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Share Multi Academy Trust
Curriculum Planning Template

	Subject:
	Food
	Year: 
	KS4 (Yr.11)
	Ability: 
	All



	Term / Date(s)
	Summer term 1

	Topic
	NEA 2 Prepare, Cook, Present and evaluating final outcome ready for final deadline date
Revision preparation for written paper worth 50%


	Topic overview


	Students will complete a time plan in order to be prepared for the three-hour practical exam. The practical exam will take place over a course of 1 week with no more than 10 students per exam day. Sensory testing for an additional hour will take place and finally they will be analysing their results and concluding with a final evaluation ready to hand in for the final deadline date. 

How to revise using revision aids to help with the written exam Section B of the scheme of learning on Food Security.  Section C of the scheme of learning on Food Safety.  Section D of the scheme of learning on individual cuisine. Re-cap other areas based around the exam prep sheet sent by OCR

Securestaff\ADT\Technology\KS4Food\GCSE Exam 22nd June 2022 Revision folder


	Components



	· Students will develop their final dishes which will lead to their final food examination during this term. 
· They will evaluate and analyse the outcome against the original brief
· They will analyse their sensory analysis results
· They will analyse the nutrients and any modifications they have made to their recipe choices
· Analyse the technical skills to show level of making within the dishes they made
· Analysis of sensory results after a one-hour taste session straight after the three hour exam
· Within the evaluation they will discuss any further modifications from their results they could make to improve the recipes further
· To be able re-cap and re-call prior learning into section B Food Security
· To be able to re-cap and re-call prior learning into section C Food Safety
· To develop a greater understanding of the types of cuisines involved within a multicultural society section D
1. To better understand the range of equipment knowing safety application for questioning within the written paper

	Golden Knowledge
	· To be able to complete NEA 2  for the final deadline datet showing an understanding of the chosen brief throughout
· To be able to be exam ready in preparation for the written paper

	What pupils should already know
(prior learning components)


	· How to evaluate an outcome (Ks3 & Yr 10)
· How to use, combine and modify a recipe in the use of ingredients to make a successful outcome? (Ks3, Yr 10 & year 11 NEA 1)
· Know which ingredients provide which nutrients for their chosen brief from nutrient knowledge in Ks3 and Ks4
· How to work independently during the practical exam (Ks3 & Ks4)
· How to sensory test and write their results within a star profile and profile testing (Ks3 & Ks4)
· knowledge and understanding of the functional properties and chemical processes as well as the nutritional content of food and drinks 
· Understand the relationship between diet, nutrition and health, including the physiological and psychological effects of poor diet and health including BMR and PAL
· Understand the economic, environmental, ethical and socio-cultural influences on food availability, production processes and diet and health choices
· Demonstrate knowledge and understanding of functional and nutritional properties, sensory qualities and microbiological food safety considerations when preparing, processing, storing, cooking and serving food 
· Understand and explore a range of ingredients and processes from different culinary traditions (traditional British and international), to inspire new ideas or modify existing recipes.
· Food Science
· Working characteristics and the functional and chemical properties of ingredient groups
· Carbohydrates: gelatinisation, dextrinization, caramelisation
· Fats/oils: Shortening, aeration, plasticity, emulsification


	Transferrable knowledge (skills)



	· How to work safely and hygienically within the practical exam venu
· Know how to use equipment confidently
· How to be organised and keep within their time plan using sequencing techniques
· Application of food safety must be evident
· Excellent knowledge shown on skills, techniques, cooking methods, use of tools and equipment and cooker management
· Be able to present high quality dishes with good presentation styles and portion control
· How to answer questions relating to prior knowledge to gain full marks within the written paper
· Be able to communicate their understanding within their answers
· Be able to answer questions that need explanations or analysis of results

	Key vocabulary pupil will know and learn


	· Personal preparation; organisation; time plan; sequencing and dovetailing; completion; application; food safety; skills; techniques; cooking methods;; tools; equipment; cooker management; quality; presentation; sensory outcome; portion control; Explain; Analysis; Reasons; Function; Nutrients; Sensory Descriptors; Star profiles; Diet; Balanced diet; Nutrition; Food Safety; Food Storage; Microbial; Consideration; traditions; Multicultural; Explore; Macronutrients; Micronutrients; Minerals; Deficiency; Excess; Diet Related Diseases; Temperatures -18⁰C  0-5⁰C  Danger Zone 5 to 63⁰C ; Carbohydrates: gelatinisation, dextrinization, caramelisation; Fats/oils: Shortening, aeration, plasticity, emulsification; BMR; PAL; commodity groups; Energy Balance

	Assessment activities



	· AO3 – Planning of the NEA 2 task (Term 2 & 3)
· AO3 – Method of Working (Three weeks before Easter Break)
· AO3 – Skills and Cooking (Three weeks before Easter Break)
· AO3 – Presentation (Three weeks before Easter Break)
· AO4 – Analysing and Evaluate (Final weeks before Easter break)
· 3 hr practical exam in exam conditions  (Three weeks before Easter Break)
· A further mock paper of 1 hour for PPE (March)
· Extended practice question to identify any gaps in student knowledge (On going and continual during lesson starters and homework based tasks)
· Student feedback on progress to date (March & April)
· Past papers
· Forms Quizzes
· Mock Paper Results
· Feedback with Self and Peer assessment activities
· NEA 2 Coursework as elements will aid revision
· Food Preparation and Nutrition (01)* 100 marks** 1 hour 30 minutes written examination paper

	Resources available
	· Ingredients for PPE students
· Basic equipment and serving plates for the exam
· Differentiation sheets to help with the time plan
· Help sheets and powerpoint slides to explain sensory testing
· OCR & AQA text books
· OCR Revision guide books purchased by students
· Lesson plans
· Powerpoint slides
· Sharepoint Access
· Resources with differentiation 
· GCSE Text Books
· IT research access
· OCR & AQA text books
· OCR Revision guide books purchased by students
· Revision Cards

	Notes

Why this topic is important…

	· The outcome will be their final grade worth 50% towards the GCSE
· Preparation for the written paper in May/June in year 11
Re-Cap and Re-Visiting with repetitive learning of Ks3 and Ks4 prior learning
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