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Fullbrook Food Preparation
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Curriculum Roadmap

wilding knowledge. Developing skills. Inspiring futures.

ASSESSMENT

NEA 1 - Food Investigation
15% of overall GCSE

« NEA1
« NEA 2

= Revision

NEA 2 = Food Preparation
35% of overall GCSE
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FINAL exam - 50% of overall GCSE
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SKILLS (in NEA 2)

Dishes in NEA 2 to demonstrate:

1. General practical skills 7. Prepare, combine, shape

2. Knife skills 8. Sauce making
® 3. Preparation of fruit 9. Tenderise and marinate
and vegetables 10. Dough
4. Use of cooker 11. Raising agents
5. Use of equipment 12. Setting mixtures
KEY TOPICS 6. Cooking Methods
+ Nutrition and health - macro . $
nutrients, micronutrients, e e —
life stages, diet and health SKILLS (AQA GCSE SKILLS)
+ Food Provenance: sustainability, 1. General practical skills 7. Prepare, combine, shape
food security, farming, 2. Knife skills 8. Sauce making
food choice T 3. Preparation of fruit 9. Tenderise and marinate
» Pastry and NEA 2 prep and vegetables 10. Dough
e :’::";a' “sm:;“e"t T 4. Use of cooker 1. Raising agents
ta
s 5. Use of equipment 12. Setting mixtures
* Food Safety: hygiene, 6. Cooking Methods
spoilage, allergies
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* NEA 1 practice and
building skills
+ Food production -
how food is made? v iy [
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Long answer | Practical Mock Mock Written
questions tasks NEA 1 NEA 2 assessment
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+ Food safety |« Precision knife skills
+ Working with high risk foods

+ Working with electrical equipment -
| air fryer, mixer, microwave, rice cooker
+ Developing personal preparation skills
+ Shaping
_ + Adapting recipes

| * Selecting different cooking methods

+ Nutrition - macro and
micro nutrients,
water and fibre

+ What happens to nutrients
when they are cooked

+ Factors affecting

food choice
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Micrenutrients Written Assassad project
(Practical)
task | assessment g
Cottage Pie )

KEY TOPICS

* Food safety and hygiene

« Personal preparation « Portioning
* Breakfast project - . + Use of the oven = More independent
Breakfast around thewerld [ ¥ silisentthahok practical skills

» Special diets and allergies
+ Food labelling

* Gelatinisation

+ Use of equipment + Layering

* Setting mixtures » Heat control

» Working with pastry + Sauce making: reduction, roux
« Cake making skills

i e %
~ === AN
= —— | Breakfast Lasagne Practical
i Kk j ! i
[ _-i'f' EY T project evaluation skills
» Food safety =
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* Kitchen oidis * Personal preparation + Raising agents - yeast
* How yeast works * Weighing and measuring + Making a sauce

« Pizza project + Knife skills - Bridge and claw + Using an oven / hab

+ Mixing and shaping dough

» Methods of heat transfer
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Pizza Yeast Practical
evaluation investigation skills

KNOWLEDGE SKILLS CONFIDENCE SUCCESS
Build understanding Develop practical Take on new challenges Achieve your potential
through every lesson confidence and grow in every way



