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Intent for the Year 11 Food Preparation and Nutrition Curriculum 2021-2022
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.
The Eduqas Food Preparation and Nutrition course equips learners with the knowledge, understanding and skills required to cook and apply the principles of food science, nutrition
and healthy eating. It encourages learners to cook, enables them to make informed decisions about food and nutrition and allows them to acquire knowledge in order to be able
to feed themselves and others affordably and nutritiously, now and later in life.
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. This course encourages students to cook, demonstrating effective and safe cooking skills by
planning and preparing using different cooking techniques and equipment.
The KS4 food curriculum is designed to fulfill the specifications of the Eduqas course which consists of two components; a written examination, the duration of which is 1 hour 45
minutes and which has a total of 100 marks and equates to 50% of the qualification and two non-examination assessments which again have a total of 100 marks and equate to
50% of the qualification. The non-examination assessment is composed of two assessments that are set by WJEC and recommended assessment hours have been allocated to
each assessment; these hours have been identified as the optimal (recommended) for completion of the assessment. These recommended assessment hours need to be
completed within the centre in compliance with the required regulatory conditions.
Learners are required to complete both examination components in the academic year in which the learner is entered for the qualification i.e. Year 11. The Year 11 curriculum
therefore centres initially around the completion of the Non examination assessments and revision in preparation for the written examination.
The first of these is the Food Investigation Assessment, which is 15% of total qualification and which is completed in the first term of Year 11. The Food Investigation requires each
learner to: research and plan the task, investigate the working characteristics, function and chemical properties of ingredients through practical experimentation and use the
findings to achieve a particular result, analyse and evaluate the task and produce a report which evidences all of the above and includes photographs and/or visual recordings
to support the investigation.
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The second component is the Food Preparation Assessment, which forms 35% of total qualification and is usually completed in the second term of Year 11. This assessment is
synoptic and assesses the application of knowledge and understanding in relation to selecting dishes and identifying cooking skills/techniques and the execution of practical
skills.This assessment will require learners to: Plan, prepare, cook and present a selection of dishes, to meet particular requirements such as a dietary need, lifestyle choice or
specific context. The exam board set tasks for learners which require them to; investigate and plan the task, select a final menu to be produced to showcase skills and produce a
plan of action for the practical execution of the dishes (to include trialling and testing); prepare, cook and present a menu of three dishes within a single session; evaluate the
selection, preparation, cooking and presentation of the three dishes. Learners must also produce a folio of evidence which includes documentation related to the selection of
dishes, planning and evaluation and photographs and/or visual recordings which demonstrate the learner’s application of technical skills and the final outcomes.

Implementation:
Students covering the Food Preparation and Nutrition course receive 3 one hours lessons over a week. Time is split between, ICT suite and food classrooms.

Curriculum adaptations as a result of the pandemic:
Year 11 will be starting their 2nd year of a 2 year GCSE course with very little practical time which was lost to the COVID pandemic and as a result students skills and understanding
of planning, preparation and cooking skills have all been greatly affected. Therefore, it is vital that we spend more time focusing on theory and practical skills associated with NEA
2. Improving students' repertoire of skills and cook techniques will be one of the priorities . NEA1 science based investigation has been removed again from the course due to
adaptations therefore time has been allocated to specific practical based skills, based upon time management and preparation. However the knowledge base associated with
NEA1 will still be assessed in the written examination paper so this theory work will still be covered within the academic learning.
All work/ topics covered during lock down will be revisited during the time that would have been planned for NEA 1. Other areas will include specific exam techniques associated
with NEA 2.
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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 .

