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Curriculum Planning
The Golden Threads of our curriculum are ‘Nutrition and dietary needs’, ‘Technical cooking skills’ and ‘knowledge of wider food issues’.

	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
	Food Science investigation 
	Investigation and planning technical skills 
	Planning and evaluating the final menu 
	Applying knowledge of nutrition, food preparation skills and food provenance
 

	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
Recall knowledge of food science and apply this to a context
	Using investigation work to research, analyse and evaluate.  They will also produce products showing off their technical skills for NEA2.
Recall and select technical skills practiced during year 10
	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.
	Revisit macro and micronutrients so that pupils apply this knowledge when exploring a range of dietary needs. 
Reteach topics in preparation for their final food examination in July.

	Components



	Students revisit key food science knowledge and explore the functional properties of carbohydrates, proteins and fats, exploring how they change when exposed to heat and acid. 

Students independently 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 micronutrients including a range of vitamins and minerals, learning how they contribute to a healthy diet and can be lost through preparation and cooking. 

[bookmark: _GoBack]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.  


	What pupils should already know
(prior learning components)


	· Mock NEA 1 is completed HT6 Yr10 to ensure students understand key terminology and how to set up a food science experiment
· Students learn how to work safely in a food environment (Years 7,8, 9, 10).
· Students experience working with different ingredients to build up their cooking skills within food.
· Students will have analysed data and analysed tasks (year 10)

	· Students will have practised high level, technical skills in year 10.
· Students will be able to identify high level technical skills. (bread, pastry, pasta making).
· Students will practise and analyse tasks a selection of tasks in year 9 and 10.
· Students have selected their own recipes for different dietary needs (HT3 yr10). 

	· Students will continue to work safely in lessons when completing practical work. Students will have been introduced to a variety of cooking equipment in year 10 and cooking methods.  These skills will be transferred into year 11 Food and further study.
· Students will evaluate and analyse their practical work.

	During yr10 and reteach lessons through yr11, students have covered all AQA specification content for the written exam. During practical lessons they can link theoretical knowledge with practical skills to help them understand how ingredients work together or the effect of heat on different ingredients. This half term focuses on applying knowledge when completing a range of past papers.  

	Transferrable knowledge (skills)



	· To be able to select appropriate foods which will link to individuals’ dietary needs.
· To be to critically evaluate their work and suggest improvements.
· To be able to make informed choices about selecting ingredients.
	· Students working safely in a practical environment and using a variety of cooking methods, building on their skills 
· Understanding the function of ingredients and how ingredients work in different products.
	· Working safely in a practical environment, using ingredients skilfully to create food products.
	Deeper understanding of the properties of specialist materials which can be applied when selecting materials for different uses. 
Apply how to analyse and evaluate questions in a written exam. 
Selecting relevant information to be more skilful when answering exam questions.

	Key vocabulary pupil will know and learn


	Hypothesis, Conclusion, Evaluate, Analyse, function, coagulation, denaturation, dextrinization, gelatinisation
	Research, Analyse, Evaluate, Demonstrating Technical skills, reasons for choice, modification, specialist food equipment, coeliac, cardiovascular, 
	Conclusion, dovetailing, time plan, method, mise en place, Costing, Nutritional analysis, Sensory Analysis, sensory qualities
	Macro nutrients, micronutrients, food provenance, food production and processing, Fats, Proteins, Carbohydrates, vitamins and minerals, Protein Complementation, High Biological Value and Low biological value proteins

	Assessment activities



	Regular and general verbal feedback is given. No marks can be awarded or specific written feedback with NEA work in adherence to JCQ guidance.

Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson.  Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.  
	Full mock exam- 1hr 45mins- all topics since HT1 Yr10. This assessment consists of knowledge gained since September Year 10 and focuses on the following components of learning: 
· Multiple choice questions based on nutrition
· Short answer questions 
· Extended questions (data and dietary analysis)
All marks will be placed in a CLA tracker which gives the teacher an overview of strengths and areas of reteach, identifying which components to deliver in a reteach lesson to their group. Each student will be provided with a personalised grid and will then complete a second set of questions which the teacher will check to see if students have made progress with these areas of reteach. Reteach lessons will take place once every two weeks alongside NEA lessons.

