Bishop Heber High School

Subject
Food Preparation and
Nutrition

Content (Intent)
Prior Learning (Topic) Food Preparation unit

Pupils will have been building up their skills base throughout year 10 and should be quite confident in the kitchen. They will
also have completed a mock NEA2 during Term 3 of Year 10. Pupils will also have done some work on costing, planning and
nutritional analysis that will support them in completing the NEA2.

Future Learning (Topic) NEA2

What Knowledge and Skills will be taught
(Implementation)
Students will start this term with Mock exams and then their
final practical exam. They will complete the NEA 2 with a and
evaluation and the final Hand in date will be Feb Half term.

How will your understanding be assessed &
recorded (Impact)

The project will be formally assessed in term 3 of Year 11
with only generalised feedback being given after each
deadline. No marks will be issued until the final mark is
given. This is under JCQ guidelines. The pupils will have a
copy of the assessment criteria and can self and peer
assess throughout.

Kahoot starters

Past exam questions

Key terms tests

Mock exam that they will assess themselves.

During this term we will revisit all 5 units of Food Preparation
and Nutrition.

1. Food Science

2. Food Provenance

3. Food Choices

4. Food Preparation

5 Food and Nutrition

We will then work on exam technique by working through
past exam papers an Key terms
How can parents help at home?
You can support your child by discussing the project with them, allowing them to cook at home to practice, by making sure
they know what days they are cooking and come to school with the correct ingredients.

Helpful further reading/discussion (including Reading and Vocabulary Lists)

Reading Vocabulary Lists

This depends on the contexts set by AQA This will depend on the contexts set by AQA
Pupils will be issued with example coursework and a support
booklet that they must read thoroughly.
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