
 

 

KEY STAGE  4 FPN SCHEME OF LEARNING 
 

Year 10 Project Title  

Learners should have a theoretical and practical working knowledge and understanding of sound microbiological food 
safety principles when buying, storing, preparing and cooking food. To include: 
 
*how to store foods correctly: refrigeration/freezing, dry/cold storage, appropriate packaging/covering of foods 
*the growth conditions, ways of prevention and control methods for enzyme action, mould growth and yeast production 
*the role of temperature, pH, moisture and time in the control of bacteria 
*the types of bacterial cross-contamination and their prevention 
*signs, symptoms of food poisoning to include poisoning caused by salmonella, campylobacter, e-coli, staphylococcus 
 
Learners need to undertake experimental work and produce dishes by following or modifying recipes to develop and 
apply knowledge and understanding related to: 
the working characteristics, functional and chemical proper-ties of ingredients to achieve a particular result: 
*carbohydrates – gelatinisation,  
*food origins to include where and how foods are grown, reared, or caught 
 
For each food commodity learners need to know and understand: 
*the value of the commodity within in the diet 
*features and characteristics of each commodity with reference to their correct storage to avoid food contamination 
*the working characteristics of each commodity, with reference to the skill group and techniques table listed in Appen-
dix A, e.g. when subjected to dry/moist methods of cooking 
*the origins of each commodity 
*experiment with the commodity to explore physical and chemical changes that occur as a result of     given actions 
*fruit/vegetables – enzymic browning, oxidisation 
 
 
*planning for cooking: (i)  a single dish (ii) a number of dishes in one session (to ensure a dovetailed action plan) 
*preparation of ingredients to make a selection of recipes, e.g. weigh and measure liquids and solids, use knife skills, 
combine and shape, tenderise and marinate 
*cooking a selection of recipes, e.g. water based methods, using the oven, set a mixture, select and adjust cooking times 
and temperatures, judge and manipulate sensory properties: seasoning, test for readiness 



 

 

*presenting a selection of recipes, e.g. shaping and finishing a dough, glazing and food styling, preparing fruits and 
vegetable as a garnish 
 

 
 
 

 OBJECTIVES  TEACHER 
INPUT  

ACTIVITY ASSESSMENT RESOURCES HOMEWORK 

 
WEEK 

1 - single 
 
 
 
 
 

 

Understand the weighting 
of FPN (50% NEA, 50% 
examination). 
 
Understand how to 
produce an accurate and 
dovetailed time plan by 
producing one for a high 
skilled dish of their 
choosing. 
 
Be able to identify 5 
points that make a good 
time plan (accurate 
timings, methods 
identified, dovetailed 
tasks, H&S in special 
points, detailed enough to 
follow) 
 
 

Introduction to 
the course, set 
expectations, 
target grades, 
how learners/ 
course will be 
assessed, etc. 
 
Explain new 
exercise books 
(stress 
presentation 
rules, they will be 
taken home, 
charged if lost) 
 
Hand out recipe 
book, explain 
importance of 
HIGH SKILL 
DISHES. 
 
Share WAGOLL 
of time plan 
 
 

Label books, names 
on recipe books. 
 
Using recipe book to 
find high skill dish 
that they want to 
cook next double 
lesson. 
 
Use WAGOLL to 
identify what makes it 
a good time plan. 
Pair work, followed 
by class discussion 
then write down 5 
points that make a 
good time plan. 
 
Write time plan for 
their product. 

Contribution to 
paired work and 
group discussion. 
 
Accuracy of time 
plan specifically  
1. accurate 

timings  
 
2. methods 

identified 
 
3. dovetailed 

tasks 
 
4. H&S in special 

points 
 
5. detailed 

enough to 
follow 

The W Exercise 
Books. 
 
FPN Recipe 
Book. 
 
WAGOLL of time 
plan. 

Complete detailed time plan 
for their first practical.  Bring 
ingredients for practical during 
next double lesson. 
 
HWK NOT USUALLY SET IN 
SINGLE LESSON, BUT WILL 
NEED TO BE IF SINGLE IS 
FIRST LESSON OF THE 
YEAR. 

 
 
 

Week  
1 - double 

 

Demonstrate accurate 
H&S skills and ‘clean as 
you go’ working patterns. 
 
