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	 GCSE Food Preparation and Nutrition 
  - Year 11 - (Autumn term)



	Useful contacts / information
ebrayne@brookvalegroby-tmet.uk
                  Subject Lead 
cdepledge@brookvalegroby-tmet.uk


If you have any questions, please do not hesitate to contact your son/daughter’s subject teacher or the Subject Lead[image: ]
	
	What are we learning this term?
Students will be undertaking their NEA1 Food Investigation task towards the end of this first half term and  their NEA 2 Food preparation assessment 
NEA 1  brief is set by AQA and ‘Students will investigate the working characteristics and the functional and chemical properties of a particular ingredient through practical investigation. 
Students will produce a report which will include research into how ingredients work and why’. This is carried out over 10 hours with all work being completed in school. This is worth 15% of the final grade. https://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/scheme-of-assessment 
NEA 2 brief is set by AQA. In this task,students will prepare, cook and present a final menu of three dishes to meet the needs of a specific context. Students must select appropriate technical skills and processes and create 3–4 dishes to showcase their skills. They will then produce their final menu within a single period of no more than 3 hours, planning in advance how this will be achieved.’ https://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/scheme-of-assessment [image: ]
[bookmark: _heading=h.gjdgxs]Before both these assessments take place students will undertake a Mini Mock before they undertake their formal assessment. It is vitally important that students do now miss their assessment time.  



	Enrichment
Competitions may take place this year. 

ADT Enrichment Google Classroom created for students to experiment and create additional dishes to further develop practical skills for NEA2. .
Extended Support available to support our students outside of lesson time with their Food work so 
that they succeed in the [image: ]
subject. 

	
	Homework
For homework, students are expected to complete lesson tasks. These are posted in the Google Classroom. Each homework for our topics are different but it is expected that all students are staying in line with our academic year calendar. 
Students have access to Knowledge Organisers to support them with home learning. 
A subject drive has been created for all students so that they have access to all materials to help [image: ]
them at home. This is shared with students in 
lessons. 
	
	Assessments
1.Students will be assessed using quiz questions on the topics studied as well as homework tasks. 
2. Mini mock will help inform students where to improve. 
Once the NEA assessments have begun students will be working independently to complete their work in exam conditions.. 
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	 ‘No one is born a great cook, one learns by doing ’  - Julia Childs 



image2.png




image4.png




image6.png




image1.png




image5.png




image3.png




image7.png




