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A Level - Act now!
Background

In May 2015 Ofqual published a document Further Decisions for Completing GCSE, AS and A Level Reform in 2017.  This document listed the GCSE and AS and A level subjects that would not be reformed and available for teaching from September 2017. This list included A level Home economics: Food, nutrition and health. 
On 16 July 2015 DFE published a public consultation on revised subject content for seven GCSEs and five A levels - including design and technology - which will be taught from 2017.  

The full document Reformed GCSE and A level subject content consultation Government consultation outlines the background and context of the consultation including GCSE and A level reform, the reform process and the proposed new subject content. 

Under the heading Proposal and rationale for AS and A level subjects (page 16) the proposed changes to current AS and A level subject content for Design and Technology are outlined. The final paragraph reads as follows:

“Food technology has been removed as an endorsed route within design and technology, as feedback from higher education practitioners and subject experts indicated that it did not fit comfortably within this subject. We have decided not to develop a separate food A level, as we have done at GCSE. There is already a number of high-quality vocational qualifications available post-16 in food-related subjects, including those with a focus on food nutrition. For those students wanting to progress to a career in food, there are career-specific vocational qualifications, for example in confectionary/butchery. For students wishing to progress to a degree in food nutrition or food science, top universities offering food science/nutrition related courses have told us they are looking for students with science qualifications for entry to their courses, rather than food-related A levels.”
The last year for teaching for the current A level will be September 2016.
The consultation
DFE are inviting views on revisions to the content of GCSE and A level subjects that will be ready for teaching from September 2017. The consultation closes at 24 September 2015 at 17.00.

How to make your views known - complete the consultation:

1.
Click on the link – About e-consultations
2.
You do not have to register but creating an account will allow you to save your response at any stage and you will receive an email to say it has been received with a response number.
3.
Under All live consultations select Reformed GCSE and A level subject content consultation and click respond on line.
4.
Click next page until you reach Question 2a (Step 4 of 5). Add your response here. 

5.
Complete the final page and submit. 

The subject community must respond through this formal process so that the DFE are made fully aware of all the issues that are raised. 
What to do next?

Write to your MP raise your concerns, use social media – check out the activity on Twitter, raise awareness with as many ‘food supporters’ as you can:
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Twitter 
‪#‎savefoodtechAlevel‬‬@FoodTCentre

There is tremendous support on Twitter, get involved. 

(    Email
Contact your local MP. Many food teachers have been in touch with their local MP and have raised concerns (see notes below), the more coverage across the UK the better. Details on how to find and contact your local MP can be found here. 
Email DFE direct 2017GCSEsandAlevels.consultation@education.gsi.gov.uk 
Make contact with local and national supporters – you will see some examples of the support and concern expressed by organisations such as the Chef’s Forum. The more we can raise awareness in and outside the education sector the better. 
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  Facebook

The Food Teachers Centre closed Facebook group – lots of activity on here! Worth checking out; see the issues that have been raised and the responses from a wide variety of supporters.  
Post your concerns on your own account, many of your colleagues and friends will be unaware of the proposals. The more support we can get the better. Encourage them to respond to the consultation.

Helpful ideas and thoughts

It is always easier to have a starting point rather than a blank sheet of paper. You may wish to consider some of the points below when constructing your email or letter. 

· At the height of concern about people understanding and applying advice on healthy eating with forecasts of massive social and financial costs ahead - Department for Education make a shock move to make Food the only national curriculum subject without an A level. 

· Many educationalists are amazed at this decision as there a few options in vocational qualifications to replace A Level.

· All food teachers want is to have an equal footing with the other subjects (there are 2 art A levels, 2 music A levels, dance, plus drama & theatre, PE, environmental science, D&T, sociology, philosophy). CHOICE is important.

· By 2020 there will be no teachers joining our primary or secondary schools able to teach food.

· At present the number of students taking A level is relatively small but with the review of the national curriculum - making D&T Cooking and Nutrition compulsory at KS3 from 2014 and developing a new GCSE for 2016 these numbers looked certain to increase.

· The statement given in the consultation document to explain the decision not to develop an A Level states that some Universities prefer science for food degree courses. In the past the food course has been D&T and about design, however the projected course that would lead from the new GCSE based on rigorously academic food science and nutrition could have been an excellent foundation for a Food Science-Technology degree.

· Food Science and Nutrition is as important and is not well served by other Level 3 vocational and craft qualifications. Science qualifications do not offer a depth of food science and nutrition, nor the opportunity to apply this when cooking and working with food.
· Community and public health, food science and food technology, food product development, as well as the culinary arts are huge sectors in the UK (much larger than the engineering sector), and have many employment opportunities as they are seriously short of qualified staff.

· It is estimated that 170,000 new recruits to the sector will be required by 2020.

· Routes to these careers will be severely limited due to the majority of choices on offer being craft or technical courses.

· The post 16 courses listed for 2017 are unnecessarily restrictive and not suit all learners and are not geared to the needs of schools. They do not provide good progression KS1-5.

