genres of poetry, prose and drama. At least three
texts will be published before 1900, including at least
one Shakespeare play. In addition, at least one work first
published or performed after 2000 will be studied. The
core content includes the study of Literary Genres, Texts
and Genres and Theory and Independence. Options include
Aspects of Tragedy, Aspects of Comedy, Elements of Crime
and Elements of Political and Social Protest Writing.
Future Opportunities
Students with a qualification in this subject will have a
wide range of careers and higher education opportunities
open to them. English Literature can be studied as a
single degree or it can be combined with other subjects
such as History, Philosophy, Law, Politics or Languages.
For those students who go straight into employment,
English Literature will open the door to a wide range of
opportunities in areas such as journalism, the media, law or
management-based subjects.

Introduction
Food Technology seeks to develop students’ knowledge
and understanding of, and skills and application in,
designing food products. Students will be able to produce
food products that are fit for purpose, satisfy wants or
needs, and enhance people’s day-to-day lives. The
course also aims to develop students’ research, product
development and evaluation skills. Food Technology
focuses on key areas that the food industry has to consider:
quality of food, packaging and nutritional value.

Course Content
AS
The AS course is divided into two parts. For the coursework
students are given the opportunity to develop their
creative, technical and practical skills through a series of
product investigation, design and manufacturing activities
to produce a portfolio.
The second section is based on theory for an exam where
students develop knowledge and understanding of a wide
range of materials, components, additives and processes
used in the design and production of food products.
A2
A2 is divided into two sections: theory, where students
develop a comprehensive knowledge of the main food
commodities, their composition, basic processing and
typical spoilage patterns.
The second section is based on coursework. Here
students choose a design problem that should have a
real commercial use, in that it should be useful to a wider
range of users beyond an individual, unless it has been
specifically commissioned as a ‘one-off’. A student may
choose to design and make a sustainable product, but
if they do not, they should still consider the issues of
sustainability at relevant points in their designing and
making activities.
Future Opportunities
Students who study A level Food Technology will develop
a range of skills and knowledge. There is a range of careers
open to students in retail, marketing, teaching, lecturing
and journalism. There is, of course, a variety of careers
available in the food industry, such as quality controller,
chef, nutritionist or dietician.

