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Intent for the Year (Year 10 DT Food Preparation and Nutrition Curriculum 2019-2020 

All children will experience a well-balanced and comprehensive curriculum that enhances informed, intellectual, developmental and moral character. As a result, this will improve 

life chances, inter-personal relationships, social mobility and preparedness for employment.  Our curriculum will encourage everyone to have a positive impact on society. 

Students develop, knowledge, understanding and recall skills.  They are encouraged to analyse and evaluate food commodities and key points in relation to each commodity to 

compare one with another and to make connections and develop a holistic understanding of food preparation and nutrition.  They develop an appreciation of the agriculture, 

food processing and catering sector as well as the importance of providing healthy balanced diets at home.  They investigate the reasons behind and the consequences for 

positive and negative lifestyle choices and how these continue to shape health.  They analyse and evaluate  the role that  key factors, such as, food hygiene and safety, storage 

of food and dietary considerations  have and the positive and negative  impact of these. 

 To be highly prepared for the two NEA assessments College courses and apprenticeships. Visit from former students who have decided to  make the Food Industry their career 

choice. For example Gemma Staples and Georgia Perry Wilkinson 

Implementation:  

 

Term Enquiry/Topic/Unit: 

What is going to be 

taught? 

Key Outcomes: What will 

students have achieved 

by completing this 

scheme of learning? 

Character Education: How 

does this topic link to a 

sense of Self, Others and the 

World, in terms of Character 

Education? 

Assessment: Will there be 

formative and/or  summative 

testing? What role will 

interleaving play? 

Vocabulary: What are 

the key words for this 

topic/unit that students 

must know? 

Home-Learning: What 

homework will be set 

and why (e.g. 

consolidate/extend)? 

1a 

and 

1b 

The Food Investigation 

assessment (NEA1)  

The assessment is worth 

15% of the whole GCSE. It 

will assess the student’s 

knowledge, skills and 

understanding in relation 

to scientific principles 

underlying the preparation 

and cooking of food. 

 

The assessment is based on 

a choice of tasks released 

by WJEC annually. 

Our focus on health and 

wellbeing underpins the 

development of moral and 

spiritual character, building 

upon resilience as students 

become more 

independent.  While the 

assessment and feedback 

policy is designed to 

develop sense of self, 

reflection and curiosity. 

The assessment is broken 

down into three: research, the 

investigation and the analysis.  

Recommended time is 8 

hours. 

Max word count 2,000 words.  
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2a 

and 

2b 

The Food Preparation 

assessment (NEA2) 

This assessment is worth 

35% of the whole GCSE. It 

will assess the ability of the 

student to prepare, cook 

and present a menu which 

assesses the student’s 

knowledge, skills and 

understanding in relation 

to the planning, 

preparation, cooking and 

presentation of food. 

 

The assessment is based on 

a choice of tasks released 

by WJEC annually. 

 This assessment is broken 

down into three sections. 

Investigation and planning, 

prepare, cook, present and 

evaluation of the preparation, 

cooking and presentation. 

,   

3a 

and 

3b 

Preparation and 

revision of topics from 

year 10. The written 

exam (component 1) 

The written exam is 1 hour 

and 45 minutes long and is 

worth 50% of the whole 

GCSE. This component 

consists of two sections 

both containing 

compulsory questions and 

will assess the six areas of 

content. Section A – 

questions are based upon 

stimulus material and in 

Section B – structured, short 

and extended response 

questions to assess content 

 Interleaving and revsion will 

take place on the following 

topics; 

 

The principles of nutrition, diet 

and good health, the science 

of cooking food, food 

spoilage, food provenance, 

food waste, culture , cuisine, 

technological developments, 

factors affecting food choice,  
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related to food preparation 

and nutrition. 

Impact: The theory for each group of foods reinforces the students learning normally starting with where the commodity originates from, then the nutrition it 

provides, how it is processed, how it must be stored, any safety and hygiene points and then, alongside, how to cook it. It is taught in a way such that it inspires 

and motivates whilst developing independence in the kitchen and a holistic approach to all the food groups. 

Students are more informed about career choices through the delivery of careers in lessons.  Students have acquired first-hand experience from ex Haygrove 

students to listen and understand their routes into the Food industry and to find out what they are responsible for within their jobs and what they do on a day to 

day basis giving the students a real insight into the world of work . 

 

 


