
Food Preparation and Nutrition AQA 
GCSE

Year 11

Subject What are students learning in lessons?
What are students learning in 
home learning?

Autumn 
Term 1

NEA 1: food science investigation answering an AQA set task. 
Research, execution of investigation and evaluation.
Exam Preparation: revision of previous knowledge and exam responses 
rehearsed.

1 hour per week: reviewing and 
improving NEA 1 written evidence.
Revision and exam preparation for 
mock exam.

Autumn 
Term 2

Exam Preparation: revision of previous knowledge and exam 
technique rehearsed.
NEA 2: AQA set task followed to research a theme and plan 
dishes appropriate to that theme.

1 hour per week: revision and exam 
preparation for mock exam. 
Reviewing and improving NEA 2 
written evidence.

Spring 
Term 1

Skills Trials: cook and present 3-4 dishes appropriate to the AQA 
theme.
Evaluation of Skills Trials: skills & sensory attributes of skills trials are 
evaluated and suggested improvements justified.

1 hour a fortnight: reviewing and 
improving NEA 2 written evidence. 
1 hour a fortnight: revision and 
exam preparation for PPE.

Spring 
Term 2

Time Plan: instructions for three dishes are merged into a plan that can 
be followed during the practical exam.
NEA 2 Exam: three dishes are cooked and presented in 3 hours that 
reflect the AQA theme and showcase each student's cooking.

1 hour a fortnight: revision and 
exam preparation for PPE.
1 hour a fortnight: reviewing and 
improving NEA 2 written evidence. 

Summer 
Term 1

Revision and exam preparation for GCSE exam.
1 hour per week: revision and exam 
preparation for GCSE exam.

Summer 
Term 2

Revision and exam preparation for GCSE exam.
1 hour per week: revision and exam 
preparation for GCSE exam.

Assessment Key contacts

Students think hard, answer lots of questions and get feedback 
on their work every lesson.
NEA investigations.
Mocks: Autumn 2. PPE: Spring 2. 
GCSE Exams: Summer 2.

Head of Department: 
Nicola.Smith@ 
theregisschool.co.uk

Every mark 
matters

Please use this route through to find out what students are learning in the classroom and beyond. 
Please contact us or visit our website for more information.