Work safely and 
hygienically to produce a 
quality finished product 

Spot 
demonstration – 
this will need to 
be identified 
when it is clear 
what skills 
students have 

Observe spot 
demonstration.  
Contribute to 
question and answer 
during spot 
demonstration to 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 

Food Room 
 
 

Time plan for Sweet and Sour 
plus egg fried rice pg 25, 35 & 
36. 

../Resources/Recipe%20book/Recipe%20book%20-%202016%20-%2018%20ready%20to%20print.doc
../Resources/Recipe%20book/Recipe%20book%20-%202016%20-%2018%20ready%20to%20print.doc
../Resources/WAGOLL's/Time%20Plan%20WAGOLL.doc
../Resources/WAGOLL's/Time%20Plan%20WAGOLL.doc


 

 

 
 
 
 
 

 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

selected e.g. 
chopping onion, 
rolling pastry into 
circles, kneading 
bread dough etc. 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors  
 

check they prior 
knowledge of H&S. 
 
Use appropriate skills 
in order to make a 
successful dish. 
 
Clean and organise 
work area 

feedback time 
plan 

 
 
 
 
 
 

Week 
2 - double 

 
 
 
 

Be able to demonstrate 

that they can work 

safely and avoid cross 

contamination when 

handling meat/fish. 

 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration to 
explain cross 
contamination – 
show practical 
examples by 
using ingredients 
the students are 
using e.g. 
chicken. 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors  
 

Follow time plan and 
spot demonstration 
to make a successful 
Sweet and Sour dish 
with egg fried rice. 
 
Work in an organised 
manner to leave area 
clean and tidy 
 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback time 
plan 

Food Room 
 
 
Correct coloured 
chopping boards. 
 
Temperature 
probe & wipes. 
 
 
 
 
 
 
 
 
 

Write up 4 things we can do in 
a kitchen to avoid cross-
contamination. 
 
Write up how to use a 
temperature probe. 
 
Time Plan for Swiss roll & 
Crumble pg 51 & 66 



 

 

 
 
 

Week 
3 - single 

 
 
 
 
 

Be able to identify the 

critical temperatures 

(fridge, freezer, cooked 

foods). 

 

Understand the 

conditions needed for 

bacterial growth. 

 

Understand that some 

moulds and yeasts are 

useful in food 

production. 

 

 

MAC – negative and 

positive numbers 
 

Use power point 
to teach the LO’s. 

Students answering 
questions, 
responding to 
discussion from 
power point.  Taking 
notes to cover the 
LO’s. 
 
Notes from blue box 
on pg 89 of EDUQAS 
FPN text book. 

Oral contributions. 
 
Quality of notes 

Powerpoint called 
‘microbes’ pg 12-
30 
 
EDUQAS FPN 
text book pg 89 
(blue box) 
 

 

 
 

Week 
3 - double 

 
 

Demonstrate the ability 

to use whisking method 

and rubbing in method 

to make a swiss roll 

and a crumble. 

 

Be able to explain 

enzymic browning and 

how to prevent it.  

 

Be able to dovetail 

tasks in order to 

produce 2 sauces 

 

Demonstrate good 

organisation of time 

and management of 

resources 
 

Spot 
demonstration for 
whisking method 
– ‘trail’ text and 
folding in, correct 
lining/preparation 
of tin, how to roll 
swiss roll. 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors  
 
 

 
Follow time plan and 
spot demonstration 
to make a successful 
whisked sponge and 
crumble. 
 
Work in an organised 
manner to leave area 
clean and tidy 
 
 
 
 
 
 
 
 
 
 
 
 

 
Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 
 
 
 
 
 
 
 
 
 

Swiss Roll 
method 
 
 
Food Room 
 

Explain in your own words 
what enzymic browning is and 
how it can be prevented. 
 
