Hartford Church of England High School — Year || - Food Preparation and Nutrition

Year |1 Term | Term 2 Term 3
Topic(s) NEA| Coursework- Food Investigation NEA2 Coursework- Food Preparation Revision
Focus Students will investigate the working Students will prepare, cook and present a final Students will prepare for the summer exam
characteristics and the functional and chemical menu of three dishes to meet the needs of a covering all the topics from year 10:
properties of a particular ingredient through specific context. Food and Nutrition
practical investigation. They will produce a report | Students must select appropriate technical skills Nutritional Needs and Health
which will include research into 'how ingredients | and processes and create 3—4 dishes to showcase | Food Science
work and why'. their skills. Food Safety
Students will individually record their practical Students will produce their final menu within a Food Choice
investigation and draw conclusions. The report single period of no more than 3 hours, planning Food Processing
could include a range of communication methods | how this will be achieved.
including charts, graphs, and diagrams. Students will write a Written or electronic
portfolio including photographic evidence
authenticating the practical outcomes.
Photographic evidence of the three final dishes
must be included.
Vocabulaw Chemical, Functional, Hedonic, Sensory, Prepare, Cook, Presentation, Technical, Diabetes, Macronutrients, Micronutrients,
Properties, Conclusions, Evaluations, Hypothesis, | Development, Nutritional, Sensory, Province, Gelatinisation, Microbes, Rennet, Gluten, HBV,
Prediction Garnish, Modification. Denaturation, Shortening
Assessment | Students produce a report of between |,500— Students will produce a concise portfolio. Mock2 exam- Looking at all areas on the

2,000 words (approx. 68 sides of A4 or A3
equivalent). Practical investigations are a
compulsory element of this non-exam
assessment.

Teacher Assessment verified by external
moderation (AQA)

Mock| exam- Looking at all areas on the
curriculum using selected questions from

Students will prepare, cook and present a final
menu of three dishes within 3 hours, planning
how this will be achieved. On completion of the
making of the final dishes, students will analyse
and evaluate the outcomes through sensory
testing, nutritional analysis, costing and identify
improvements to their dishes. The portfolio

is not to exceed 20 sides of A4 or A3 equivalent.
A menu is a selection of three dishes that are
produced to meet the demands of the chosen
task.

Teacher Assessment verified by external
moderation (AQA)

Mock2 exam- Looking at all areas on the
curriculum using selected questions from
previous exam papers (Spring Term)

curriculum using selected questions from
previous exam papers (Spring Term)

NEAI Coursework Submission November
NEA?2 Coursework Submission April

Externally marked set written exam paper (AQA)




Food and Nutrition, Diet and Disease, Food

Curriculum Food Science, Sensory Analysis, Food Production, | Cooking skills and Food hygiene. Sensory
Thread Cooking skills Analysis, Food choice Processing, Food Choice, Food Safety
Wider The Science of Cooking: Every Question Rage Against The Cuisine Food and Nutrition: What Everyone Needs to
Reading Answered to Perfect your Cooking The Hairy Bikers' British Classics: Over 100 Know?

recipes celebrating timeless cooking and the The Food Bible: The Ultimate Reference Book

nation's favourite dishes
The Good Food Cook Book: Over 650 triple-
tested recipes for every occasion

