: Exams O
o akmoor
:‘:,;’;“k dishesx3 Evaluation and
NEA2 . i =
Resenrch Time plan analysis SChOOI
Coursework
o seahomon Coursework NEA2 R
and evaluation fe 1
. evision
NEA1 3 hour practical
NEAL.
Launch NEAZ Nov  Feb/March Food Department
.
NEAL. cOurSeWOrk N N—
Curriculum Journey
NEA1 - SEP
NEAL. Task
aralysis launch
AQA Food Preparation and ::?s:utunon E
= s ) )
Wutrition M High level skills Bread dowgh- i o ¥
Koin Costings TakamhsE o Ve et avonnaise ~caramd fetuieadl s b
Food Trwestiguvion Tesk analysis Research  and making - Puff pasty ]
r”i 2 justific ation dematumtion Gevelopm ent Euwl R
Mini NEA2 exam Launch mini NEA2 -2 gomrinoc.htles el kil Commodtties s
. I1 evelopin; ractical ski . . . cod poisoning
Evaluation — dishes Mini NEAlg pl i Developing practical skills and symptoms,
i ni — 1. CoOOKIn, ..
Taskanalysis L s Mini NEA1 — 1. Yeast
Research methods 2.Raising agents 2. gluten
Time plan Food safety Intolerances
s bevelon suies Condions and legislation ™ °'erens
ensory itic Dov etailin, evelop Swiss ondtions for
Stcuspsry  pmacsir Sreel fomentain
sakty — chicken pie. and develop pres entation— =
Debonechick natural colouring Knifeskills— use of colours Spoilageand
stir fry @ bacteria
Sigarand Lemon chicken o
Eatwellgide  obesity - sectioning a
Steam— choux NEAL practice Different life chicken Ethical and moral Carbon ¥
W ~enzymic stages nd T
pasty g Meatballpasta choices —ari mal Free range foatprint
Yorkshire browning o welfare, fair-trade
puddirgs Variables Shaping i Cooka seasonal
Chemical- dish - research
honey comi ~ Roisudi Diet and good Ethical and religious diets, Food provenance (NEA2)
@ ’ . End of topic test — diet
~ Enzymic browning health . dph . Seasonal foods Geneticaly
Mechanical = Protein Special diets B eeel e Environmental issues moditied foods
echanical— " . !
Suissroll denaturation and Allergens i) SR = el Ll Food security
Merinuges Swstainable %
coagulation Jam talaya Codiovmscuiar BUTETS Buddhism, Grown,Reared ntensve  ENNE
4 dif i health Christianity, and caug farmi
End of topic test — mOAIVETERE  disease oy Hirduism, o
food science Lactose and fslam  Jucaism
NEA 2practice coeliacdiets
- writinga Pe—
ime pian o e
Food science Meringues - Function, Lasagne - T Lasoubley ™ =
Cooki hod . deraturation, sourcesand géatinisaticn Fish cakes water soluble W‘m"gaume Presentation
- ooking methods % coagulation Importancein Sauce ~dewelop e plan rre
W a tion
dr:t:erm.ase v Heat transfer : and piping skills the det reduction ::‘ls‘;'g developm ent
Benefitsand Mini NEA1 — gelatinisation Fibre/Water Food nutrition and s Consolidate
A H - | skl
experiment NEA2 timeplan health. Carbohydrates, ich o g practical skills
Maillard reaction practice protein, Fats, OISR SIIBISKILS
End of topic test - Micronutrients learnt.
Gelatinisation R Mini NEA1 — fats
Emulsions - Dextrinisation Cheese and Creme brulee MiniNEAT LBVv LBV
mayonnais e Caramelisation onion mufiins Caramelisation plasticity of Protein .
= X Setaryfib Jcoagulation fats - com plem entatio ) Frying
__}g — dietaryfibre artening Developing Chicken
!.. Science ofeggs flavour with
Quiche spices curry Testfor
Lemon readiness
- . Testfor
o G ceadiness cheesecake
Coagulation = | Temperature Use of pasta . NEA2 skill
i . B prote —safe Meting machine Makinga roux developm ent
L I method
Recap knife skills Flapjacks Fresh pasta Food presentation
Burgers Puff pastry White sauce skills
Stuffed chicken Christmas shapes Scones Stapingand
sizing
Cross Caramelisation Gluten -
contam ination ;::\’ngand Visualcheck fom ation Gelatinisation ?:L:T,ﬁ:f""
Handlingfoods g formad ness
Coagulation Welsh rarebit  wenod-
Fruitcrumble ™" =
Use of Testor il | Enzymic
Use of oven readiness =" browning
gill Reduction Allin one - Skewer safe we Handling Health and 1
method -Temperature of oven pastry safetyin the =
festivals probe kitchen
Scrambled egg Pasta sauce Cupcakes Fresh pizza Knife skills
challenge Easter nests Stir fry Puff pastry Fruit salad
American pancakes Spaghetti bolognaise Chicken goujons Christmas tree Tomato pasta
Raising
agents Reteat Method and . Wash
safe eheating benefits— stir f ross i Chopping ashing up
AL e A R Y
ol red meat in i Safe useof the gl

4

Post 16

-

Prior Knowledge

hob