 
Time Plan for Pineapple 
upside down cake pg 59 

../Resources/Microbes/Microbes%20-%20Correct.ppt
../Resources/Microbes/Microbes%20-%20Correct.ppt
../Resources/Microbes/Microbes%20-%20Correct.ppt
../Resources/Microbes/Microbes%20-%20Correct.ppt
../../catering/resources/making%20products/Swiss%20roll%20-%20step%20by%20step.ppt
../../catering/resources/making%20products/Swiss%20roll%20-%20step%20by%20step.ppt


 

 

MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

 
 
 
 
 
 
 
 
 

Week 4 – 
double 

 
 

Be able to show good 

organisational skills in 

order to produce a 

pineapple upside down 

cake using creaming 

method. 

 

Work in a sequential 

and logical manner 

 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration – 
recap creaming 
and folding.  
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors  
 

Follow time plan and 
spot demonstration 
to produce a 
successful upside 
down cake. 
 
Work in an organised 
manner to leave area 
clean and tidy 
 
 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 
 

The Gatwick 
School FPN 
Recipe book 
 
Food Room 

Describe the following 
methods:- 
Whisking method 
Creaming method 
Rubbing in method 
 
 

Week 5 - 
single 

Identify the main food 

poisoning bacteria and 

be able to list the 

sources and symptoms. 

 

Define the terms ‘high 

risk’, ‘pathogenic’. 

 

 

 

 

 

 

 

Microbes 
powerpoint pg 
33-37, 43-50 
 
 
 
 
 
 
 
 
 
. 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 
 

 

../Resources/Recipe%20book
../Resources/Recipe%20book
../Resources/Recipe%20book
../Resources/Recipe%20book


 

 

 

Week 5 – 
double 

NO 
PRACTICAL 

Understand the 

principles of 

preservation and how 

to control microbial 

growth. 

 

Be able to explain 

MAP. 

 

Apply understanding of 

controlling microbial 

growth to practical 

examples of food 

preservation  (Q ppt on 

pg 70) 

 

Microbes 
powerpoint pg 
33-37, 43-50 
 
 
 
 
 
 
 
 
 
Use power point 
to teach the LO’s 

Students answering 
questions, 
responding to 
discussion from 
power point.  Taking 
notes to cover the 
LO’s. 

Check note books 
and provide 
feedback to 
students about 
whether they have 
met the LO’s 

Microbes 

powerpoint pg 

59-76 

Time plan for cottage pie and a 
soup pg need the page 
number here 

Week 6 - 
double 

Work safely and 
hygienically to produce a 
cottage pie and a soup.   
 
Demonstrate safe and 
accurate knife skills in 
order to show a range of 
vegetable cuts (julienne, 
brunaise, slicing, 
chopping) 
 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration – 
chopping 
vegetables 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors  
 
 

Working 
independently in 
order to follow the 
method and spot 
demonstration 
cottage pie and soup. 
 
Word tidily a leave 
area clean and 
organised 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 
 

Food Room Time plan for Leek Gougere 
OR Vegetable Cobbler OR 
Vegetable Samosa pg 15-19. 
 
Give advance warning of test 
in 2 weeks time. 



 

 

Week 6 - 
single 

Recognise that the 5 
nutrients are divided into 
macro and micro 
nutrients General recap 
on nutrition.  Be able to 
identify function and 
source of each.  
 
Recognise the different 
classification of fruits and 
vegetables (leaves, roots, 
stems, tubers and bulbs)  
 
To understand the 
importance of fruit and 
vegetables to ensuring a 
healthy diet. 
 
Be able to identify the 
nutrients found in fruit 
and vegetables. 
 

Use power point 
to teach the LO’s. 

Students answering 
questions, 
responding to 
discussion from 
power point.  Taking 
notes to cover the 
LO’s. 

Check note books 
and provide 
feedback to 
students about 
whether they have 
met the LO’s 

EDUQAS FPN 
text book pg 9-11 
(carbohydrate, 
protein, fat, 
vitamins and 
minerals and 
‘Check It’ q1-6 on 
pg 13) 
 
F&V power point 
pg 1-9 
 
F&V power point 
pg 13-16 and 35-
36 

 

Week 6 – 
double 

 

Work safely and 
hygienically to produce 
either Leek Gougere OR 
Vegetable Cobbler OR 
Vegetable Samosa. 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors 

Working 
independently in 
order to follow the 
method and spot 
demonstration 
cottage pie and soup. 
 
Word tidily a leave 
area clean and 
organised 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 

 Revision in preparation for test 

Week 7 – 
double 

 
 

To develop resilience at 
working under 
examination conditions. 
 
