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Use tools and
equipment safely
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Analyse and evaluate
existing products

Problem solving

Make quick, accurate
decisions

Be able to evaluate
your work
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Excellent communication
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Work to deadlines

Health and safety
awareness
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Inspire trust and
confidence

Cooking and presenting

Carry out tasks quickly
and competently

Open and friendly
manner

food creatively

Committed and
Motivated

J
Using Initiative }
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Ability to build
relationships

-
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Remain calm in stressful

situations

Organisational skills

Leadership

Practical skills

Observational skills

Team working

Food Studies careers
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