Year 11 Spring Learning Journey

Prior Learning

In Year 10 you began to learn and practice some of the essential skills for GCSE food in preparation for your NEA
1 and NEA 2 task. This included completing food science experiments and preparing, cooking and serving a
arrange of dishes. You have also covered all four theory topics in preparation for your written exam.

Scheme of Learning: NEA 2
Objectives:
KNOWLEDGE: We will understand and respond to NEA 2 tasks set by the exam board.
SKILLS: I will develop a variety of technical cooking skills in preparation for NEA 2 and complete my food science
experiments to embed theoretical knowledge.
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performance throughout NEA 2. Improvements
Include all your photographs from the Adaptions
practical exam into NEA 2.
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