To apply knowledge in 
order to complete an end 
of half term test. 
 

Supervise test is 
carried out under 
examination 
conditions. 
 
Provide 
responses to 
questions. 
 

Complete test under 
examination 
conditions. 
 
Self-assessment and 
correction of errors 
using green pens 
 

Record mark out 
of 65 

Test Hand out food diary.  Ask 
students to complete food 
diary – stress that no one will 
judge and that the assessment 
is based on their 
understanding of what is 
‘healthy’, ‘unhealthy’ and 
whether they know how to 
improve their own diets.  
 

../Resources/Fruit%20&%20Vegetables/fruit%20and%20vegetables%20-%20final%20complete.ppt
../Resources/Fruit%20&%20Vegetables/fruit%20and%20vegetables%20-%20final%20complete.ppt
../Tests/GCSE%20Food%20Preparation%20and%20Nutrition%20Autumn%20Half%20Term%20Test.docx
../Resources/Food%20diary%20-%20print%20on%20A3.docx


 

 

To correct their own 
responses following 
completion of the test. 

Quiche and sausage 
rolls/pasties practical during 
next double NO TIME PLAN 
NEEDED. 

Week  8 – 
single 

 
 

Dairy as a component 
Where from etc, nutrition 
of dairy 

  Food diary – 
responses to the 3 
questions. 

  

Week 8 - 
double 

Work safely and 
hygienically to produce a 
Quiche and sausage 
rolls/pasties   
 
Demonstrate safe and 
accurate knife skills. 
 
Demonstrate correct 
sequencing of rubbing in 
method and ability to 
manipulate pastry. 
 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration – 
handling pastry, 
rules for pastry 
making (cold), 
baking blind, how 
to line a dish, 
difference 
between fluted 
and plain. 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors  
 

Working 
independently in 
order to follow the 
method and spot 
demonstration quiche 
and sausage rolls. 
 
Word tidily a leave 
area clean and 
organised 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 

Show evaluation 
WAGOLL 

Evaluate practical work 
including a star profile 
 
Ingredients needed for Mousse 
and Choux NO TIME PLAN 
NEEDED. 

Week 9 - 
double 

Work safely and 
hygienically to produce a 
mousse and choux 
pastry. 
 
 
Demonstrate correct 
sequencing of choux 
pastry making. 
 

Spot 
demonstration – 
boiling water for 
choux, panada, 
shooting flour, 
cooling before 
eggs and not 
using all eggs. 
 

Working 
independently in 
order to follow the 
method and spot  
demonstration. 
 
Word tidily a leave 
area clean and 
organised 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback star 
profile 

Remind about 
evaluation 
WAGOLL 

Evaluate practical work 
including a star profile. 
 
Ingredients needed for Vanilla 
Slices- ready made flaky 
pastry but make own crème 
patisserie.  

../Resources/WAGOLL's/WAGOLL%20evaluation.doc
../Resources/WAGOLL's/WAGOLL%20evaluation.doc
../Resources/WAGOLL's/WAGOLL%20evaluation.doc
../Resources/WAGOLL's/WAGOLL%20evaluation.doc
../Resources/WAGOLL's/WAGOLL%20evaluation.doc


 

 

 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 
 
 

Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability to 
apply knowledge 
from spot 
demonstration to 
correct their own 
errors 

Week 10 - 
single 

Understand the nutritional 
content of milk and what 
animals it is sourced 
from. 
 
Be able to explain the 
different types of milk and 
the way that milk is 
processed (to produce 
condensed, evaporated) 
 
Primary and secondary 
processing of dairy 
products 

   Milk powerpoint 
slides 1-11 

 

Week 10 - 
double 

Work safely and 
hygienically to produce 
vanilla slices. 
 
 
Demonstrate correct 
sequencing of crème 
patisserie making. 
 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 
 
Panna Cotta & Vanilla 
Slices 

Spot 
demonstration – 
working with flaky 
pastry, not 
‘screwing it up 
into a ball – 
laminated pastry. 
Thickening – 
gelatinisation, 
continuously 
whisking. 

Working 
independently in 
order to follow the 
method and spot  
demonstration. 
 
