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Learning Journey – Years 10 to 11

KS4 Food Preparation & Nutrition 

This piece of work will be assessed

NEA 1 Planning
NEA 1 

Investigations

NEA 1 (15%) Food 
investigation

NEA 1 
Investigations

NEA 1 Analysis & 
Evaluation

Cooking methods

Properties of proteins: 
Gluten

Primary & secondary 
processing 

Dairy products

NEA 2 (35%) 
Research

Sauce making 

Y10 1

Properties of Fats 

Department mission/curriculum statement: Through Food Preparation and Nutrition students will gain a thorough understanding of: nutrition and 
health, food science - working characteristics of food, food safety, wise food choices and food provenance. It allows students to be creative enabling 
them to develop a range of practical skills. Food Preparation and Nutrition successfully prepares students for a diverse range of career paths from 
Food Science and Nutrition through to Food product development and catering.

Y11

Properties of 
Carbohydrates

Sixth Form
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University

Apprenticeship
GCSE Exam

NEA 2 
Product ideas

NEA 2 
Product ideas

skills & selection

Nutritional analysis

Food provenance
Costing analysis

Time planning

Final Assessed practical

Sensory 
evaluation

Revision including
long answer questions

Revision including
long answer questions Final

evaluation

Properties of 
proteins: Meat 

Properties of 
proteins: Eggs

Properties of 
proteins: Fish 

Raising agents

Exam questions: Fats 

Exam questions: 
Cooking methods 

Exam questions: 
Carbohydrates 

Exam questions: 
Proteins 

NEA 2: 
Research

Selecting dishes

Time plan, costing 
& nutrition

Practical assessment

Sensory evaluation


