Scheme of work: Year 10

Introduction
This scheme of work has been developed for Year 10 students studying our GCSE Food Preparation and Nutrition (8585). It is a practical and creative course which focuses on giving students the necessary skills and subject knowledge to provide the foundation for the NEA and final examination in Year 11. This scheme of work is intended to be a flexible course covering 40 weeks in Year 10 and assuming that classes are seen twice in a week. You can easily adapt the course to meet individual school’s curriculum requirements.

The recipe suggestions for practical activities are examples only and may be substituted to meet the individual needs of different schools and their students. We anticipate that schools with one-hour lessons will need to adapt the content or extend over additional sessions. Reference is made to the resources in the AQA approved Hodder and Illuminate textbooks produced for this specification, and although they are helpful resources, it is not necessary to purchase the books to successfully deliver the course.

Topics and themes
1. Food, nutrition and health
2. Food science
3. Food safety
4. Food choice
5. Food provenance.

Food preparation skills
The food preparation skills have been integrated throughout the scheme of work and linked where appropriate to the subject content. Students must be taught how and when to use different food preparation skills to achieve a range of different outcomes.
There are recipe suggestions included as suitable examples, but the choice of recipes to demonstrate the skills will be at the discretion of the individual school.

The skills include:
1. General practical skills including: weighing, measuring, preparing ingredients and equipment, correct cooking times, testing for readiness and sensory testing.
2. Knife skills including: fruit, vegetables, meat, fish or alternatives – please note it is not a mandatory requirement for students to handle meat and fish.
3. Preparing fruit and vegetables.
4. Using the cooker including: the hob, grill and oven.
5. Use of equipment including: blenders, food processors, mixers, pasta machines and microwave ovens.
6. Cooking methods including: steaming, boiling, simmering, blanching, poaching and frying.
7. Techniques to prepare, cook and combine different ingredients.
8. Sauce making including: starch based, reduction and emulsions.
9. Tenderising and marinating different ingredients.
10. Making, shaping and finishing dough including: bread, pastry and pasta.
11. Use of raising agents including: eggs, chemical, steam and biological.
12. Setting of mixtures through use of heat and egg protein.

Prior knowledge
Students will build upon prior learning from National Curriculum Design and Technology and, in particular, the subject content of cooking and nutrition. They will enhance their knowledge and understanding of what constitutes a healthy, balanced diet and good nutrition. This includes the Eatwell Guide, energy balance and the role of nutrients in a balanced diet. Before the start of the course as part of the KS3 curriculum, they should already have developed a range of different practical skills and made a repertoire of predominantly savoury products which meet current guidelines for healthy eating. Food hygiene and safety is to be taught as an integral part of every lesson when preparing, cooking and serving foods.

Teachers have the flexibility of specifying an individual recipe for a whole class to make or giving restricted choice from a selection of one or more of the recipes from the suggested range of practical outcomes listed. All the activities and lessons can be easily adapted to cater for different dietary needs, reduce costs and timings. There will be opportunities for demonstrations, paired work and small group work if and when appropriate.
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Lesson 1: Introduction to the course – food hygiene and safety

Learning outcomes
Introduction to the course:
· The 12 practical skills.
· Course specification.
· Course assessment:
· The Food Investigation Task
· The Food Preparation Task
· The written examination.

Possible teaching and learning activities
Introduction and outline of the course.
· Outline of the specification at a glance:
· The five areas of the specification
· Outline of the 12 main skills
· Outline of how the course is assessed.
· Introduction to the NEA (50%):
· NEA1 (15%)
· NEA1 (35%)
· Final written examination (50%).

Resources
Teacher presentation of the course and resources available e.g. Illuminate and Hodder resources, revision guides, e-books, examples of assessment materials.
Issue recipe booklets.

Learning outcomes
Principles of food safety:
· To understand and apply appropriate hygiene and safety procedures when preparing and cooking
· To understand the conditions microorganisms need to multiply
· To understand the key term ‘high risk foods’ and be able to give examples.



Possible teaching and learning activities
· Identify food hygiene and food safety rules, giving reasons why they are important. 
· Explain why the key temperatures listed below are important:
· Freezing: -18°C
· Chilling: 0 to below 5°C
· Danger zone: 5 to 63°C
· 63°C
· Cooking and reheating: 75°C
· Ambient storage
· Date marks: ‘best before’ and ‘use by’.

Resources
· Key temperatures worksheet – students identify key temperatures on a thermometer and explain why they are important.
· Sheet showing images of the stages of using a food probe. Students explain the significance of each stage.
· Illuminate animation: Bacterial growth
· Personal hygiene sheet.
· Food a fact of life good food hygiene practice knowledge organiser.
· Multiple Choice Questions from Section A of past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	2.1

	Additional Sample assessment material
	1.8

	Question Paper: GCSE |Paper 1 Food preparation and nutrition – June 2018 (available through centre services)
	1.05

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.3

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.7

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.11

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.6



· 2023 Past questions:
· Q 6.1 – Identify ingredients that would display a use by date.
· Q 6.2 – Give four personal hygiene rules that should be followed when preparing a chicken wrap.
· Q 6.3 – A chicken wrap is left in a warm room for four hours. Explain how this could lead to food poisoning.
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Week 1

Lesson 2: Enzymic browning investigation

Learning outcomes
· To understand why enzymic browning occurs.
· To identify foods which discolour due to oxidation and enzymic browning.
· To understand how to set up a food investigation, how to present research, how to record results and how to evaluate information.

Practical activity 
· To investigate how to control fruits and vegetables from discolouring (turning brown) when left in the air.
· This activity can be done by working in pairs, in small groups or as a whole class activity. Investigate the browning of:
· a slice apple exposed to the air; a slice of apple coated in lemon juice
· a slice of banana exposed to the air; a slice of banana coated in lemon juice
· a slice of potato exposed to the air; a slice of potato blanched in boiling water.
· Record information at the start, after 30 minutes and after 60 minutes.
· Teacher models recording of results and conclusions.

Resources
· CPD materials from Feedback on NEA 2023 course – see AQA website:
· Example booklet pages 18–20
· Example 11c pages 30–31.
· Copies of what good research for this topic looks like. Students to store for future reference.
· Recording sheets – laminated.
· PowerPoint for the lesson – research, examples of results, example of evaluation.
· Sources of information textbooks: Illuminate pages 163–165.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey page 242–247.
· Illuminate animation: Enzymic browning.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood pages 162–163.


Extended learning/homework
Past exam question on enzymic browning 2019 Q3.6:

Explain the process of enzymic browning on raw apple slices. How can this be prevented?                         
  [6 marks]

Resources
Multiple choice questions from past papers:

	Series
	Question number

	Question Paper: GCSE |Paper 1 Food preparation and nutrition – June 2018 (available through centre services)
	1.16

	Question paper: Paper 1 Food preparation and nutrition – November 2020 
	1.9

	Question paper: Paper 1 Food preparation and nutrition – June 2023
	1.9

	Question Paper: GCSE |Paper 1 Food preparation and nutrition – June 2024 (available through centre services) 
	1.10
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Lessons 3 and 4

Learning outcomes
· To understand the causes of food poisoning and the symptoms of the main types of food poisoning.
· To identify the main types of bacteria which cause food poisoning.
· To understand how foods become contaminated with bacteria.
· To understand how to control and prevent bacterial contamination.

Possible teaching and learning activities
Students complete a chart showing the names of the main types of food poisoning, foods/drinks/places where it is found, symptoms and incubation time for each of the following:
· Campylobacter
· E. coli
· Salmonella
· Listeria
· Staphylococcus aureus.

Resources
Table for students to complete.

Extended learning/homework
· Barbecue scenario questions – AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewoodp183–184.
· BBQ for a gathering on a hot sunny day.
· Give students the menu for the BBQ and case studies of symptoms that some of the guests have had following the event. Follow up questions to test knowledge.

Learning outcome
To apply knowledge of storing, cooking high risk foods.