Word tidily a leave 
area clean and 
organised 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback star 
profile 

 Revision for test 



 

 

Week 11 - 
double 

To develop resilience at 
working under 
examination conditions. 
 
To apply knowledge in 
order to complete an end 
of half term test. 
 
To correct their own 
responses following 
completion of the test. 

Supervise test is 
carried out under 
examination 
conditions. 
 
Provide 
responses to 
questions. 

Complete test under 
examination 
conditions. 
 
Self-assessment and 
correction of errors 
using green pens 

Record mark out 
of ????? 

Test Plan and ingredients for 
Christmas practical . 

Week 12 - 
single 

DIRT lesson    
 

 
 

 

Week 12 - 
double 

Christmas practical 
 
 

     

 
  



 

 

KEY STAGE  4 FPN SCHEME OF LEARNING 
 

Year 10 Project Title Term 2: 12 weeks: Start with Dairy Food, Cereals, NEA 1 

The range of foods and ingredients to be studied throughout the course should come from the major commodity groups 
(as shown below) and reflect current recommended guidelines for a healthy diet, e.g. reduction of sugar intake 
• milk, cheese and yoghurt 
 
For each food commodity learners need to know and understand: 
• the value of the commodity within in the diet 
• features and characteristics of each commodity with reference to their correct storage to avoid food contamination 
• the working characteristics of each commodity, with reference to the skill group and techniques table listed in 
Appendix A, e.g. when subjected to dry/moist methods of cooking 
• the origins of each commodity 
 
Learners must know and understand the definition of macronutrients and micronutrients in relation to human nutrition 
 
• protein: to include essential amino–acids in relation to nutritional requirements (histidine, isoleucine, lysine, 
leucine, methionine, phenylalanine, threonine, tryptophan, valine) and non-essential (alanine, asparagine, aspartic acid 
glutamic acid) 
• fats, oils and lipids: saturated fats, monounsaturated fats, polyunsaturated fats and essential fatty acids 
• carbohydrates: monosaccharides, disaccharides and polysaccharides 
 
Learners should be able to calculate the energy and main macronutrients and micronutrients in the following: 
• a recipe 
• a meal 
• an individual’s existing diet over a period of time 
use nutritional information/data to determine why, when and how to make changes to: 
• a recipe, e.g. increase dietary fibre (NSP) content 
• a menu, e.g. reduce saturated fat content 
• a diet, e.g. to increase energy intake prior to a sporting activity or to meet the new recommendations for free 
(added, not natural) sugars show how an understanding of energy balance can be used to maintain a healthy body 
weight throughout life. 
 



 

 

Learners need to undertake experimental work and produce dishes by following or modifying recipes to develop and 
apply knowledge and understanding related to: 
the working characteristics, functional and chemical properties of ingredients to achieve a particular result: 
 
• carbohydrates – gelatinisation, dextrinization 
• fats/oils – shortening, aeration, plasticity and emulsification 
• protein – coagulation, foam formation, gluten formation, denaturation (physical, heat and acid)  
• fruit/vegetables – enzymic browning, oxidisation 
 
Learners should have knowledge and understanding of: 
 
• primary stages of processing and production to include point of origin, the transporting, cleaning and sorting of the 
raw food e.g. bags of fruit. 
• secondary stages of processing and production to include how primary products are changed into other types of 
products, e.g. wheat to bread; milk to cheese and yoghurt; fruit to jams, jellies and juices. 
• how processing affects the sensory and nutritional properties of ingredients e.g. cured meat products 
 
Learners must be able to plan, prepare cook and serve a number of recipes. 
Learners must be able to demonstrate skills from each skill group (listed in Appendix A) to include: 
 
• planning for cooking: (i)  a single dish (ii) a number of dishes in one session (to ensure a dovetailed action plan) 
• preparation of ingredients to make a selection of recipes, e.g. weigh and measure liquids and solids, use knife 
skills, combine and shape, tenderise and marinate 
• cooking a selection of recipes, e.g. water based methods, using the oven, set a mixture, select and adjust cooking 
times and temperatures, judge and manipulate sensory properties: seasoning, test for readiness 
• presenting a selection of recipes, e.g. shaping and finishing a dough, glazing and food styling, preparing fruits and 
vegetables as a garnish 
 
