FINAL written
GCSE EXAM
1 hour 45 mins

Mock exam period
Xmas

Mock
NEA 2 Easter Exam
Half term Revision prep.
Practical exam
Revision
Easter
Revision

Menu of 3 dishes: prep, cook
and present in 3 hour window
using their planning

Task 2:
Food
prep.

Assessment

Food investigation NEA
o understandi
Srwerking haracirincs. COURSEWORK

functional & cheical properties.
of ingredients

Practical

investigations

Bridge hold, claw grip:
peel, slice, dice batons,
Use a temperature probe, 2 julienne. Fillet fish, slice
knife, skewer, finger or poke evenly and accurately: raw
test, bite, visual colour check and cooked meat / tofu
or sound to establish whether
an ingredient or recipe is

ready. \

Eatwell Guide:
Portion sizes

Macronutrient

Protein/
carbohydrates

Nutritional
Analysis

Health &

Hygiene: Fish Pie: Food

g : investigation
ertcal level skills "
temperatures aqa.on QA-8585-5P-2016.PDF il : pastry

Chicken tray bake: high

- Gelatinasation & function of
Food, nutrition and health high level skill: function of
Food science fileting ingredients.

Food safety . .
Food choice Cams / motions & movements;

Food provenance. forces, levers & linkages

w b & Critical
‘ l Temperatures
. Food
Mechan.mal Preparation
Toy project ’ & Nutrition
Testing / Modelling: Recipes: chicken noodle soup,

Will my product work? What can | stuffed chicken breast.

Composite
Materials
Mini Project

do to improve it? Make: Southern fried
Can you make an accurate pastry skills, cheese, own savoury dish
. . N for teenager
Graphics: IT: I-pad QC product using machines and Evaluate:
Fonts, colour theory Creative adverts:& tools independently? _ Evaluate:
stop motion/ What skills have you developed? Ergonomic
Polymers: moviemaker Recipes (demonstrate skills) Food Science  Gain feedback & consider how
haping: Ragu, bread, pizza, . o . . Bottle Opener
Shaping: vacuum pasts, own savoury investigations you would improve it. .
forming Meditterarnean dish Sugar in cakes Project
Design: Food
Designing preparation
for a user & Nutrition

)\

Anthropometrics:
Evaluate: Electronics: PN Data, finishes for
Research . e s e
Packaging, At eachlstage of making, how Identifying A Hand tool skills: Batch h woods
Cadburys, can you improve your proc!uct? corrjponerl1ts, ) Craft knives; production: Pictograms:
alternatives Would you change any thing?  creating a circuit  precision to create ] working in teams Understanding and
/f stencils .} of4toproduce 4 creating own

identical lanterns

Chocolate Bar
Project

Lanterns
Project

IE| Evaluate:
Materials: Design: CAD é How has CAD

Worki ith li CAM
i Theworkof Working with actylics, -\ o+ i computer aided Make: /
past & present cutting, shaping and design? Learn to use . : helped you
Recipes (demonstrate skils) designers  finishing techniques. ' > What is CAM? Use the make a
T:;:::';‘lp the basufs of 2D Design  |aser cutter to produce product?
Spanish omelette CAD to design products  your final product: vase
Pikelet:
Wealsfor mates: Zaha
student choice of savoury dish Had id
acrylic
vase
The4 C's:
Cleaning,

cooking &
cross contamination
Knife skills: /
bridge hold »
i

and claw grip

Memphis YE A'R
Food Clock
Preparation Project
& Nutrition (MDf) /.
An introduction to
Food hygiene & safety Make: m Introduction to
Evaluate: the workshop:
& Cut and shape MDF Materials: P
3 Use of hand tools and Design: Wood classification. Where

. (}B style, writing know about DT?
specification for user

Health and Safety
'r?" machines; apply a Researching the does timber come from? _ Baseline Assessment:
o ? quality finish Memphis design Manufactured boards What do you already
x @ ‘ q_

Work in more
depth on
projects,

honing your
practical skills,
improving your
resilience &
problem
solving whilst
developing
independence
in the
workshop.

Experience a
wide range of
fun and
exciting
projects that
teach you
valuable skills
in the
workshop,
understanding
different
materials and
how they work.


https://filestore.aqa.org.uk/resources/food/specifications/AQA-8585-SP-2016.PDF