Resources
· Barbecue scenario questions sheets.
· PowerPoint.
· Multiple Choice Questions from past papers:
	[bookmark: _Hlk200705824]Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	2.2, 2.3, 2.4, and 4.4

	Additional Sample assessment material
	1.6, 1.7 and 1.9

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.06

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.11 and 1.14

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.1 and 1.2

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.5

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.1, 1.11, 1.15 and 1.16

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.7 and 1.13



· Additional specimen paper Q 5.1: Describe the main causes of food poisoning when storing and cooking chicken.
· Additional specimen paper Q 5.2: What is meant by:
· Best before date
· Temperature danger zone
· Ambient storage?
· Refer to 2018 CPD course – Feedback on the examination: Q 2.1 Give FOUR personal hygiene rules that must be followed by people serving food. Scripts 1 and 5 show student responses.
· 2020 November Q 2.4: Explain the food term temperature zone when storing and cooking burgers.
· 2022:
· Q 2.1 Use by and best before date.
· Q 2.2 Explain how ingredients used to make chicken curry and rice should be stored.
· [bookmark: _Hlk181524999]Q 2.3 Analyse the food safety and hygiene rules that should be followed when preparing, cooking and serving chicken curry and rice. Evaluate how following the rules will reduce the risk of food poisoning. Refer to CPD Exam feedback 2022 – Exemplar response provided.


· 2024 Section B past question:
· Q2.1 Name two food poisoning bacteria.
· Q2.2 Identify two symptoms of food poisoning.
· Q2.3 For each of the following causes of food poisoning (personal hygiene/food storage/preparation and cooking food) give one example of how food poisoning can occur. Explain why.
· Q2.4 Explain how to use a food temperature probe to check that cooked food is safe to eat. Include key temperatures in your answer.
· Illuminate book p171–184

Practical activity
Stir fry – vegetable/chicken/beef or prawn.

Learning Outcome
To demonstrate appropriate knife skills: Bridge hold, claw grip (batons and julienne), peeling vegetables and stir frying.

Resources
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p238–245 and p254–261,
· Food – a fact of life knowledge organisers:
· Cooking,
· Food spoilage, contamination and food poisoning.
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
· Food probes for checking temperature.



[bookmark: w3]Week 3

Lesson 5 and 6

Learning Outcomes
· To understand the function of proteins in the diet.
· To explain the difference between high and low biological value proteins.
· To explain the term protein complementation and give examples.
· To identify the main sources of protein in the diet.
· To understand the effects of deficiency and excess protein in the diet.
· To understand protein alternatives – TVP, soya, mycoprotein and tofu.

Possible teaching and learning activities
· Notes and explanation of protein in the diet.
· Selection of protein ingredients in terms of HBV/LBV.
· Produce a list of dishes to show protein complementation.
· Production of revision map on protein in the diet.
· Practice exam style questions.
· Practical investigation – comparing dishes made using protein alternatives.

Resources
· PowerPoint – proteins in the diet.
· Sample past exam questions, multiple choice questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	1.4

	Additional Sample assessment material
	1.20

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.2 and 1.3

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.1 and 1.18




Extended learning/homework
Produce an information sheet on protein alternatives. Include:
1) Detailed information on what protein alternatives are and why they are important.
2) Two savoury recipes which use a protein alternative
3) Use the nutrition analysis programme Explore (which can be found on the Food a fact of life website: https://explorefood.foodafactoflife.org.uk/ to work out the protein content of each recipe. 
Include the nutrition label in your information sheet. Comment on the results.

Resources
· 2020 Q3.1: Explain with examples the differences between high and low biological value proteins. (6 marks)
· 2020 Nov Q3.3: Explain the term protein complementation. Give examples in your answer. (6 marks)
· 2024 Q3.2: Explain the differences between high and low biological value proteins. Include examples in your answer. 
[6 marks]
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p 2–9
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p 100–103
· Food – a fact of life (BNF) knowledge organizer: Macro-nutrients, fibre and water.

Practical activity
Thai red curry

Learning Outcome
To demonstrate a range of practical skills: knife skills – slice and chop meat. Preparing fruit and vegetables – cut and dice. Sauce making – reduction of curry sauce.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 7 and 8

Learning Outcomes
· To understand the importance of fish in the diet.
· To understand how to fillet a fish.

Possible teaching and learning activities
· Produce an information sheet all about fish. Present this on one side of A4 paper or ICT equivalent. Within the research you should explain:
· What to look for when buying fish.
· Dietary guidelines of fish. Why should we eat more fish?
· The nutritional value of fish.
· How should fish be stored?
· Why fish is a high-risk food?
· Sustainable fishing
· Demonstration of filleting a fish (Online videos are available to show this skill).

Resources
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p346 and 377–378, p187
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p66, p187 and p271
· Question sheets
· Film clip of filleting a fish/resource sheet showing the stages of filleting a fish or fresh fish available for demonstration.

Extended learning/homework
Using the nutritional analysis programme Explore (food a fact of life website), work out the nutritional value of the dish you have made. State which ingredients in the dish contain the nutrients.

Resources
· Section B, November 2020 past question:
· Q2.1 State three food safety points to consider when buying fresh fish.
· Q2.2 Explain the term sustainable fishing.
· Q2.3 Explain why the Eatwell Guide recommends two portions of fish each week, one of which is oily.
· Food – a fact of life knowledge organiser:
· Commodities – fish and shellfish


Practical activity
Fishcakes (Practical Assessment) or fish pie.

Learning Outcome
To demonstrate a range of practical skills used to make fishcakes: Poaching fish, making breadcrumbs, coating and shaping, use of the hob and oven.

Resources
· Assessment sheets.
· Facility for taking photographs of practical work.
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 9 and 10

Learning Outcome
· To understand protein denaturation.
· To understand the process of marinating and the action of acids.

Possible teaching and learning activities
· Answer questions on denaturation to test knowledge to include:
· Identifying ingredients which can be used as marinades.
· Identifying methods of tenderising meat.
· Explanation of denaturation. 
· Annotation of diagrams showing denaturation of protein molecules.
· Complete table showing causes of denaturation and dishes where this occurs.
· Quizzes.

Resources
· PowerPoint
· Past exam questions
· Food – a fact of life (BNF) knowledge organisers:
· Food science 
· Ingredients and functional characteristics.

Extended learning/homework
· Previous NEA task: Investigate the functional and chemical properties of ingredients and methods to tenderise and flavour e.g. meat, fish and alternatives. 
· Produce an A4 sheet of research and suggest five investigations that could be carried out.

Resources
· Tenderising meat animation
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p106.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p206–208
· Illuminate animation: Denaturation.



Practical activity
Chicken Fajitas

Learning Outcome
Demonstrate the skills of tenderizing and marinating meat, preparing meat/vegetables, use of the hob.

Resources
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
· Food probes to check temperature of chicken.
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.10




[bookmark: w6]Week 6

Lessons 11 and 12

Learning Outcome
To understand protein coagulation.

Possible teaching and learning activities
· Students to explain the process of coagulation.
· Past exam question on denaturation and coagulation, 2019 Q3.4: 

Denaturation and coagulation are processes that occur when some foods are heated.

Describe the process of denaturation and coagulation when cooking eggs. You may use diagrams to support your answer.
[6 marks]
· List of dishes which demonstrate denaturation and coagulation.

Resources
· Resource sheets showing eggs cooked for different amounts of time.
· Illuminate animation – coagulation
· A3 revision map/sheet for students to complete on the topic of denaturation and coagulation – refer to CPD example 2023 slide 25. Include:
· definition
· key words
· diagrams with explanation of the process below (not included on the example) exam tips
· faults in the making process
· recipes using the process
· sample exam question.

Extended learning
Revision for written Assessment next week.

Resources
Past exam question – 2020 Q3.4, Custard tart recipe:
· Undercooked pastry
· Shrinkage in pastry
· Pastry is tough
· Filling is lumpy and not set.
Explain why these problems have occurred. Only answer the question relating to the filling.


Practical Activity
Cheese and tomato flan.