Learners must be able to: 
 
 select appropriate preparation, cooking and serving techniques when producing products 
 work safely: follow correct personal and food safety and hygiene practices and procedures 
 work independently: make own judgements, e.g. cooking methods, cooking time, manipulating taste, texture and 

appearance 
 



 

 

 
 use sensory descriptors appropriately and correctly 

 

 
 
 

 OBJECTIVES  TEACHER 
INPUT  

ACTIVITY ASSESSMENT RESOURCES HOMEWORK 

 
WEEK 9 

11/03-15/03 
 

NEA starts 
 
 
 
 
 

 

To carry out a task 
analysis and identify 
possible experiments that 
they could undertake in 
order to complete the 
food investigation. 
 
To begin researching the 
question and deciding 
how to gather 
information. 
 
 
 

Explain what 
NEA is, what % 
of final GCSE it is 
worth (15%), 
what it means to 
work in controlled 
conditions, time 
allocation (8 hrs). 
 
Hand out student 
booklet,   
 
Explain 
assessment 
criteria for 
Section A 
 
 

Students complete 
page 5 and 6 of their 
booklet. 

As per EDUQAS 
assessment for 
NEA 1 Food 
Investigation. 

‘Walk through 
NEA’ ppt pg 1-5 

 

 
 
 

Week  10 
18/03-22/02 

 
NEA 

 
 
 
 
 

To be able to plan their 
food investigation by 
detailing what equipment 
and ingredients they will 
require. 
 
To be able to predict the 
outcome of their food 
investigation by writing a 
hypothesis. 
 
 

Remind about 
assessment for 
Section A. 
 
 

Students complete 
page 7 and 8 of their 
booklet. 

As per EDUQAS 
assessment for 
NEA 1 Food 
Investigation. 

Walk through 
NEA’ ppt pg 6-9 
 

Ensure that page 5 -8 are fully 
completed.  Ensure that you 
are aware of what you have to 
do for your food investigation 

https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx


 

 

 

 
 
 
 
 
 

Week 13 
25/03-29/03 

 
NEA 

 
 
 
 

To carry out their planned 
food investigation by 
completing the practical 
work they have planned, 
describing that they did 
and their result, recording 
results and evidencing 
with photographs what 
they did. 
 
 

Explain 
assessment 
criteria for 
Section B 

Carry out 
experiments that they 
have planned. 
 
Record results of 
food investigation 
ready to write up in 
neat for homework. 
 
 

As per EDUQAS 
assessment for 
NEA 1 Food 
Investigation. 

Walk through 
NEA’ ppt pg 10-
12 
 
 
 
 
 
 
 
 

Students complete page 9-
10 of their booklet. 

 
 
 

Week 
 
 
 
 
 
 

Begin to assimilate 
results of their food 
investigation to record 
results and analyse the 
data they have collected.   

Remind about 
assessment 
criteria for 
Section B 
 
Explain 
assessment 
criteria for 
Section C 

Complete pages 11-
12 of their booklet. 
 
Begin page 13 of 
their booklet. 

As per EDUQAS 
assessment for 
NEA 1 Food 
Investigation. 

Walk through 
NEA’ ppt pg 13-
14  

 

 
 

Week 14 
01/04-05/04 

Finalise results of their 

food investigation to 

record results and 

Remind about 
assessment 
criteria for 
Section C 
 

 
Complete page 14-
15 of their booklet 
 
 

 
As per EDUQAS 
assessment for 
NEA 1 Food 
Investigation. 

Walk through 
NEA’ ppt pg 13-
14  

Time plan for Fish Pie or 
Gnocchi FPN recipe book pg 
24 or 28./ Shepherds pie 

https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/NEA/Walk%20through%20our%20NEA%20with%20examples.pptx


 

 

 
NEA Ends 

 
 

analyse the data they 

have collected.   

 

Write a final 

conclusion to their 

hypothesis which is 

supported by use of 

good technical 

language and 

terminology. 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Week 14 –  
Final practical 

 
End of term 

 
 

Be able to show good 
organisational skills in 
order to produce gnocchi 
or a fish pie. 
 