· Many food teachers have not been allowed to run the Level 3 Diploma courses (offered by Pearson BTEC, City and Guilds or WJEC) as they do not lead onto Higher Education or have Russell Group University admission.   

· A major concern of the teaching profession is that this decision removes the only clear route to becoming a food teacher.  One of the key criteria of a teaching specialism is that you need to have a practical understanding of the subject you will teach.  

· Higher education is sited as requiring science qualifications for entry to degree courses. Many universities do accept food in their entry requirements. For example:

· Newcastle - Food and Human Nutrition BSc states “Home Economics/Food Technology will be considered instead of Biology at A Level”. 
· Bath Spa - Human Nutrition BSc states “two science based subjects (Biology preferred plus a related science subject e.g. Chemistry, Physics, Maths, Physical Education or Food Technology)”. 
· Nottingham – Food Science BSc “two science-based subjects at A level (chemistry preferred; other science subject can be biology maths or physics). Also considered are applied science, economics, food technology, geography and psychology”.  

Level 3 Vocational qualifications 

There are a number of level 3 qualifications available in the Hospitality and Catering sector. The full list can be found in the The Register of Regulated Qualifications on the Ofqual website. The long term future of many of these qualifications is unknown.  Many would be unsuitable for teaching in schools. 
Tech levels in cookery, food and beverage service and hospitality 
	 QN
	Qualification title
	Size 
(GLH)
 
	2013/14  ILR data*
	2014/15 ILR data*

	601/3140/8
	City & Guilds Level 3 Diploma in Professional Patisserie and Confectionery (QCF)
	384
	0
	151

	600/4805/0
	VTCT Level 3 Diploma in Professional Patisserie and Confectionery (QCF)
	384
	0
	6

	600/9005/4
	VTCT Level 3 Diploma in Professional Cookery Studies (QCF) 
	473
	12
	21

	601/3139/1
	City & Guilds Level 3 Diploma In Advanced Professional Cookery (Kitchen and Larder) (QCF) 
	555
	0
	347

	600/4804/9
	VTCT Level 3 Diploma in Advanced Professional Cookery (Kitchen and Larder) (QCF)
	555
	0
	5

	601/3142/1
	City & Guilds Level 3 Diploma In Advanced Professional Cookery (QCF) 
	785
	0
	67

	600/4803/7
	VTCT Level 3 Diploma in Advanced Professional Cookery (QCF)
	785
	0
	26

	600/2244/9
	Pearson BTEC Level 3 Diploma in Food and Beverage Service Supervision (QCF)
	347
	0
	0

	600/4806/2
	VTCT Level 3 Diploma in Food and Beverage Service Supervision (QCF)
	347
	0
	5

	600/2078/7
	City & Guilds Level 3 Diploma In Food and Beverage Service Supervision (QCF)
	354
	188
	201

	500/8209/7
	Pearson BTEC Level 3 Extended Diploma in Hospitality (QCF)
	1080
	531
	479

	
	
	
	
	
	


 Applied general qualifications in hospitality and catering – covering nutritional needs, food production skills, food safety, and customer food choice. 
	QN
	Qualification title
	Size 
(GLH)
 
	2013/14  ILR data*
	2014/15 ILR data*

	600/4386/6
	WJEC Level 3 Diploma in Food Science and Nutrition (QCF)
	360
	53
	119

	601/4552/3
	WJEC Level 3 Diploma in Food Science and Nutrition
	360
	0
	0


Read more
There have been a number of articles/blogs written in support of the A level food campaign. Read them here:

http://www.foodmanufacture.co.uk/Hot-Topics/Skills-Gap/Food-industry-skills-gap-to-widen-with-food-A-level-axing
http://www.thechefsforum.co.uk/news/the-food-teachers-centre-campaign-to-save-the-food-technology-a-level
http://blog.nutritionprogram.co.uk/2015/07/29/the-education-food-fight-save-a-level-food-tech-by-megan-owen/
http://www.foodmanufacture.co.uk/Business-News/Food-industry-promises-helped-Conservatives-win-election#.Vcg5CKdrSng.facebook 

The British Nutrition Foundation’s Food a Fact of Life Education News (sign up on the website to receive the newsletter) featured an article – A level Food (England) outlining the issues. 
Useful links

Respond to the D&T consultation for Food Technology A Level or email DfE 2017GCSEsandAlevels.consultation@education.gsi.gov.uk 

https://www.gov.uk/government/consultations/gcse-and-a-level-reform-content-for-teaching-from-september-2017
Respond on line

https://www.education.gov.uk/consultations/index.cfm?action=Respond&consultationId=2009
Design and technology: Draft GCE AS and A level subject content

https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/445274/DT_Alevel_14-07.pdf 

Further Decisions for Completing GCSE, AS and A Level Reform in 2017
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/427471/2015-05-14-reform-of-gcses-as-and-a-levels-in-2017-may-2015.pdf 

About e-consultations
https://www.education.gov.uk/consultations/ 

Contacting your MP

http://www.parliament.uk/about/contacting/mp/ 

Register of Regulated Qualifications

http://register.ofqual.gov.uk/Qualification 

www.foodteacherscentre.co.uk