Learning Outcome
Demonstrate the skills of making pastry, setting of a mixture by coagulation, lining a tin, use of the oven.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p107
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p97–98 and 209–210
· Food – a fact of life (BNF) knowledge organisers:
· Food science 
· Ingredients and functional characteristics.
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. 
· Follow up activity e.g. 2018 Exam Feedback CPD: Explain the function of the following ingredients when making pastry – plain flour and fat. Scripts 2 and 5 show student responses.
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.8

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.7
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Lessons 13 and 14

Learning Outcome
To apply knowledge of food safety to past exam questions.

Possible teaching and learning activities

Written Assessment – past exam questions a range of AO1, AO2 and AO4.

Resources
· A range of past GCSE questions on food safety.
· Mark scheme.

Extended learning/homework
· Use the nutrition analysis programme Explore the Food a fact of life website: to work out the nutritional value of the savoury muffins you have chosen. 
· Say which foods provide the nutrients in this dish.

Practical Activity
Savoury muffins e.g. carrot cake muffins or courgette, onion and cheese muffins.

Learning Outcome
Practical skills: use of oven, use of equipment, making a batter.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 15 and 16

Learning Outcome
To understand gluten formation.

Possible teaching and learning activities
Research activity linked to NEA 1: Previous investigation – Investigate the ingredients used for breadmaking. Produce 2 sides of A4 research and suggest a range of investigations that could be carried out.

Resources
· Sample of a good example of research for NEA 1. Refer back to enzymic browning example.
· List of references students can use for research.

Practical Activity
· To investigate the best flour to make bread
· Working in groups of 4, investigate a range of different flours to make bread rolls:
· Ingredients for each group: 
· 150g flour – strong/bread (control) 
· OR 150g of the following: plain/gluten free/00 flour (or any combination of flours you have available)
· Half a sachet of dried yeast
· 1 teaspoon of fat
· 100 millilitres of warm water
· Make FOUR bread rolls.

Resources
· PowerPoint with recipe and method
· Recording sheets
· Ingredients
· Facility for photographing results
· Illuminate animation: gluten formation
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p110–111
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p211–212
· Fun Kitchen Investigates bread making for AQA.

Extended learning/homework
· Write up the evaluation from the investigation and list other investigations for this topic.
· State how you could use this information when cooking in the future. 
[bookmark: w9]
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Lessons 17 and 18

Learning Outcome
· To understand the working characteristics, functional and chemical properties of protein –gluten.
· To understand the scientific principles underlying gluten formation when making bread.

Possible teaching and learning activities
· Faults in breadmaking questions e.g. 2023 past paper Q5.2:
· In a bread recipe the following problems occurred:
· Dough balls are too sticky
· Dough balls are not risen
· Dough balls have a dense texture. 
· Explain the reason for each problem.
· Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in the event booklets Refer to Q5.2 and responses by Students A and B.
· Complete sheet on gluten formation.
· Past exam question: 
· Explain how and why all the ingredients work together to give bread its structure. Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in the event booklets. Refer to Q 5.1 and responses by Student A and B.
· Use the key words listed below to help you answer the question: Gliadin, Gluten, Network/mesh, Kneading, Strong plain flour, Glutenin, Protein, Coiled, Stretch, Expanding, Relaxed.



Resources
A3 revision map/sheet for students to complete – refer to CPD example 2023 slide 25.
Include:
· definition
· key words
· diagrams with explanation of the process below (not included on the example) exam tips
· faults in the making process
· recipes using the process
· sample exam question
· Food – a fact of life (BNF) knowledge organizer:
· Food science 
· Ingredients and functional characteristics
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	3.1. 3.2, 3.3 and 3.4

	Additional Sample assessment material
	1.13

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.02



Extended learning/homework
Past exam question November 2020:
Function of ingredients used to make bread.

Practical Activity
Demonstrate a range of practical skills to make a flavoured bread roll e.g. caramelized onion bread rolls, Cajun spiced bread rolls, Chelsea buns.

Learning Outcome
To demonstrate the skill of dough making.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled.
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Lessons 19 and 20

Learning Outcomes
· To understand the difference between primary and secondary processing.
· To understand the processing of wheat to make flour.
· To understand how processing affects the nutritional value.

Possible teaching and learning activities
· Primary and secondary processing:
· Video clip to examine the milling of wheat.
· Wheat to make flour. 
· Flow diagram of wheat production.
· Past questions on the processing of flour.
· Research a range of flavourings and colourings that could be used in pasta (Link to NEA 1 2023).

Resources
· CPD course NEA feedback 2023 – Example booklet: 
· Example 4a and 4b recording investigations – pasta
· Example 12 Application to future cooking – pasta.
· Past exam questions e.g.:
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	4.1

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.13 and 1.15

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.18



· 2019 Q4.1
Fresh pasta dough has a crumbly texture and could not be shaped. What are the causes and how could this be prevented?
· 2020 November Q6.1
Diagram showing the milling of wheat. Students asked to complete flow chart of the different stages of milling.



Extended learning/homework
Flow chart of the secondary processing of flour to make pasta (Hodder book p389 and AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewoodp279-280).

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p276
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p383–386
· PowerPoint explaining primary and secondary processing
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	4.2

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.18

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.12

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.7 and 1.13



Practical Activity
Make a dish which uses homemade pasta e.g. ravioli, tortellini, tagliatelle.

Learning Outcome
Practical skills linked to pasta dish: Making a dough – pasta, shaping and finishing. Use of equipment – pasta machine.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w11]Week 11

Lessons 21 and 22

Learning Outcomes
To understand: 
· the functions of carbohydrates in the diet (starch, sugars and dietary fibre). 
· main food sources in the diet 
· effects of deficiency and excess
· related dietary reference values.

Possible teaching and learning activities
· Notes and explanation of carbohydrates in the diet. 
· Identification of starchy foods (polysaccharides), sugars (monosaccharides/disaccharides) and dietary fibre.
· Sugar content of drinks.
· Production of revision map. 
· Practice questions.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p16–21
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p109–117
· Food – a fact of life (BNF) knowledge organizer: Macro-nutrients, fibre and water.
· Past exam questions – multiple choice questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	1.1

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.04

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.1, 1.4 and 1.5

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.14

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.14

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.9

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.20 and 1.17

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.1



· Refer to 2018 CPD Exam Feedback Course:
Q3.2 Explain why dietary fibre is important in the body. Suggest ways that the meat pie and roast potatoes can be modified to add more fibre. 
· Student responses and commentaries are available in the even booklets – see Scripts 1 and 5.  
· 2020 Q4.1:
Give three functions of starchy carbohydrate in the diet.
· 2020 Q3.4
Custard tart recipe and method given. The following problems have occurred:
· Undercooked pastry
· Shrinkage in pastry
· Pastry is tough
· Filling is lumpy and not set.
· Explain why these problems have occurred. Only answer the questions relating to the pastry.

Extended learning/homework
· Previous NEA task: Investigate the functional and chemical properties of ingredients and methods used to make a starch-based sauce.
· Produce two sides of A4 research and suggest a range of investigations that could be done.

Resources
Sources of information for research.

Practical activity
Cheese and vegetable pasties.

Learning Outcome
· Making a dough, shaping, finishing, shortening.
· Vegetable preparation.
· Use of the hob and oven.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w12]Week 12

Lessons 23 and 24

Learning Outcome
To understand the scientific principles related to carbohydrates: gelatinisation

Possible teaching and learning activities
· Explanation of gelatinisation: 
· Activity: Flow chart of gelatinisation, including key temperatures: 60°C/80°C/100°C.
· Practical investigation: Viscosity of sauces or sauce making methods (all in one, roux, microwave, blended). 
· Ingredients;10g flour, 10g fat,125mls milk, 25g cheese.
· Make the sauce into macaroni cheese. School to provide ingredients.
· Write up the evaluation of the investigation.

Resources
· A3 sheet on gelatinisation. See CPD NEA Feedback autumn 2023 – slide 25.
· See CPD NEA feedback autumn 2023. 
· Examples booklet:
· Student responses for section A and B for NEA 1 – starch-based sauce investigations. 
· An example of linking research to investigations – Example 3.
· Examples 7 and 8 show ways of recording investigations – sauce investigations.
· Examples 10a and b show student responses for section C of NEA 1.
· Examples of:
· Activity sheets for investigations
· Viscosity charts – laminated.
· Individual foil trays
· PowerPoint with recipe, method
· Recording sheets
· Illuminate animation: gelatinisation
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p117–119
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p214–217
· Fun Kitchen Heat transfer and sauce making for AQA
· Food – a fact of life (BNF) knowledge organizer:
· Food science 
· Ingredients and functional characteristics.