for Food and Your Health



https://www.amazon.co.uk/Science-Cooking-Question-Answered-Perfect-ebook/dp/B07WKCZDJS/ref=sr_1_3?crid=1RVYA8PBQB7D&dib=eyJ2IjoiMSJ9.HBat7tFjLioe6cyMaic73fD2wC_0w8iqDnWY6h0Fb2Eo5xnE0CUGgNoxTkYo8Zrwr7qn2w6Mj7CQvUcGvKXrFd5fDH7bMv8lkrWUP5N2bOy6vX-uP5ikI0GgFLV20_-mH9EsE1Z7FPwBa5TbEVuveOLKKhfARfcbd0oaOWjCIXPzYF3UwoJjlo9pfwSGDmCKqq30k1-OWvoXVjmQfL1dLj4RE9queNon4nR77LTP2bQ.Cp9xgsJTdOQZhEPvTB_4F6Xu_mLmdXAT328QABwOi8M&dib_tag=se&keywords=food+science&qid=1718181789&s=digital-text&sprefix=food+scienc%2Cdigital-text%2C121&sr=1-3
https://www.amazon.co.uk/Science-Cooking-Question-Answered-Perfect-ebook/dp/B07WKCZDJS/ref=sr_1_3?crid=1RVYA8PBQB7D&dib=eyJ2IjoiMSJ9.HBat7tFjLioe6cyMaic73fD2wC_0w8iqDnWY6h0Fb2Eo5xnE0CUGgNoxTkYo8Zrwr7qn2w6Mj7CQvUcGvKXrFd5fDH7bMv8lkrWUP5N2bOy6vX-uP5ikI0GgFLV20_-mH9EsE1Z7FPwBa5TbEVuveOLKKhfARfcbd0oaOWjCIXPzYF3UwoJjlo9pfwSGDmCKqq30k1-OWvoXVjmQfL1dLj4RE9queNon4nR77LTP2bQ.Cp9xgsJTdOQZhEPvTB_4F6Xu_mLmdXAT328QABwOi8M&dib_tag=se&keywords=food+science&qid=1718181789&s=digital-text&sprefix=food+scienc%2Cdigital-text%2C121&sr=1-3
https://www.amazon.co.uk/Hairy-Bikers-British-Classics-celebrating-ebook/dp/B07DNDL48G/ref=sr_1_20?crid=35WR9HW8X9YK4&dib=eyJ2IjoiMSJ9.9wJSGdlUwvMwKzF83UEQ4PAqnQ2uVOpXpExaDPKH_ReIw7ORNtgiEkiibMMXkY58iy6iY6MgMF4nK57hXfnGPdlXBWNrFXa3jjMiIP0qxIVKvk6i-9oAFGUnjRfd7xMCaZao07OqmaT_blSgLkSK2t3XYwqjzYwcceQ9j77YVSiAIgJGhwFVxwZeFxEJ9zA4pmBLyE7avkomwbbbilG6MBIhKJOLCX9J2JCxB_DjHag.Skb_4-urMO1D6fjRtE8IL7YXpnx6LC68aAVnGrXMU2M&dib_tag=se&keywords=cook+book&qid=1718182491&s=digital-text&sprefix=cook+book%2Cdigital-text%2C167&sr=1-20
https://www.amazon.co.uk/Hairy-Bikers-British-Classics-celebrating-ebook/dp/B07DNDL48G/ref=sr_1_20?crid=35WR9HW8X9YK4&dib=eyJ2IjoiMSJ9.9wJSGdlUwvMwKzF83UEQ4PAqnQ2uVOpXpExaDPKH_ReIw7ORNtgiEkiibMMXkY58iy6iY6MgMF4nK57hXfnGPdlXBWNrFXa3jjMiIP0qxIVKvk6i-9oAFGUnjRfd7xMCaZao07OqmaT_blSgLkSK2t3XYwqjzYwcceQ9j77YVSiAIgJGhwFVxwZeFxEJ9zA4pmBLyE7avkomwbbbilG6MBIhKJOLCX9J2JCxB_DjHag.Skb_4-urMO1D6fjRtE8IL7YXpnx6LC68aAVnGrXMU2M&dib_tag=se&keywords=cook+book&qid=1718182491&s=digital-text&sprefix=cook+book%2Cdigital-text%2C167&sr=1-20
https://www.amazon.co.uk/Hairy-Bikers-British-Classics-celebrating-ebook/dp/B07DNDL48G/ref=sr_1_20?crid=35WR9HW8X9YK4&dib=eyJ2IjoiMSJ9.9wJSGdlUwvMwKzF83UEQ4PAqnQ2uVOpXpExaDPKH_ReIw7ORNtgiEkiibMMXkY58iy6iY6MgMF4nK57hXfnGPdlXBWNrFXa3jjMiIP0qxIVKvk6i-9oAFGUnjRfd7xMCaZao07OqmaT_blSgLkSK2t3XYwqjzYwcceQ9j77YVSiAIgJGhwFVxwZeFxEJ9zA4pmBLyE7avkomwbbbilG6MBIhKJOLCX9J2JCxB_DjHag.Skb_4-urMO1D6fjRtE8IL7YXpnx6LC68aAVnGrXMU2M&dib_tag=se&keywords=cook+book&qid=1718182491&s=digital-text&sprefix=cook+book%2Cdigital-text%2C167&sr=1-20
https://www.amazon.co.uk/Good-Food-Cook-Book-triple-tested-ebook/dp/B0069SQ0V0/ref=sr_1_1?crid=2LKQ64RL5N9TA&dib=eyJ2IjoiMSJ9.xBE-nDcqiBbwkehLkK3HBLf7XpvO9XPyolhVwXNJ5IKy3BV5cJtvbWde7Fgl-fNcirFsiO4nQzSx_gx1CJqCh_lnr-ObV4LRDrvzVDnRFTeqK_aCgbvXn5XhhOYez3N-I5PvOPKZjjzYk38_7vHC-H_qLbzHhucUGSrqXadT5sscjD43d4O8z-r3izDAPsHwYf8XOSjBTo5ND1ckILoeQ5034HWWVDW4ajlOmhFxH4s.DWLE2o6fioR_B8hFpy-xSEOW_4q8RW-M0Zs1CMMo-3w&dib_tag=se&keywords=bbc+good+food+recipe+books&qid=1718182584&s=digital-text&sprefix=bbc+good%2Cdigital-text%2C144&sr=1-1
