
Curriculum Map:    AQA Food Preparation and Nutrition        Year 11 

 Half Term 1 Half Term 2 Half Term 3 Half Term 4 Half Term 5 Half Term 6 

Topic Preparation for NEA NEA 1- (externally set) 

 

NEA 2- (externally set) Revision for written paper  

Intent To bridge the gap between the 

mock NEA in Year 10 to the 

NEA tasks in Year 11 and teach 

the specific skills and 

knowledge they will need to 

succeed in NEA 1 and 2 based 

on the information received 

from AQA.  To refine and 

master practical cooking skills. 

To prepare students for their Year 11 

NEA 1 and allow them the opportunity 

to experiment with skills learned to 

produce creative dishes. To allow 

students the opportunity to work under 

timed conditions. 

 

To prepare students for their Year 11 NEA 

2 and allow them the opportunity to 

experiment with skills learned to produce 

creative dishes. To allow students the 

opportunity to work under timed 

conditions. 

To prepare students for the written paper which 

accounts for 50% of the overall grade. To allow students 

autonomy with methods of revision and support the 

retrieval of long-term knowledge. 

 

Key 

Knowledge 

To know and understand the 

foundation topic of nutrition 

and be able to utilise this 

information throughout the 

NEA. Key practical skills 

dependent on the task set by 

the examination board. 

To know and understand the 

requirements of the NEA task 1. To 

know how to investigate the scientific 

elements of food preparation. To 

undertake investigations as part of a 

wider group and be able to produce an 

outcome. 

To know and understand the 

requirements of the NEA task (street 

food). To know what a cuisine is and how 

to use inspiration from a cuisine to create 

a personal response. To understand why 

market research is essential. To plan for 

and cook dishes independently. 

 

To know and understand the various elements of the 

GCSE specification in enough detail to be able to answer 

extended questions.  

 

Key Skills Key practical skills dependent 

on the task set by the 

examination board. Working to 

a brief, working in a team and 

independently. 

Research a task; conduct market 

research and product testing; undertake 

an investigation using control measures; 

analyse the results of the investigations 

and come to a logical conclusion.  

Research a task; conduct market research 

and product testing; demonstrate 

competent technical skills; cook and 

analyse 3-4 dishes; plan a final menu; 

make 2 final dishes in a timed 

environment, and analyse and evaluate 

dishes. 

Retrieval of learned concepts. 

Revision methods- producing summarised flashcards 

and concept wheels. 

Articulate learning using a variety of revision techniques. 

 

Key 

Vocabulary 

Specific to the NEA task set. Specific to the NEA task set  Specific to the NEA task set. Core vocabulary linked to the specification outlined 

here: https://www.aqa.org.uk/resources/food/gcse/food-

preparation-and-nutrition/teach/subject-specific-

vocabulary  

 

Key Reading AQA GCSE Food Preparation 

and Nutrition p. 2-38, BBC 

GCSE Bitesize revision- Food 

 

AQA GCSE Food Preparation and 

Nutrition p.292, BBC GCSE Bitesize 

revision- Food 

AQA GCSE Food Preparation and 

Nutrition p.305-325, BBC GCSE Bitesize 

revision- Food 

AQA GCSE Food Preparation and Nutrition, Revision 

guide for AQA GCSE Food Preparation and Nutrition, 

BBC GCSE Bitesize revision- Food 

 

End Point A thorough understanding of 

what is required in the NEA 

tasks. Confident and competent 

practical skills demonstrated 

individually. 

A clear understanding of how scientific 

principles can be identified in the 

cooking process. A clear understanding 

of the transferrable skills required to 

complete the NEA 1 in Year 11. 

Confident and competent practical skills 

demonstrated as a group. 

 

A clear understanding of how cuisine can 

be used to inspire food outcomes. A clear 

understanding of the transferrable skills 

required to complete the NEA 2 in Year 

11. Confident and competent practical 

skills demonstrated individually and 

independently. 

A thorough understanding of concepts in the GCSE 

specification leading to increased understanding of the 

written paper. Confident and articulate written answers 

that are structured well and convey meaning which 

accumulates examination marks. Evidence of purposeful 

revision. 

 

https://www.aqa.org.uk/resources/food/gcse/food-preparation-and-nutrition/teach/subject-specific-vocabulary
https://www.aqa.org.uk/resources/food/gcse/food-preparation-and-nutrition/teach/subject-specific-vocabulary
https://www.aqa.org.uk/resources/food/gcse/food-preparation-and-nutrition/teach/subject-specific-vocabulary


Form of 

Assessment 

Formative assessment: peer 

assessed questions, whole 

class feedback proforma. 

Summative: written mock 

examination. 

Formative assessment: whole class 

feedback proforma. 

Summative: as per NEA guidelines. 

 

Formative assessment: whole class 

feedback proforma. 

Summative: as per NEA guidelines. 

Formative assessment: multiple choice mini-quiz, mini-

tests, revision exercises which test knowledge and 

concepts. 

Summative: written examination paper (June). 

 

Enrichment 

opportunities 

Skills workshop in P7 to focus 

on presentation techniques 

and additional skills.  

 

Practical skills workshop in P7 to 

support the completion of the NEA 1. 

 

Practical skills workshop in P7 to support 

the completion of the NEA 2. 

P7 Exam study skills workshops   

 

Leadership 

opportunities 

Students can lead their own 

practical foci in selected 

practical sessions. 

Students lead their own response in the 

NEA. Students can utilise time outside of 

lesson to hone their practical skills. 

Students lead their own response in the 

NEA. Students can utilise time outside of 

lesson to hone their practical skills. 

 

Students can lead their own revision time within lesson 

and are able to revise in methods which suit their 

learning style. 

 

 