Extended learning/homework
· Past exam question on sauces/gelatinisation e.g.: 
· 2018 Q 4.1 – Table of different sauce making methods
· 2018 Q 4.2 – Give three reasons why it is important to stir flour-based sauces
· 2018 Q 4.3 – Explain the stages of gelatinisation when making a starch-based custard. Include key temperatures in your answer. 
[6 marks] 
· Refer to CPD Exam feedback 2022 Exemplar response provided.

Resources
· Past exam questions related to this topic
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.8

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.9

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.4



· Refer to 2018 CPD course Exam Feedback:
· Q 4.2: Give three reasons why it is important to stir a flour-based sauce. Scripts 1 and 5 show student responses and commentaries
· Q 4.3: Explain how gelatinization takes place when making a starch-based sauce. Scripts 1 and 4 show student responses and commentaries.

Practical activity
Lasagne/cannelloni/sweet and sour chicken/custard.

Learning Outcome
Skills: making a roux sauce, vegetable preparation, use of hob and oven, making a reduced sauce.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w13]Week 13

Lessons 25 and 26

Learning Outcomes
· To understand the scientific principles related to carbohydrates: caramelisation, dextrinisation.
· To understand the heat transference methods: conduction and convection.

Possible teaching and learning activities
· Explanation of caramelisation/dextrinisation.
· Demonstrate: pastry making
· Explanation of heat transference methods.
· Past questions relating to pastry – what has gone wrong and why? 

Resources
· A3 revision map/sheet for students to complete on caramelisation and dextrinisation – refer to CPD example 2023 slide 25.
· Include:
· definition
· key words
· diagrams with explanation of the process 
·  exam tips
· recipes using the process.
· sample exam question.

Extended learning/homework
Revise for food science assessment – focus on the functional and chemical properties of proteins and carbohydrates.

Resources
Multiple Choice Questions from past papers:
	Series
	Question number

	Additional Sample assessment material
	1.5 and 1.11

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.11

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.8

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.15



· 
2022 Q4.5 – Explain the process of dextrinization when making a pizza.
· 2024 Q6.2 – Explain the process of caramelisation when making a cake.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p122–123 and Hodder book p218–219.

Practical activity
· Make a dish which celebrates a festival or occasion from a culture of your choice e.g. Christmas, Diwali, Ramadan, Chinese New Year.
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.19

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.18



Learning Outcome
Skills: Practical skills relevant to the dish chosen.

Resources
· Food – a fact of life (BNF) knowledge organizers:
· Food science 
· Ingredients and functional characteristics.
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?       



[bookmark: w14]Week 14

Lessons 27 and 28

Learning Outcomes
· To apply knowledge to exam questions.
· To understand the techniques for answering AO4 (analysis and evaluation) questions.

Possible teaching and learning activities
· How to answer AO4 questions: CPD course Feedback on exam and NEA 2019. Energy balance question – refer to Pre event handbook pages 11–17.
· Students annotate the question.
· Analysis and evaluation points listed in the table.
· Students answer the question.
· Written assessment – multiple choice, AO1, AO2 and AO4 questions.

Resources
· Copies of the question
· Table to record analysis and evaluation points
· Model answers
· Copies of assessment – question paper and mark scheme. 



[bookmark: w15]Week 15

Lessons 29 and 30

Learning Outcomes
· To understand the scientific principles of raising agents (biological).
· To understand how raising agents work in recipes.

Possible teaching and learning activities
· Raising agents
· Biological: yeast as a raising agent
· Investigation – conditions needed for yeast to grow
· This can be done as a demonstration or as a group activity. Students record results.

Resources
· Illuminate animation: yeast
· Test tubes, test tube holder, samples of yeast, balloons.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p149
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p231–233
· Food – a fact of life (BNF) knowledge organiser: Food science 
· Fun Kitchen Investigates how Raising Agents work for AQA
· Multiple Choice Questions from past papers:
	Series
	Question number

	Series
	Question number

	Additional Sample assessment material (available through centre services)
	1.3

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.19



Practical assessment
To make a dish which demonstrates the use of yeast as a raising agent e.g. pizza or tear and share bread/Chelsea buns/Cinnamon rolls/Bao buns.

Learning Outcome
Making a yeast dough, use of a biological raising agent.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
[bookmark: w16]Week 16

Lessons 31 and 32

Learning Outcomes
· To understand the scientific principles of raising agents (chemical and mechanical).
· To understand the working characteristics, functional and chemical properties of raising agents.

Possible teaching and learning activities
· Chemical raising agents – baking powder, cream of tartar, bicarbonate of soda, SR flour.
· Mechanical raising agents – sieving, whisking, creaming, folding, rubbing in, beating.
· Match the food product with the raising agent.

Resources
· Refer to CPD 2023 Example booklet – Example 5 shows a method of investigation – choux pastry. 
· Example 6 – photos showing a range of different testing methods for recording investigation – choux pastry.
· Past exam questions – Multiple Choice Questions from past papers:

	Series
	Question number

	Additional Sample assessment material
	1.12

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.9 and 1.16

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.10 and 1.16

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.16

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.6



· Additional specimen paper Q6.3 – Baked products may not rise when they are cooked. Explain why each of the following may not rise:
i) Bread loaf
ii) Whisked sponge.




· 2018 Q4.4 – Name a biological and a chemical raising agent. For each describe how it works and give an example of a recipe where this raising agent is used.
· Refer to 2018 Exam Feedback CPD course Scripts 1 and 2 show student responses and commentaries in the event booklets
· Illuminate animation: steam as a raising agent/bicarbonate of soda
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p 140–151 
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p227–230
· Fun Kitchen investigates how raising agents work for AQA
· Food – a fact of life (BNF) knowledge organiser:
· Food science 
· Ingredients and functional characteristics.

Extended learning/homework
Previous NEA task: Investigate the functional and chemical properties of ingredients and methods used to make choux pastry. Produce 2 sides of research.

Practical activity
A dish to show the use of steam as a raising agent e.g. choux pastry to make profiteroles or eclairs. (Assessment).

Learning Outcome
Use of steam as a raising agent to make choux pastry, finishing.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w17]Week 17

Lessons 33 and 34

Learning Outcomes
· To know the difference between primary and secondary processing.
· To understand the processing of milk to make cheese and yogurt.
· To further reinforce denaturation and coagulation.
· To understand the use of micro-organisms in food production.

Possible teaching and learning activities
· Primary and secondary processing
· Video to look at cheese making and yogurt production.
· Tasting session: cheese
· Teacher demonstration of yogurt making.

Resources
· Past questions on secondary processing – cheese production and milk production.
· 2018 Q6.1: Heat treatment of pasteurized, sterilized and UHT milk. Refer to 2018 CPD Exam Feedback Course: Scripts 1 and 4 give student responses and commentaries for this question.
· 2020 Q3.3: Cheese is made from milk. Complete the table to explain what happens at the following stages (6 marks).
· 2023 Q3.1: Explain what happens at each stage of the cheesemaking process.
· 2023 Q3.2: Micro-organisms can be added to cheese e.g. blue cheese. Explain why moulds are used in the production of cheese.
· Ingredients and methods for making soft cheese. Illuminate textbook page 168.
· Making natural yogurt (AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewoodp281 and Hodder book p393–394).
· Model answers to exam questions.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p165–170.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p390–394 and p400.

Practical activity
[bookmark: _Hlk192594656]Make a cheesecake set with gelatine (Assessment). 

Learning Outcome
Practical skills: setting a mixture, gelation setting of a chilled dessert.



Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w18]Week 18

Lessons 35 and 36

Learning Outcomes
To understand: 
· the function of fats in the diet 
· types of fat
· main food sources
· effects of deficiency and excess
· related dietary reference values.

