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EDUCATION IS OUR CASTLE

Carisbrooke College
Curriculum Journey:

GCSE Food Preparation
and Nutrition

Summer Term 2:
Written Exam

\

Revision for final
written exam

Mock Exam
Feedback &
action plan

Y11 Mock
Exam #2

Summer Term 1:
Revision

Analysis,
Evaluation
& Final
NEA 2
Submission

Autumn Term 1:

Final
written
exam

Spring Term 2:
Practical Exam

/

Final Dish Choices
3 hour practical exam

Suitable
Dishes
Trial Dishes

Further Study
Food Science & Nutrition
Level 2 Bakery and Patisserie

Level 2 Hospitality and Catering

Apprenticeships in Hospitality

or Catering

Level 3 Food Science and Nutrition

Level 3 Professional Cookery

Level 3 Hospitality and Catering

T Level in Catering or Hospita

Apprenticeships in Professional Cookery,

lity

Hospitality or Food Production

Careers

Chef

Catering Manager

Food Technologist

Food Scientist
Nutritionist

Public Health Practitioner

S

Spring Term 1:
Mock Exams + NEA 2

Y11 Mock Exam #1

Research
Task Analysis
Target Market

NEA 2

Autumn Term 2:

Spring Term 2:
Food Safety

NEA 1
Introduction
to NEA 2
Researching Planning Iénallysis &
i ; valuation
Introduction to B SR Experiments +
NEA 1 Topic & Completion of NEA 1 et
- . ExpRlients Submission
Year Hypothesis
Summer Term 1:
Summer Term 2: .
Food Choice
Food Provenance
Mini NEA 2
Complex Skills
Dish + Plating
t(t) adh'gg Food Food Choice Enzymes,
pgndand. Provenance Sensory Testing Fresh Pasta Microorganisms
Pand FO(_>d A TasteATeSIt Sga(sjontall\AMe?I and Food Safety
rocessing ensory Analysis udget viea
Choux Pastry Soft Cheese Mock Exam
Preparation
Scones
Honeycomb
Spring Term 1:
Food Science Changing
Properties -
Mini NEA 1
Food Science
Experiments
Government Rietany Heat Transfer i el
S Diseases Food
Guidelines ; Methods )
Winter Chicken
Water Soluble Rough Puff Pastry Practical Potatoes 5 ways Portioning
Vitamins
Stir Fry
Knife Skills
Topic
Fat Soluble
Vitamins
Fats Introduction
Protein Biscuit C%rbol;ypdlra.lttes to course Year
: T Experiment read rlaits + Baseline
Recipe Modification Lemon ChelEEEiB NS Test 10
Meringue Pie

Autumn Term 2:
Micronutrients

\

Autumn Term 1:
Macronutrients

Practicals