Regular verbal feedback on the NEA is given.
1 x 1hr technical skills practical assessments as part of NEA 2. These components are marked using AQA assessment criteria but scores cannot be shared with students due to restrictions with JCQ guidance.

	2 x 1hr technical skills practical assessments as part of NEA 2 assessed as part of final NEA assessment. 
3hr final practical exam assessment for NEA 2. 
These components are marked using AQA assessment criteria but scores cannot be shared with students due to restrictions with JCQ guidance. 

Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson.  Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.    

	Short key tasks (timed) to practice applying knowledge when answering longer questions (6-8 markers) and to practice ‘analysis/ evaluation’ questions. 

Live marking of student responses during revision lessons to identify key topics for reteach. 

Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson.  Practice 8 and 12 mark data analysis questions on with written feedback and opportunities for students to develop and improve this component of learning.  


	Resources available



	Help sheets available in student shared area under food and nutrition.
AQA Food preparation and nutrition, Rickus, Saunders, Mackey
AQA Food Preparation and Nutrition by Anita Tull and Garry Littlewood

	Help sheets available in student shared area under food and nutrition.
AQA Food preparation and nutrition, Rickus, Saunders, Mackey
AQA Food Preparation and Nutrition by Anita Tull and Garry Littlewood

	Help sheets available in student shared area under food and nutrition.
AQA Food preparation and nutrition, Rickus, Saunders, Mackey
AQA Food Preparation and Nutrition by Anita Tull and Garry Littlewood

	Help sheets available in student shared area under food and nutrition.
AQA Food preparation and nutrition, Rickus, Saunders, Mackey
AQA Food Preparation and Nutrition by Anita Tull and Garry Littlewood


	Notes

Why this topic is important…

	This unit is essential to be successful in NEA1 and Students have the opportunity to demonstrate the skills and knowledge gained previously in the course. This unit requires students to investigate one area of food science and conduct experiments to help them understand how ingredients work and how ratio, quantity, liquid, temperature can affect the ingredient. The unit encourages students to research one aspect of food science independently, develop a hypothesis and plan short experiments to prove or disprove the hypothesis. This unit is a good stepping stone for the Diploma in food science which explores the function of ingredients in greater depth. 
	This unit is essential to be successful with NEA2.  Students have the opportunity to demonstrate the skills and knowledge gained previously in the course.
Students are encouraged to research a set task independently and to identify and analyse the skills used to make a range of different dishes. The NEA encourages students to demonstrate a range of technical skills and to follow a method independently when preparing and cooking these dishes. 
	This unit concludes the NEA assessment. Students have followed a process to Analyse, Research, develop and evaluate their own dishes. As part of this topic students analyse the sensory attributes of the dishes they make, considering the opinions of a taste panel. They also create a nutrition label and analyse how a dish can be made more suitable for different dietary needs or healthier. Finally, they create a costing analysis and determine what makes a dish cost effective, analysing the cost per portion. 
	This topic supports students to be successful with the final written exam. During this term students learn and explore the broader topics around food production, provenance and security. They must consider how location, religion and health issues can affect the food choices made by the general public enabling them to make informed decisions when preparing meals for a wide target audience. Learning about where our food comes from equips students with key information to be more sustainable in the future e.g. understanding how Fairtrade supports food producers in developing countries, swapping intensively farmed ingredients for organically produced/ free range foods. This unit also looks at food storage to prevent illness or food poisoning and teaches students how to read food labels or identify when foods are spoiled. Food preservation and production is revisited prior to the written exam. 
The key skill of analysing data is practiced in preparation for the exam as students must identify how meals can be made more nutritionally balanced for a range of dietary issues. 
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