Possible teaching and learning activities
· Fats and oils: Notes and explanation of the function of fats in the diet.
· Sample recipes and students identify how they could be modified to reduce fat content.
· Identifying visible and invisible fats.
· Effects of eating too much/too little fat on health.
· Recommendation for the amount of energy provided by fat each day.

Resources
· Food – a fact of life (BNF) knowledge organiser:
· Macro-nutrients, fibre and water.
· Past exam questions:
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.10

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.15

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.16

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1,8



Extended learning/homework
Production of revision map – the role of fats in the diet.



Resources
· 2022 Q4.2: An apple pie is made using short crust pastry. Explain how the shortening process creates a crumbly texture. Refer to CPD Exam feedback 2022 Exemplar response provided.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p10–15
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p104–108

Practical activity
Modifying a recipe to lower the fat content – Cottage pie with Cheddar and leek mash using skimmed milk, low fat cheese, lean mince.

Learning Outcome
Practical skills – preparation of vegetables, use of the hob.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w19]Week 19

Lessons 37 and 38

Learning Outcomes
· To understand the scientific principles related to fats and oils: shortening and plasticity.
· To understand the working characteristics, functional and chemical properties of fats.

Possible teaching and learning activities
· Explanation of shortening and plasticity – definition, identify recipes that use shortening.
· Demonstration of roasted vegetable flan and students make motes on the processes to help complete extended learning.

Resources
· A3 revision map/sheet for students to complete. Refer to CPD feedback course 2022 – Pre event book pages 7 and 8 for example.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p126–127 and 130–131
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p221 and 223
· Food – a fact of life (BNF) knowledge organisers:
· Food science
· Ingredients and functional characteristics.
· Past exam question:
· Additional specimen paper Q2.3
· A vegetable tart is given.
· Complete the table below to explain the causes of the problem:
· the pastry has a soggy bottom
· the filling was runny and did not set
· the filling lacked flavour.
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.1

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.15

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.16

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024(available through centre services)
	1.8


· 

Extended learning/homework
Complete sheet on the function of ingredients used to make roasted vegetable flan (see CPD Exam feedback 2022 Pre event handbook pages 7 and 8).

Practical activity
Roasted vegetable flan.

Learning Outcome
Making a dough – shortening, lining a tin, preparation of vegetables.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w20]Week 20

Lessons 39 and 40

Learning Outcomes
To understand the scientific principles related to fats and oils: emulsification.

Possible teaching and learning activities
· Emulsions: Explanation of emulsification
· Practical activity: making mayonnaise or Hollandaise sauce.

Resources
· A3 sheet (same format as the gluten and gelatinisation examples CPD 2023).
· To include:
· Definition of an emulsion
· Stages of making
· Key words – lecithin, hydrophobic, hydrophilic, emulsifier
· Ingredients and method for making homemade mayonnaise
· Tips for making mayonnaise
· List of recipes demonstrating oil in water and water in oil emulsions.
· Illuminate animation: emulsification.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p135–136.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p224–226.
· Food – a fact of life (BNF) knowledge organizer: Food science.

Extended learning/homework
· Past question on emulsions.
· 2023 Q5.3: Mayonnaise is an example of an emulsion. Using the recipe given, explain the process of emulsification when making mayonnaise. Diagrams may be included in your answer. Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in Post event booklet.



Resources
· Past exam question – multiple choice questions from past papers:
	Series
	Question number

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.17

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.12

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.4


· Specimen paper Q10.1: Oil and vinegar separate when making mayonnaise. What has caused this? Give two reasons.

Practical activity
Roasted vegetable and pasta medley.

Learning Outcome
Practical skills: knife skills – bridge hold, claw grip, peel, slice, use of the hob and oven.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w21]Week 21

Lessons 41 and 42

Learning Outcomes
· To understand the functions, sources, effects of deficiency, results of excess and related dietary reference values for fat- and water-soluble vitamins.
· To understand how selecting appropriate preparation and cooking methods can conserve or modify the nutritional value of food.
· To understand the role of antioxidants in protecting body cells from damage.

Possible teaching and learning activities
· Micronutrients: Vitamins
· Theory related to:
· Water soluble vitamins: 
· B group (B1 thiamin/B2 riboflavin/B3 niacin/folic acid and B12
· Vitamin C ascorbic acid
· Loss of water-soluble vitamins when cooking B group and vitamin C.
· Fat soluble vitamins:
· A, D, E and K
· Antioxidant functions of vitamins
· A, C and E
· Students complete prepopulated table with key information about vitamins.

Resources
· Food – a fact of life (BNF) knowledge organiser
· Micro-nutrients.

Extended learning/homework
Produce a report to explain the loss of vitamins during the preparation and cooking of food. Explain how this; loss can be reduced.



Resources
Past exam questions – Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	1.3

	Additional Sample assessment material
	1.3

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.01, 1.12, 1.10 and 1.18

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.15

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	 1.8 and 1.13

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.3 and 1.7



· 2020 Q3.2: Explain how the following cooking methods – steaming and stir frying – prevent the loss of vitamins in vegetables.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p22–29
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p118–131.

Practical activity
Make a healthy dish showing how vitamins and can be included in the diet e.g. Minced beef/vegetable cobbler.

Learning Outcome
Practical skills: knife skills, vegetable preparation, use of chemical raising agent, use of the hob and oven.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?


[bookmark: w22]Week 22

Lessons 43 and 44

Learning Outcome
To understand the functions, sources, effects of deficiency, effects of excess, related dietary reference values for minerals.

Possible teaching and learning activities
· Theory related to Macronutrients: Minerals.
· Calcium, iron, sodium, fluoride, iodine and phosphorus. Identify sources, effects of deficiency, functions.
· Identify ways of reducing salt when cooking.

Extended learning/homework
· 2022 Q3.5: Good bone health in younger people ‘helps prevent osteoporosis in later life’. Analyse the dietary factors that can cause osteoporosis.
· Evaluate the nutritional advice that should be followed to improve bone health.

Resources
· Food – a fact of life (BNF) knowledge organiser: Micro-nutrients
· Past exam questions – Multiple Choice Questions from past papers:
	Series
	Question number

	Question Paper: GCSE |Paper 1 Food preparation and nutrition – June 2022 (available through centre services)
	1.8

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2023 (available through centre services) 
	1.4

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.2

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.7 and 1.13



· 2019 Q3.3: Explain the function of micronutrients – table for students to complete.
· 2020 November Q3.4: Explain what dietary advice you would give to a teenage girl to prevent iron deficiency anaemia.
[6 marks]


· 2022 Q3.5: Good bone health in younger people ‘helps to prevent osteoporosis in later life’. Analyse the dietary factors that cause osteoporosis. Evaluate the nutritional advice that should be followed to improve bone health. 
· Refer to CPD Exam feedback 2022 Exemplar response provided.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewoodp30–35, Hodder book p132–141.

Practical activity
To make a dish for a client group that is high in calcium or iron.

Learning Outcome
Apply practical skills to the dish chosen.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w23]Week 23

Lessons 45 and 46

Learning Outcomes
· To understand the importance of hydration and the functions of water in the diet.
· To understand the function of dietary fibre in the diet.
· The effects of not eating enough dietary fibre.
· To identify foods high in dietary fibre.

Possible teaching and learning activities
· Theory related to water and dietary fibre.
· Water – functions of water, how water is lost from the body, how much water/fluid is needed, occasions when extra fluids are needed.
· Dietary fibre – why it is needed, main sources, effects of deficiency and related dietary reference value.
· Practice questions to test knowledge and understanding.

Extended learning/homework
Preparation for NEA 1 investigation next lesson. Past NEA task – Eggs are a key ingredient used to make a foam. Investigate the functional and chemical properties of eggs and other ingredients when making meringues. Produce 2 sides of A4 research and suggest a range of possible investigations for this task.

Resources
· Food – a fact of life (BNF) knowledge organiser:
· Macro-nutrients, fibre and water.
· Past exam question.
· Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	1.1

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.5

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.1

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.17

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.1





· 2019 Q3.2 – Give three functions of water in the body.
· 2022 Q4.4 – Suggest ways to add dietary fibre to:
i) pizza and 
ii) apple pie. 
                             Give two suggestions for each.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood page 36–37
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p114 and 142–144

Practical activity
To make a dish that is high in dietary fibre e.g. apricot and nutty apple crumble.

