
 
 

 
 
 
 
 

 
 Food Studies 8         Course Code: MADFS-08  
 
 
In Food Studies 8, students will learn the basis of kitchen safety, prevention and management of cross-
contamination. They will develop skills in food preparation practices including elements of a recipe, 
techniques and equipment. Highlights of the practical component of Foods 8 include making fried rice, 
pancakes, pizza and designing a cookie recipe.  
 
Supplemental Fee Applies 
 
 
 
 