https://www.amazon.co.uk/Good-Food-Cook-Book-triple-tested-ebook/dp/B0069SQ0V0/ref=sr_1_1?crid=2LKQ64RL5N9TA&dib=eyJ2IjoiMSJ9.xBE-nDcqiBbwkehLkK3HBLf7XpvO9XPyolhVwXNJ5IKy3BV5cJtvbWde7Fgl-fNcirFsiO4nQzSx_gx1CJqCh_lnr-ObV4LRDrvzVDnRFTeqK_aCgbvXn5XhhOYez3N-I5PvOPKZjjzYk38_7vHC-H_qLbzHhucUGSrqXadT5sscjD43d4O8z-r3izDAPsHwYf8XOSjBTo5ND1ckILoeQ5034HWWVDW4ajlOmhFxH4s.DWLE2o6fioR_B8hFpy-xSEOW_4q8RW-M0Zs1CMMo-3w&dib_tag=se&keywords=bbc+good+food+recipe+books&qid=1718182584&s=digital-text&sprefix=bbc+good%2Cdigital-text%2C144&sr=1-1
https://www.amazon.co.uk/Food-Nutrition-Everyone-Needs-Know%C2%AE-ebook/dp/B07G4GCD9S/ref=sr_1_1?crid=198DJCIPFDX9I&dib=eyJ2IjoiMSJ9.aLD1_qNZ3q6Raha0jvgo6zOWPJorY0rCXjDunQ5SuYLd8N_yzE4XiUDwBLouRBXFLJFotk4W-KVHG1hihmgwtyS-_MJmJmFW6eH7mSeQi15v3WX9jNlM5IaNyQ7xMVFK0dhL5Eg90f3-7kpY2gIwHSfcnXX1rs6tqgmlKz0NC3UnMvTl-yzZXZeoDrcG6iQ2kQkbhqK6QWANG7NHh--dR2_XLkZriXzVLnKYwTCCN7g.HxX-DWzys2fKkQHw2V3szZ6Rxd2PxmAA4uA5MCDANF8&dib_tag=se&keywords=food+and+nutrition&qid=1718182635&s=digital-text&sprefix=food+and+nutrition%2Cdigital-text%2C121&sr=1-1
https://www.amazon.co.uk/Food-Nutrition-Everyone-Needs-Know%C2%AE-ebook/dp/B07G4GCD9S/ref=sr_1_1?crid=198DJCIPFDX9I&dib=eyJ2IjoiMSJ9.aLD1_qNZ3q6Raha0jvgo6zOWPJorY0rCXjDunQ5SuYLd8N_yzE4XiUDwBLouRBXFLJFotk4W-KVHG1hihmgwtyS-_MJmJmFW6eH7mSeQi15v3WX9jNlM5IaNyQ7xMVFK0dhL5Eg90f3-7kpY2gIwHSfcnXX1rs6tqgmlKz0NC3UnMvTl-yzZXZeoDrcG6iQ2kQkbhqK6QWANG7NHh--dR2_XLkZriXzVLnKYwTCCN7g.HxX-DWzys2fKkQHw2V3szZ6Rxd2PxmAA4uA5MCDANF8&dib_tag=se&keywords=food+and+nutrition&qid=1718182635&s=digital-text&sprefix=food+and+nutrition%2Cdigital-text%2C121&sr=1-1
https://www.amazon.co.uk/Food-Bible-Ultimate-Reference-Health-ebook/dp/B07QQZZCR6/ref=sr_1_2?crid=198DJCIPFDX9I&dib=eyJ2IjoiMSJ9.aLD1_qNZ3q6Raha0jvgo6zOWPJorY0rCXjDunQ5SuYLd8N_yzE4XiUDwBLouRBXFLJFotk4W-KVHG1hihmgwtyS-_MJmJmFW6eH7mSeQi15v3WX9jNlM5IaNyQ7xMVFK0dhL5Eg90f3-7kpY2gIwHSfcnXX1rs6tqgmlKz0NC3UnMvTl-yzZXZeoDrcG6iQ2kQkbhqK6QWANG7NHh--dR2_XLkZriXzVLnKYwTCCN7g.HxX-DWzys2fKkQHw2V3szZ6Rxd2PxmAA4uA5MCDANF8&dib_tag=se&keywords=food+and+nutrition&qid=1718182635&s=digital-text&sprefix=food+and+nutrition%2Cdigital-text%2C121&sr=1-2
https://www.amazon.co.uk/Food-Bible-Ultimate-Reference-Health-ebook/dp/B07QQZZCR6/ref=sr_1_2?crid=198DJCIPFDX9I&dib=eyJ2IjoiMSJ9.aLD1_qNZ3q6Raha0jvgo6zOWPJorY0rCXjDunQ5SuYLd8N_yzE4XiUDwBLouRBXFLJFotk4W-KVHG1hihmgwtyS-_MJmJmFW6eH7mSeQi15v3WX9jNlM5IaNyQ7xMVFK0dhL5Eg90f3-7kpY2gIwHSfcnXX1rs6tqgmlKz0NC3UnMvTl-yzZXZeoDrcG6iQ2kQkbhqK6QWANG7NHh--dR2_XLkZriXzVLnKYwTCCN7g.HxX-DWzys2fKkQHw2V3szZ6Rxd2PxmAA4uA5MCDANF8&dib_tag=se&keywords=food+and+nutrition&qid=1718182635&s=digital-text&sprefix=food+and+nutrition%2Cdigital-text%2C121&sr=1-2