Work in a sequential and 
logical manner 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration 
as required.  
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 
to correct their 
own errors 

 
Follow time plan and 
spot demonstration 
to produce either 
gnocchi or fish pie. 
 
Work in an organised 
manner to leave area 
clean and tidy 
 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 

Food room Write an evaluation of your 
practical dish to include a 
star profile.  
, quiche pg 41, lasagne pg 
50, moussaka pg 49) 

 
 
 

Demonstrate accurate 

H&S skills and ‘clean 

as you go’ working 

patterns. 

 

Work safely and 

hygienically to produce 

a quality finished bread 

product product 

 

MAC – weighing, 

measuring, ratio, 

Spot 
demonstration 
as required.  
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 

Follow time plan and 
spot demonstration 
to produce a bread 
product of their 
choice.   
 
Work in an organised 
manner to leave area 
clean and tidy 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 

Food room Ingredients needed for a 
bread product e.g. pizza, 
Chelsea buns, hot cross 
buns. 
 
Time plan needed 



 

 

estimating, 

approximating, 

management of time 

to correct their 
own errors 

Week 1 – 
07/01-11/01 

To be able to 

understand the 

difference between soft 

and hard cheese and the 

nutrient content. 

 

To understand the 

versatility of cheese as 

an ingredient to the 

cook in both sweet and 

savoury dishes. 

 

To be able to explain 

what happens when 

cheese is heated. 

   Dairy ppt pg 17-
30  

.   
Plan for a practical next 
week, using cheese as one 
of the main ingredients. 
Baked cheesecake, maca 
and cheese, cauliflower 
cheese. 
 

Week  2 
14/01-18/01 

Demonstrate accurate 
H&S skills and ‘clean as 
you go’ working patterns. 
 
Work safely and 
hygienically to produce a 
quality finished bread 
product product 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration 
as required.  
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 
to correct their 
own errors 

Follow time plan and 
spot demonstration 
to produce a bread 
product of their 
choice.   
 
Work in an organised 
manner to leave area 
clean and tidy 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 

Food Room  

  Interim Term 2 Test 1 
 
To develop resilience at 
working under 
examination conditions. 

 
Supervise test 
is carried out 
under 

Complete test under 
examination 
conditions. 
 

Record mark out 
of ??? TBC 

Test (hyperlink 
this) 

Select a savoury product 
that you could cook.  You 
have to modify it in order to 
increase the fibre content 
e.g. chicken and mushroom 

https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Dairy/Milk%20-%20complete.ppt
https://warwicksurrey-my.sharepoint.com/personal/bs_warwick_surrey_sch_uk/Documents/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Dairy/Milk%20-%20complete.ppt


 

 

 
To apply knowledge in 
order to complete an end 
of half term test. 
 
To correct their own 
responses following 
completion of the test 

examination 
conditions. 
 
Provide 
responses to 
questions. 

Self-assessment and 
correction of errors 
using green pens 

pie – use wholemeal flour for 
pastry and sauce, add more 
vegetables 

Week 3 – 
21/01 -25/01 

 
Cereals 
 Modifying recipes 
 

.Theory  Use cereal 
powerpoint 

 Plan for practical, to make 
bread, pasta, or pastry. 

Week 4 –  
28/01-01/02 

 
 

Demonstrate accurate 
H&S skills and ‘clean as 
you go’ working patterns. 
 
Work safely and 
hygienically to produce a 
quality finished bread 
product product 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Spot 
demonstration 
as required.  
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 
to correct their 
own errors 

Follow time plan and 
spot demonstration 
to produce a bread 
product of their 
choice.   
 
Work in an organised 
manner to leave area 
clean and tidy 

Practical skills and 
quality of finished 
dish 
 
Mark and provide 
WWW and EBI 
feedback for time 
plan 

Food room Ingredients needed for a 
product you could make that 
uses pasta or noodle or rye 
or oats e.g. rye bread, 
spaghetti carbonara or 
bolognaise pg 7 and 8,  

Week 5 – 
04/02-08/02 

 
 

Work safely and 
hygienically to produce a 
quality product which has 
been modified in order to 
improve the fibre content. 
 
Be able to orally explain 
what they have done to 
modify their product. 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 
to correct their 
own errors 

Follow time plan and 
spot demonstration 
to produce a bread 
product of their 
choice.   
 