Learning Outcome
Practical skills: rubbing in, use of the oven, fruit preparation.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?



[bookmark: w24]Week 24

Lessons 47 and 48

Learning Outcomes
· To understand the function of ingredients used to make a foam.
· To understand how to conduct a food investigation task.
· To analyse results of an investigation.

Possible teaching and learning activities
· Functional properties of ingredients used to make a foam.
· Working in pairs or small groups investigate the functions of ingredients used in a basic meringue recipe.
· This investigation could focus on one ingredient e.g. changing the amount of sugar used, or different groups could have a different focus e.g. different types of sugar, different methods of whisking the egg white, use of a stabiliser. Adapt to what is manageable.
· Record results and evaluation.

Extended learning/homework
· Past question.
· Additional specimen paper – Q6.1: Explain how a foam is formed when egg whites are whisked to make meringue.

Resources
· A3 sheet on foams (same format as the gelatinisation and gluten examples). To include:
· Key words
· Key stages of making
· Faults to avoid when making
· Recipes using foams.
· Ingredients to make meringues – eggs, sugar, recipe.
· Recording sheet.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewoodp 114–115
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p212–213
· Food – a fact of life (BNF) knowledge organizer: Food science 
· Past exam question – Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.2


· Additional specimen paper Q6.2: Lemon meringue pies have a shortcrust pastry base. Explain the function pf:
i) fat in the pastry
ii)  cornflour in the sauce.
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Week 25

Lessons 49 and 50

Learning Outcomes
· To understand current guidelines for a healthy diet.
· To understand the major health related conditions associated with an unhealthy diet.
· To know the recommended percentage of energy provided by protein, fat and carbohydrate.

Possible teaching and learning activities
· Theory related to the Eatwell Guide.
· Eatwell Guide challenge:
· Give students a list of ingredients from each section of the Eatwell Guide.
· Using ingredients from the Eatwell larder, make a SAVOURY dish for a teenager that conforms to the Eatwell guide.
· Produce a report which includes: The name of the dish, reasons for choice, how it meets the Eatwell guide, nutritional analysis, sensory properties and any recommended changes.
· Past exam questions – Multiple Choice Questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.6



Resources
· Sample question paper.
· Comparison of two different soups.
· With reference to the ingredients and nutrient content of each of the soups, evaluate the suitability of these soups for people with coronary heart disease. Give justified reasons for your choice.
· Type 2 diabetes is associated with lifestyle factors and is on the increase. Analyse and evaluate the reasons for this increase and the impact on health.
· 2021 June Q5: Coronary heart disease and high blood pressure are major risks affecting long term health. Analyse the reasons for the increase in coronary heart disease and high blood pressure in the UK.
· Evaluate how diet and lifestyle choices can reduce the health risks.
· 2022 Q3.2: Scenario – students eating ready meals and takeaways. Explain the term 5 a day.
· 2022 Q3.3: Explain how a diet containing too many ready meals and takeaways could impact a student’s long-term health.

· 
2023 Q3.3: The following food diary is a record of a day’s food intake for an overweight adult. Use this information and knowledge of healthy eating guidelines and nutrition:
i) analyse the suitability of this food diary for an overweight adult
ii) evaluate how the adult’s diet could be improved to meet their nutritional needs.
· Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in Post event booklet.
· Food – a fact of life knowledge organizer: Eatwell Guide.

Practical activity
Make a savoury dish suitable for a teenager. The dish must meet the healthy eating guidelines (e.g. Jambalaya).

Learning Outcome
Practical skills relevant to the dish chosen.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewoodp38–39.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p145–147.
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 51 and 52

Learning Outcome
To understand the nutritional needs for different life stages.

Possible teaching and learning activities
· Young children, children aged 4–12, adolescents, adults and elderly adults.
· What happens at this life stage? Which nutrients are particularly important? What would be the best eating habits and lifestyle choice?
· Planning balanced meals for a range of scenarios.

Extended learning/homework
AO4 question:

Bradley, a 25-year-old active male tries to make healthy choices using the Eatwell guide when planning meals.

Information about two meals is given below. Using this information and your knowledge of healthy eating, nutrition and energy balance:
· assess the suitability of each meal for Bradley
· evaluate which is the healthier choice, justifying your reasons.
[12 marks]
   
This is a data response question giving the nutritional content of two meals.

Resources
Past exam questions
· Specimen paper – Q6.3: Describe a breakfast that would supply the micronutrients needed for good dental health in young children. Give reasons for your choice.
· Q6.4: All life stages have different nutritional needs. Describe the different nutritional needs to be considered when planning meals for:
· teenagers
· the elderly.
· Additional specimen paper Q2.4 – Evaluate the suitability of two breakfasts for a teenager. Give justified reasons for your choice. (Data response style question)
· 2018 Q3: A data response question. Assess the suitability of each meal for an elderly person.
[12 marks]


· Refer to Exam Feedback CPD course. Scripts 2 and 5 show student responses and commentaries. Both are available in the event booklets.
· 2020 Q4.2: Discuss the healthy eating guidelines and their importance when planning meals for young children.
· 2020 November Q3.1/June 2021: Amy a 10-year-old girl. Packed lunch outlined. Analyse and evaluate the packed lunch.
· 2022 Q3.1: Identify one factor which will influence food choice for the following:
· 15-year-old choosing a school canteen lunch
· 85-year-old with reduced mobility
· 30-year-old who works at night in a hospital.
· 2022 Q3.4: Discuss how students can use healthy eating guidelines when planning meals to achieve a well-balanced diet.
· 2024 Q3.3: A care home for elderly people is adding one of the following fish-based meals to the weekly menus:
i) tuna and pasta bake, topped with grated cheese
ii) battered cod and chips served with peas.
Analyse the suitability of each meal for an older person. Evaluate which meal is healthier, justifying your reasons.

Practical activity
Burgers and salad with a homemade dressing.

Learning Outcome
Practical skills: Shaping and forming, binding, making an emulsified dressing, vegetable preparation.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p45–51
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p152–159
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 53 and 54

Learning Outcome
To understand the nutritional requirements for specific dietary groups: vegan, vegetarian, coeliac, lactose intolerant, reduced fat, low salt, low sugar and high fibre.

Possible teaching and learning activities
· Theory related to dietary groups. Dietary needs/foods to avoid/foods to eat.
· Past questions.
· Analysing food labels. And recipes, on this topic.
· Produce a revision resource.

Extended learning/homework
· This could be one of the NEA 2 tasks. Produce and A4 side of research on ONE of these dietary groups. Add a table showing FOUR possible dishes that could be made as technical dishes.
·  For Section B. Include: Image, reasons for choice, skills used, nutritional value, any finishing techniques.

Resources
· Meal planning case studies for different dietary groups.
· Past exam questions – multiple choice questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	5.1 and 5.3

	Additional Sample assessment material
	1.18

	Question paper: Paper 1 Food preparation and nutrition - November 2021
	1.20



· 2023 Q2.1: Give four reasons why someone might follow a vegetarian or vegan diet.
· 2023 Q2.2: Adapting a beef lasagne recipe for a vegan.
· 2024 Q4.3: State how food allergies are identified on food labels. Explain why.
· 2024 Q4.4: Food label given. Identify one ingredient that is linked to each food intolerance/allergy (gluten, lactose and nut allergy).
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p55–57
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p160–165.



Practical activity
To modify a recipe for low fat/high fibre diet e.g. vegetable and bean stew/spicy bean cobbler.

Learning Outcome
Practical skills: use of the hob and oven.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 55 and 56

Learning Outcome
To understand heat transfer methods – conduction, convection, radiation.

Possible teaching and learning activities
· Experimental work on conduction, convection and radiation.
· Match the heat transference methods to the dishes. Include dishes made in Year 10.
· Past question (2024 paper Q 5.2)

Extended learning/homework
Complete past exam questions.

