GCSE [image: T:\Campus Admin\Reception Office\Masters\Preferred SLT New Campus Logo 16.11.16 (2).jpg][image: T:\Campus Admin\Reception Office\Masters\Preferred SLT New Campus Logo 16.11.16 (2).jpg]
Food Preparation and Nutrition
Personalised Learning Checklist
Name:
	Exam Board
	 AQA
	 
	 My target grade is 
	 

	Topic/Module
	3.1 Food preparation skills
	 
	 My predicted grade is 
	 

	Year Group
	 
	
	 Group
	


   Use this checklist before your assessment to focus your work and after to check the effectiveness of your work.
	G
	I am confident about this topic and I know what I need to do.                        

	[bookmark: _heading=h.d551hwse1iwm]A
	I am not too sure about this topic.  I may need to check with my teacher and spend more time working on this topic.

	R
	I am not confident I could answer a question on this topic.  I need to check with my teacher and ensure I have what I need to do it.



	Assessment Criteria
	Topic/Unit Focus
Food preparation skills

	

3.1 Food preparation skills
	Skill 1: General practical skills
	R
	A
	G

	
	Weigh and measure
	 
	 
	 

	
	Prepare ingredients and equipment
	 
	 
	 

	
	Select and adjust cooking times
	 
	 
	 

	
	Test for readiness
	 
	 
	 

	
	Judge and modify sensory properties
	
	
	

	
	Skill 2: Knife skills
Food preparation skills
	R
	A
	G

	
	Fruit and vegetables
	 
	 
	 

	
	Meat, fish or alternatives
	 
	 
	 

	
	Skill 3: Preparing fruit and vegetables
Food preparation skills
	R
	A
	G

	
	Preparing fruit and vegetables
	 
	 
	 

	
	Skill 4: Use of the cooker
	R
	A
	G

	
	Using the grill-
	
	
	

	
	Using the oven- Baking, roasting, casseroles and/or tagines, braising.
	
	
	

	
	Skill 5: Use of equipment
	R
	A
	G

	
	Using equipment
	
	
	

	
	Skill 6: Cooking methods
	R
	A
	G

	
	Water based methods using the hob
	
	
	

	
	Dry heat and fat-based methods using
the hob
	
	
	

	
	Skill 7: Prepare, combine and shape
	R
	A
	G

	
	Prepare, combine and shape
	
	
	

	
	Skill 8: Sauce making
	R
	A
	G

	
	Starch based
	
	
	

	
	Reduction
	
	
	

	
	Emulsion
	
	
	

	
	Skill 9: Tenderise and marinate
	R
	A
	G

	
	Tenderise 
	 
	 
	 

	
	Marinate
	 
	 
	 

	
	Skill 10: Dough
	R
	A
	G

	
	Making a dough (bread, pastry, pasta)
	 
	 
	 

	
	Shaping and finishing
	 
	 
	 

	
	Skill 11: Raising agents
	R
	A
	G

	
	Eggs as a raising agent
	 
	 
	 

	
	Chemical raising agents
	
	
	

	
	Steam as a raising agent
	
	
	

	
	Biological raising agent
	
	
	

	
	Skill 12: Setting mixtures
	R
	A
	G

	
	Removal of heat
	 
	 
	 

	
	Use protein
	 
	 
	 





	 (Interventions)

	 










	Additional Support / Guidance

	 








reference AQA Food Preparation and Nutrition Specification 
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