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	Subject:
	Food Preparation & Nutrition
	Year
	11
	Ability 
	MA



	Term / Date(s)
	Half-term 1 
	Half-term 2 
	Half-term 3 
	Half-term 4 and 5
	

	Topic
	NEA 1 Food Science
	NEA 2 Investigation and planning technical skills 
	NEA 2 planning and evaluating the final menu 
	Preparing for the written exam. 

	Topic overview

Pupils will learn…

	Using investigation work to find out about the function of ingredients and how they work in a product for NEA1
	Using investigation work to research, analyse and evaluate.  They will also produce products showing off their technical skills for NEA2.
	Students will develop their final dishes which will lead to their final food examination during this term.  They will evaluate, analyse and cost their dishes, for NEA2.
	Reteach topics in preparation for their final food examination in July.

	Components



	Students select an NEA 1 task brief set by AQA and conduct an analysis to demonstrate understanding of the topic. 

Students use their analysis to thoroughly research the set task and develop a hypothesis for a food science investigation. 

Students plan and deliver a minimum of three food science experiments which demonstrate their understanding of the hypothesis.

Students analyse and evaluate the results of their own experiments and present this information as a report. 


	Students select an NEA 2 task brief set by AQA and conduct an analysis to demonstrate understanding of the topic. 

Students plan and conduct research of the chosen task title so they have a good understanding of a cuisine or a specific dietary need. 

Students analyse their own research and use this to identify a number of technical dishes which meet the needs of the original task. 

Students demonstrate their technical skills by planning and conducting practical skills lessons, working safely and skilfully while making these dishes. 

	Students analyse the technical skills and sensory attributes of the dishes they have made so they can use this information to develop a final menu.  

Students give reasons for choice for a final menu of three dishes which meets the requirements of the task. 

Students plan in detail each step of making the final menu and consider health and safety, preparation methods and the final presentation of the dishes. 

Students conduct a detailed sensory analysis, nutritional analysis, and costing of final dishes to evaluate the successes of the final menu and identify future improvements when preparing and cooking dishes. 

	Students can identify each macro nutrient group and list its role in the diet. 

Students identify different micro nutrients including a range of vitamins and minerals, learning how they contribute to a healthy diet and can be lost through preparation and cooking. 

Students learn about factors affecting Food choices and the impact this can have on health. 

Students learn about Food provenance and identify how accessible food is in different situations, demonstrating they understand the phrase ‘food security’. 

Students learn about Food production and processing so they understand how the shelf life of ingredients can be extended or preserved for longer and to prevent food spoilage. 

Students revisit aspects of food science and show understanding of how foods change when heat, acid or mechanical action are applied during the preparation and cooking process.  
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