


Final assessment

Food is now separate from the other Design &

Technology subjects to allow us to focus on the

following food preparation skillg these are intended
to be integrated into the five sections:

Food, nutrition and health

Food science .
Food safety
Food choice

“~.__ Food now closely

FOOd provenance links with Science

and PE




AQA New Specification
The final grade comes from:

EXaMm- 1 hour 45minutesc worth 50%

Non-exam assessment (NEAorth 50%

Task 1: Food investigatio@o marks
Written or electroniareport (1,500¢ 2,000 wordskexploring an ingredient and
Its composition, uses and properties (a bit like experiments)

Task2: Food preparatiorassessment7o marks
Written or electronic portfolio. Designing 3 dishes for a particular brief. This will
include a 3 hour cook to make all 3 dishes.



Some examples of dishes cooke
by our learners




Assessment in C9 & 10

A Each term has a different theme

A For approximately % of the
| P sessions, learners are taught

VORI Ch

L = P specific topics and are expected
| to carry out the worksheets or a

reflection

At the end of the unit (b
sessions), learners carry out a
mini NEA (No#iexam
Assessment) or a short exam
using the knowledge they have
gained from the lessons befor!

but are encouraged to change |
the recipes and make them
their own. In C10 you will be
given a topic and can choose
your own recipes

A Learners get a recipe list in CC ﬁ; %
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Areas of interest

Bread

Experimenting with
flavours

Food preservation

Desserts

Presentation

Nutrients per scoop (39.7 g)
Nutriments par mesure (39,7 g)
Servings per container / Porions par contenant 22
Amount % Daily Value
Teneur % valuer flenne
Calories / Calories 136

S| Fat/Lipides 33 5%

Saturated / saturés 0.5 g
+ Trans / trans 0 g
Polyunsaturates / Polyinsaturés 2.4.9
Omega6/omégas 089
Omega-3/oméga-3 159
Cholesterol / Chlorestérol 0 mg
Sodium / Sodium 132 mg 6%

3%

* | carbohydrate/ Glucides 1199 4%

Fibre /Fibres 69 25%
_Sugars / Sucres 179

A | Protein/Protéines 15g

Function of
ingredients

Meat and meat

alternatives

Using spices

Trying new ingredients

Methodsof

production

Personal profiling

Combining ingredient
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Enrichment in & out of the classroom

opportunlty to take part in:

by a professional chef
Trip ¢ visit to learn how foods are produced in our
area, such a local butchers and Fairfield crisps
> Christmas Faic produced food to be sold to a real
life audience

In previous years our Food learners have had the
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