Resources
· Fact sheets explaining heat transference methods.
· Fun Kitchen Heat transfer and sauce making for AQA
· Past questions – multiple choice questions from past papers:
	Series
	Question number

	Additional Sample assessment material
	1.15

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.09

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.14



· Specimen paper Q7.2: Recipe given for a batch of vegetable burgers. Explain how heat is transferred in:
i) shallow frying the onion and garlic
ii) grilling burgers for four minutes each side.
· Additional specimen paper – Q4.3: Explain how heat is transferred when boiling rice.
· 2020 Q5: Heat is transferred to food in different ways. Explain how heat is transferred and give an example for each method – conduction, convection and radiation.
· 2024 Q5.2: Explain how food is cooked by radiation as a method of heat transfer. You may include labelled diagrams.
· Food – a fact of life (BNF) knowledge organizer: Food science 



Practical activity
Kedgeree

Learning Outcome
Practical skills: use of the hob, vegetable preparation.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p85–89
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p194–197
· PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 57 and 58

Learning Outcomes
· To understand the reasons for cooking food.
· To understand how different cooking methods affect food.
· To develop complex knife skills e.g. portioning a chicken.

Possible teaching and learning activities
· How preparation and cooking affect the appearance, flavour, texture and aroma of food.
· Cooking methods – water based, dry and fat based.
· Identifying methods of cooking for specific dishes – including those made in Year 10.
· Practical challenge – compare potatoes cooked by different methods e.g. steamed, fried, baked, microwaved, boiled, roasted.

Extended learning/homework
2019 Q2.3: Table showing boiling, baking and shallow frying. Explain:
i) The effects on nutritional value and 
ii) The effects on colour, flavour and texture.

Resources
· Past exam questions:
· Multiple Choice Questions from past papers:

	Series
	Question number

	Additional Sample assessment material
	1.10

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2019 (available through centre services)
	1.6

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.2

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.9



· 2019 Q2.1: Give three reasons why food is cooked.
· 2024 Q5.1: Identify four reasons why food is cooked.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p 78–84.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p198–205.



Practical activity
Lemon roasted chicken with mustard mash.

Learning Outcome
Practical skills: jointing a chicken, vegetable preparation, use of the oven.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 59 and 60

Learning Outcomes
· To understand the term sensory evaluation.
· To know different methods for carrying out sensory evaluation.
· To understand the conditions and controls when carrying out sensory evaluation.

Possible teaching and learning activities
· Discussion – why is sensory evaluation carried out?
· Examine the different methods of sensory testing – rating, ranking and difference tests.
· Identifying the controls and conditions needed when setting up a sensory test.

Extended learning/homework
Past question – 2023 Q2.3: Star profile of a vegetable stir fry. How could you improve the sensory properties – flavour, texture and colour? Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in Post event booklet.

Practical activity
Sensory evaluation of crisps.

Resources
· Selection of crisps – same flavour but different manufactures
· One sample of a different flavour
· Recording tables
· PowerPoint
· Food a fact of life knowledge organisers: sensory science and sensory characteristics.
· Past exam questions – multiple choice questions from past papers:
	Series
	Question number

	Question paper: Paper 1 Food preparation and nutrition - Sample set 1 
	5.4

	Additional Sample assessment material
	1.16

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.20

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.20






· 2019 Q3.5: Describe the controlled conditions when carrying out sensory testing.
· 2023 Q2.4: Give four controlled conditions for carrying out sensory testing. Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in Post event booklet.
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p247–254, AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p317–327
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Week 31

Lessons 61 and 62

Learning Outcome
To produce and analyse a dish that shows a range of food preparation skills and demonstrates a range of functional and chemical properties of foods.

Possible teaching and learning activities
· Functional and chemical properties of food – proteins, fats and carbohydrate. Demonstration of lemon meringue pie.
· During the demonstration students make notes on the function of each ingredient used to make lemon meringue pie.

Extended learning/homework
· Student report: Using your knowledge of the ingredients in a lemon meringue pie, explain the functions and chemical properties of the ingredients used to make each layer of the lemon meringue pie – pastry base, filling and meringue.
· A list of key words to be included can be given e.g., gelatinization, foam formation, shortening etc.

Resources
Sheet for students to complete. 

	Layer
	Function of ingredient

	Pastry base	  
· 150g plain flour
· 75g butter or block fat
· 1–2 tablespoons water
	

	Filling
· 2 large lemons
· 250ml cold water
· 30g cornflour)
· 25g caster sugar
· 40g butter/block fat
· 2 large egg yolks
	

	Meringue
· 3 large egg whites
· 100g caster sugar
	





Practical activity
Lemon meringue pie (Assessment).

Learning Outcome
Practical skills: making a dough (shortcrust pastry), making a foam (meringue), making a starch-based sauce (lemon filling), use of equipment, (electric whisk) use of hob and oven.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 63 and 64

Learning Outcome
· To understand the environmental issues associated with food.
· To understand the advantages of locally produced foods.
· To understand the problems associated with food and packaging waste.

Possible teaching and learning activities
· Food and the environment.
· Discussion of issues surrounding carbon footprint, locally produced food, packaging and food waste.
· Past question on environmental issues.

Extended learning/homework
Food waste diary. Produce a diary of the food wasted by your family over a 7-day period. Produce an evaluation explaining how you and your family could reduce food waste.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p266–269
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p342–373
· Past exam questions – Specimen paper Q8.2: What are the advantages of buying locally produced food?
· Additional specimen paper Q3.2: What is meant by the term carbon footprint? Explain three different ways that the carbon footprint could be reduced when buying foods.
· 2019 Q4.2: Suggest four ways supermarkets and shops could reduce food waste.
· 2020 November Q4.3: Explain how consumers can reduce the amount of single use plastic packaging when buying food.
· 2023 Q4.3 Consumers in the UK waste large amounts of food and food packaging each year. Analyse how consumers can reduce food and packaging waste. 
· Evaluate the impact of reducing food and packaging waste on the environment. 
· Refer to CPD Exam feedback course 2023. Student responses and commentaries for this question are provided in Post event booklet.



Practical activity
Prepare a dish using English or local foods. The dish must demonstrate decorative techniques e.g. sponge cake/flan decorated with seasonal fruit.

Learning Outcome
Practical skills relevant to the dish.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 65 and 66

Learning Outcome
· To understand the term food provenance.
· To understand how ingredients are grown, reared and caught.
· To understand the advantages/disadvantages of intensive and organic farming.
· To understand the advantages and disadvantages of genetically modified foods (GM).
· To understand the advantages of seasonal foods.

Possible teaching and learning activities
· Examine:
· reared ingredients – meat, poultry
· caught ingredients – fish
· grown ingredients – fruits, vegetables, cereals.
· Discuss the advantages and disadvantages of organic and intensive farming, free range production, sustainable fishing, seasonality and genetically modified foods (GM).
· Answer past exam questions.

Extended learning/homework
Research the advantages and disadvantages of genetically modified food production. Carry out a mini case study on ONE GM food.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p255–262 and AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p342–361.
· Past exam question – Specimen paper Q8.1: Using examples of seasonal foods, suggest ways in which families can reduce food wastage when buying, preparing and cooking food.
· Additional specimen paper Q3.1: Explain the advantages and disadvantages of buying organic food.
· 2023 Q4.1: Explain the term seasonal food. You should support your answer with examples from different seasons.
· 2023 Q4.2: Identify three advantages of buying seasonal foods.

Practical activity
Produce a savoury dish which uses seasonal foods e.g. tomato soup, asparagus tart, ratatouille.

Learning Outcome
Practical skills: relevant to the dish.



Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 67

Learning Outcome
To understand the impact of food and food security on local and global markets.

Possible teaching and learning activities
· Discuss climate change, global warming, sustainability, availability of food, Fairtrade, drought, flooding, food security.
· Match the logos associated with sustainability – Fairtrade, organic, GM, red tractor, Freedom Food, RSPCA, recycling on food packaging, sustainable fishing.
· Survey of ingredients which can be bought Fairtrade.
· Design a recipe card for a supermarket that encourages the use of Fairtrade ingredients. Include information on the recipe card to explain the benefits of using Fairtrade ingredients.

Extended learning/homework
Revision for written exam.

