Millfield

Science & Performing

) AO4:
Analyse and evaluate

i PRENTICESHp ‘ AO3: different aspects of Ants College
@ AO2: Plan, prepare, cook nutrition, food, cooking v
i AOL: Apply knowledge and un-  and present dishes,_ and preparation %
Demonstrate derstanding of nutrition, combmm_g appropri-
| o knowledge and food, cooking and prepara- 2te techniques. -‘
. \
understanding of Revise for and sit your Y11 ‘

nutrition, food,

mock exams.
cooking and prepa-
ration.
ReVISION NEA2 — Hand in
NEA 2 — Practical
exam
q
\ NEA1-Handin

Work Experience being a Food Scientist, Nutritionist,

Use SENECA
Food Developer, working as a Professional Chef and

as a revision tool
much more. :I :I

Year 10 Projects Non EXAM ASSESSMENT 2

Your future!

Example of Practical dishes

Vegetable rosti Revise for and sit your actual GCSEs to

Lasagne give yourself a competitive edge in
Carrot/courgette cake life

Fondant design and icing
Fish cakes

Ratatouille Preparation:

Pastry pies and tarts Develop and refine high level making
Pasta dishes skills
Profiteroles
Roulade

Jams and chutneys

Knowledge:
Embedding and enhancing
knowledge based around scientific

Derponstrate your knowledge of Nutrition and Food Preparation throughout six different MOCK: principles and nutrition
projects. Food Preparation Task
Apply your knowledge of Nutrition and Food preparation through Research

designing and adapting recipes. Demonstrating Skills
Demonstrate skills and techniques in a range of different dishes and Planning Menus
cuisines. Making and Applying
Analyse and evaluate results from a range of experiments carried out and through Analysis and Evaluation
n evaluation of dishes.

Start your GCSE
Food and Nutrition course
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GCSE WR
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Non EXAM ASSESSMENT 1 MOCK:

& YEAR

Tunnocks Tea Cake Challenge

PG| S aw— Food Investigation Task Wiy ;

- - Research L0714 t;oduct;on ;o

ol M g woee - Anal d Evaluate: udas oo

5823 ' ' - Investigate nalyse and tvaluate Demonstrate and Apply 1 eparation and

Analyse and Evaluate o Sensory characteristics Knowledge: Nutrit
& ' ® ﬁ Multi cultural foods o ge: ) utrition
. ; Protein dishes used as a commodity
T Nutritional labelling in cooking g ;
L——a W 4 4 S— Attend Options Evening for GCSEs
YEAR ) Shortening/pastry theory PY9 &
. ..
MasterChef i i
Demonstrate Skills and

Be inspired! Watch Techniques :

Master Chef! Using high risk ingredients:
Demonstrate and Apply Meat

Knowledge: Knowledge: Chicken
mbedding and enhancing knowledge based Analyse and Evaluate: Biological raising agents, Rice

working with yeast and Improving knife

Egg functions

around scientific principles and nutrition 5 Sensory characteristics
3 Use of vegetables as a sugar
Pty ; ot &
" | ¥ substitute

how ingredients work and technique
why?

Demonstrate Skills and
Techniques :
Bread Rolls
Pizza
Onion chopping

Demonstrate Skills and PO cientisth s

{ B ) Become a
Techniques : |,_ 914Eﬁ E _,| Food Scientist!
Fruit salad, flapjack, pizza toast, N (] 1

layered pasta ,apple crumble, Develop good independent study
fruit muffins and a potato dish habits

-

Demonstrate and Apply up to take part in GMBO!

Knowledge:
Nutrients -
Functions and Sources

. W APy
.;m Analyse and Evaluate: Ly ‘,"!;‘“é{'!‘!?ﬁ Experience formal assessment

and learn how to revise

Reflect on what you have
made applying next steps

AN

Healthy Food Be inspired!
Your first Food lesson évrztacthBt:;sh
A:alyllse tan?d Demo:it;::;:;‘::l.\pply t_ I’:‘\::::il::ion to Food and Bake Off!
Reflect o what The Eatwell Guide % PRIMARY
you have made SCHOOL

applying next

Demonstrate
Skills and Techniques : Introduction to the |
including knife skills; food room Health 4“ 4“
Milngield — cooker management; and safety Baseline Assessment:
etss__| accurate weighing and ‘ : s what do you already ll 'l '“f:.c‘,.;,. ;
measuring know? 23 ;

fm& A JOURNEY TO BEING EXCEPTIONAL



