
 

The Year 11 Food and Nutrition Curriculum 
Autumn Term 

 

Curriculum Leader: Mrs Hartley 

 

What knowledge and understanding will be gained this term? 

 Your child will be starting on the NEA 1 food investigation task. This will be a controlled 
assessment task which can only be completed in class time (10-12 hours) it will include 3-4 
practical investigations plus a written report consisting of 1500-2000 words. They will be given 
exam questions as prep to aid their revision before their mock exams in December. 
 

 

What skills will be acquired and developed this term 

 Students will develop their written skills enabling them to produce their first pieces of NEA 
coursework. 

 Students will focus on developing their ability to understand and complete longer marked exam style 
questions.   

 Students will also develop their scientific skills though and number of practical investigations in NEA 
1.  

 

What will be the Key Assessment(s) during this term? 

 NEA 1 will be assessed internally and then sent to the external examiners. Mock written exams 
and a mock practical 3 hour exam will take place in December, these will be marked internally. 

 

 

How can you help? 

 Ensure your child completes all the theoretical work set – the written exam accounts for 50% of 
the final mark for this course. 

 Encourage your child to attend the catch up sessions to improve or maintain their pathway grade. 

 

Supportive Websites/resource 

 

 British Nutrition Foundation - www.nutrition.org.uk/ 

 http://explorefood.foodafactoflife.org.uk/ 

 Food Standards Agency-  www.food.gov.uk 

 https://www.illuminate.digital/aqafood/ 

Students have their own personal login to the digital AQA textbook that is available online and covering 
all the information needed throughout the course. Exercises from this book may be set as prep and it 
provides links to additional sources of information for students to clarify or extend their understanding of 
a topic. 

 

 

 

 

 

http://www.nutrition.org.uk/
http://www.food.gov.uk/
https://www.illuminate.digital/aqafood/


 

The Year 11 Food and Nutrition Curriculum 
Spring Term 

 

Curriculum Leader: Mrs Hartley 

 

What knowledge and understanding will be gained this term? 

 Students will be working on the NEA 2 folder and producing trial dishes in preparation for 
their practical exam at the end of the term. The trial dishes will show their technical skills. 
They will complete an A4 folder of no more than 20 Pages which will demonstrate and 
record what, how and why they are making for their practical exam. 
 

 

What skills will be acquired and developed this term? 

 Students will be recapping and improving their practical technical skills to produce a number of 
trial dishes for their NEA 2 coursework.  

 Students will focus on developing their ability to understand and complete longer marked exam style 
questions.   

 

 

What will be the Key Assessment(s) during this term? 
 

 NEA 1 and 2 are worth 50% of their final GCSE grade. They are both marked internally and then 
sent to the AQA examiners/moderators. 

 The practical exam is 3 hours, this is a controlled assessment and is carried out under exam 
conditions. It will take place towards the end of the term.   

 

How can you help? 

It is vital that your child cooks at least 4-6 trial dishes to record in their folder. Please support us by 
ensuring your child brings the necessary ingredients to these lesson and that the ingredients are 
appropriate to their chosen task.  
 
Planning ahead is vital to the success of this task! Please help us to discourage students from 
rummaging in the larder and grabbing the first packet or tin they can find on the morning of their lesson – 
this approach will not lead to logical or an appropriate outcome. 
 
Please be willing tasters and evaluators of the products your child brings home. This stage of their work 
requires testers to assess the development process - it is not expected that all trialled ideas will be 
successful and honest, objective feedback is vital. How the development work is approached and 
recorded is of paramount importance at this stage. 

Support your child by allowing them to attend any after school catch up sessions. 

 

Supportive Websites/resources  

 British Nutrition Foundation - www.nutrition.org.uk/ 

 http://explorefood.foodafactoflife.org.uk/ Food Standards Agency-  www.food.gov.uk 

 https://www.illuminate.digital/aqafood/ 

Students have their own personal login to the digital AQA textbook that is available online and covering all the 
information needed throughout the course. Exercises from this book may be set as prep and it provides links to 
additional sources of information for students to clarify or extend their understanding of a topic. 

 

http://www.nutrition.org.uk/
http://explorefood.foodafactoflife.org.uk/
http://www.food.gov.uk/
https://www.illuminate.digital/aqafood/


 

 

The Year 11 Food and Nutrition Curriculum 
Summer Term 

 

Curriculum Leader: Mrs Hartley 

 

What knowledge and understanding will be gained this term? 

This term will be short for year 11 students, usually 3-4 weeks 

 Finishing coursework, testing and evaluating the practical exam. This will only be the first few 
lessons of the summer term before work is marked and moderated. 

 Then theory lessons preparing for the summer examination. 

 

What skills will be acquired and developed this term? 

 Organisational skills 

 Exam preparation skills 

 Revision skills 

 

What will be the Key Assessment(s) during this term? 

In accordance with AQA GCSE specification. 

 Testing and evaluation 
 Communication. 
 Knowledge and understanding 

 

How can you help? 

How can you help? 

 Ensure they attend revision classes. 

 

Supportive Websites/resourc 

 British Nutrition Foundation - www.nutrition.org.uk/ 

 http://explorefood.foodafactoflife.org.uk/  

 Food Standards Agency-  www.food.gov.uk 

 https://www.illuminate.digital/aqafood/ 

Students have their own personal login to the digital AQA textbook that is available online and covering 
all the information needed throughout the course. Exercises from this book may be set as prep and it 
provides links to additional sources of information for students to clarify or extend their understanding of 
a topic. 

 

 

 

 

 

http://www.nutrition.org.uk/
http://explorefood.foodafactoflife.org.uk/
http://www.food.gov.uk/
https://www.illuminate.digital/aqafood/