Resources
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood p269–273.
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p362–372.
· Sheets for students to complete.

Practical activity
Produce a dish which uses TWO Fairtrade ingredients.

Learning Outcome
Practical skills relevant to the dish chosen.

Resources
PowerPoint with images of how the dish can be presented, recipe, method, skills used, science behind the recipe (food science processes, methods of heat transfer), ideas of how the dish could be upskilled. Follow up questions relevant to the dish e.g. what has gone wrong and why? How does this dish meet the Eatwell Guide? How could this dish be adapted for a special dietary group?
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Lessons 68 and 69 

Learning Outcome
To understand how to produce a time plan for the 3-hour practical assessment in NEA 2.

Possible teaching and learning activities
Produce a time plan. Headings:
· Time
· Process/order of work
· Food safety points.

Extended learning/homework
Complete time plan.

Resources
· Copies of student recipes copied on different colours.
· A3 sheets of paper.
· Copies of completed time plans e.g. from approved textbooks, samples from students who have completed the course in previous years.
· CPD Feedback course 2023 Example booklet: Examples 17–19 justifying dishes and examples of time plans.
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Lessons 70 and 71

3-hour practical mock for NEA 2
· PLEASE NOTE: There is no requirement by AQA that a mock practical is completed. However, it is a useful thing to do at this time of year when Year 11 and 13 have left. If the mock is done, as is the case with the organisation of the NEA 2 assessment in Year 11, it is at the discretion of the centre as to how this is organised. For example, small groups throughout the week so that each student has a workstation of their own. AQA will not determine how this is organised.
· If students have completed their practical mock, then in any remaining lessons during the week, they should evaluate the dishes they have made, as they would do for Section E in NEA 2. This should include:
· Nutritional analysis – this can be done using any nutritional analysis programme. It is important that the data collected is analysed. Students do not gain marks for simply including print outs of nutritional information. Students need to demonstrate some understanding of what the data is telling them, by analysing the information.
· Reference to costing e.g. justification of choice of ingredients, suggestions as to how costs could be reduced e.g. by using seasonal vegetables.
· Suggestions as to how the dish could be improved.
· The TOLS materials which are available in the secure area of the AQA website, will have a range of examples of completed projects which will be a useful reference for the teacher when standardising these mock assessments. These will be updated each autumn and will also be useful when standardising the NEA 2 assessments in Year 11 prior to moderation.

Resources
CPD feedback course 2023 Example booklet: Examples 20 a and b - evaluation of dishes made.
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Lessons 72 and 73 

Learning Outcome
To complete a written mock paper.

Possible teaching and learning activities
Written mock paper consisting of past AO1, 2 and 4 questions.

Resources
· PowerPoint – revision
· Copies of exam paper – adapted copies where needed e.g. different font, coloured paper.
· Mark scheme
· Factors that affect the BMR e.g. age, gender and PAL. The percentage of recommended energy sources from nutrients: protein 15%, fat 35% and carbohydrate 50% (of which 45% from starches).
· Food choice linked to religion, ethical and moral beliefs (animal welfare, Fairtrade, local produce, organic, GM foods), intolerances and allergies.
· Explain how recipes can be adapted and justify reasons for choice. 

Learning Outcome
· To understand the factors affecting food choice.
· To understand PAL and BMR and their importance of in determining energy requirements.

Resources
Past exam questions – multiple choice:
	Series
	Question number

	Additional Sample assessment material
	1.2 and 1.20

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2018 (available through centre services)
	1.04

	Question paper: Paper 1 Food preparation and nutrition - November 2020 
	1.7

	Question paper: Paper 1 Food preparation and nutrition - June 2022
	1.4

	Question paper: Paper 1 Food preparation and nutrition - June 2023
	1.12 and 1.13

	Question Paper: GCSE |Paper 1 Food preparation and nutrition - June 2024 (available through centre services)
	1.12





· 2019 Q2.2: State four factors that influence food choice when planning a meal.
· 2020 November Q4.1: Explain how different moral and ethical beliefs can affect the food choices we make.
· Case studies.
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Lessons 74 and 75

Learning Outcome
To understand the technological developments to support better health and food production including fortification and modified foods with health benefits and the efficacy of these.

Possible teaching and learning activities
· Discussion of:
· Cholesterol lowering spreads
· Health benefits of fortification
· Fortified foods – thiamin, niacin, calcium and iron added to white flour.
· Folic acid and iron added to breakfast cereals
· Vitamins A and D added to fats and low-fat spreads
· The positive and negative aspects of the use of additives – colourings, emulsifiers, stabilisers, flavourings and preservatives.
· Conduct an online survey of a range of food products to find out how many are nutritionally modified or fortified.
· Complete tables to show:
· Fortification – type of food, how it has been nutritionally modified, whether it has been modified by law or voluntarily by the food manufacturer, how it works/why it is done/who might benefit.
· Additives – type of food additive, why they are used, possible side effects/problems.

Extended learning/homework
· Produce a revision mind map on nutritional modification and fortification of food.
· No practical activity but time should be devoted to giving effective feedback on recent assessments.

Resources
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey p402–408.
· Past exam question – 2018 Q6.2: Food additives are used in many processed foods. Explain why additives are used in food processing. Explain some of the concerns that people have about their use.
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Lessons 76 and 77

Learning Outcome
· To understand the functional and chemical properties of ingredients and methods for making soft cheese.
· To carry out a food investigation and record results and draw conclusions from the results.

Possible teaching and learning activities
Preparation for NEA 1 – Cheese investigation: Investigate the functional and chemical properties of ingredients and methods for making soft cheese. 

Practical activity
· Ingredients: 250ml whole milk, ½ lemon, pinch of salt.
Method:
1. Pour the milk into a saucepan. Bring to the boil over a medium heat, stirring occasionally.
2. Add a pinch of salt.
3. Squeeze the lemon to extract the juice.
4. Before boiling point, turn off the heat. Stir in the lemon juice and milk will curdle. 
5. Line a sieve with a fine cloth (muslin) to catch the curds. Pour the milk into the cloth.
6. Gather the cloth around the cheese and squeeze out as much whey as possible.
7. Add flavourings.
· Possible investigations:
· Investigate using different types of milk.
· Investigate the effect of heat treatment methods on denaturation/coagulation.
· Investigate the perfect temperature for denaturation/coagulation.
· Test different acids and the impact on setting and flavour e.g. different citrus fruits and vinegar.
· Investigate the ratio of acid to milk.
· Investigate draining times to form curds and whey
· Investigate the additions of different flavourings on the sensory properties.
· Students work in groups to carry out investigations.
· Record results and draw conclusions. Explain how the information gained from these investigations could be used when cooking in the future.


Resources
· Ingredients
· Flavourings
· Muslin squares
· Samples of research
· Recording sheets
· Good examples of Section C.

Theory
Mandatory information on food labels, non-mandatory information, how to interpret nutritional labelling, how marketing can influence food choice e.g. meal deals, buy one get one free, advertising.

Learning Outcome
To understand how information about food available to the consumer, including labelling and marketing, influences food choice.

Resources
· 2019 Q3.7: Explain why nutritional information is on a food label.
· 2020 Q6.2: Explain how food marketing can influence the food we buy. You may support your answer with examples.

Extended learning/homework
 LEVEL SUBJECT – SPEC CODE – TITLE SCHEME OF WORK
Practise answering examination questions related to food marketing. 
	© 2025 AQA 
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Lessons 78 and 79

Learning Outcome
To understand the requirements of NEA 1.

Possible teaching and learning activities
· Preparation for NEA 1 which will be released on 1 September 1.
· Go through past Food Investigation tasks.
· Mind maps of investigations that could be done sample investigations.
· Revisit investigations that have been completed throughout Year 10 as a reminder of what needs to be included, how to set work out.

Resources
· Refer to CPD feedback examples.
· Samples of work for:
· Section A Research
· Section B Investigations
· Section C Evaluation
· AQA GCSE Food Preparation and Nutrition, A Tull & G Littlewood pages 292–304
· AQA GCSE Food Preparation & Nutrition, A Rickus, B Saunder & Y Mackey pages 414–421.
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