Work in an organised 
manner to leave area 
clean and tidy 

Practical skills and 
quality of finished 
dish 
 
Quality of 
modifications 
made to improve 
fibre content of 
selected product. 

Food room 2 products using cereals.  
Time plan needed. 



 

 

 
 

Week  6 – 
11/01-14/02 

 
 

Cereals 
 
Be able to define what a 
cereal is and understand 
their nutritional value in 
our diet. 
 
Explain what a staple 
food is and why they are 
overly relied on in 
developing countries. 
 
Understand the 
difference between 
sugar, starch and NSP 
and the medical 
implications of not eating 
enough fibre/eating too 
much sugar (diabetes). 
 
Be able to identify the 3 
different parts of a grain 
and explain which parts 
are used to make white 
flour and wholemeal flour. 
 
 

Use power point 
to deliver main 
points 

Students taking 
notes. Responding to 
discussion and Q&A. 

 Cereal power 
point pg 1-11 
 
White V brown 
worksheet 

 

Week 7 –  
25/02-01/03 

Demonstrate accurate 
H&S skills and ‘clean as 
you go’ working patterns. 
 
Work safely and 
hygienically to produce a 
quality finished cereal 
product  
 
MAC – weighing, 
measuring, ratio, 
estimating, 

Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 

Follow time plan and 
spot demonstration 
to produce a bread 
product of their 
choice.   
 
Work in an organised 
manner to leave area 
clean and tidy 

Practical skills and 
quality of finished 
dish 

Food room Free practical – Easter 
practical of your choice 
showcasing some of the 
practical skills you have 
learned this term. 

file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Cereals%20-%20completed.ppt
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Cereals%20-%20completed.ppt
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/white%20v%20wholegrain%20cereals%20worksheet.docx
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/white%20v%20wholegrain%20cereals%20worksheet.docx


 

 

approximating, 
management of time 

to correct their 
own errors 

Week 8 –  
04/03 -08/03 

Demonstrate accurate 
H&S skills and ‘clean as 
you go’ working patterns. 
 
Work safely and 
hygienically to produce a 
quality finished cereal 
product  
 
Demonstrate good 
dovetailing skills to 
produce 2 products.   
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 

     

Week  - 8 Cereals 
Understand the 
difference between soft 
and strong flour and the 
use of gluten in bread 
making. 
 
Be able to explain the 
primary processing of 
wheat and give examples 
of secondary processed 
cereal products. 
 
Identify the effects of heat 
on starch and define 
coagulation, 
dextrinization and 
gelatanisation. 
 
 

   Cereals ppt pg 
11-20 
 
Check your 
understanding of 
cereals test 

Revision for test. 

file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Cereals%20-%20completed.ppt
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Cereals%20-%20completed.ppt
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Spring%20Term%20Tri%20weekly%202.docx
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Spring%20Term%20Tri%20weekly%202.docx
file://///TGS-FS02/StaffShared$/Design%20Tech/FPN%20SOL/KS4/FPN%20Y10/Y10%20SOL/SOL/Resources/Cereals/Spring%20Term%20Tri%20weekly%202.docx


 

 

 Easter practical? 
 
 

     

Test on Dairy 
products and 

Cereals. 

      

     
 

 
 

 

 
  



 

 

KEY STAGE  4 FPN SCHEME OF LEARNING 
 

Year 10 Project Title  

Learners should have a theoretical and practical working knowledge and understanding of sound microbiological food 
safety principles when buying, storing, preparing and cooking food. To include: 
 
*how to store foods correctly: refrigeration/freezing, dry/cold storage, appropriate packaging/covering of foods 
*the growth conditions, ways of prevention and control methods for enzyme action, mould growth and yeast production 
*the role of temperature, pH, moisture and time in the control of bacteria 
*the types of bacterial cross-contamination and their prevention 
*signs, symptoms of food poisoning to include poisoning caused by salmonella, campylobacter, e-coli, staphylococcus 
 
Learners need to undertake experimental work and produce dishes by following or modifying recipes to develop and 
apply knowledge and understanding related to: 
the working characteristics, functional and chemical proper-ties of ingredients to achieve a particular result: 
*carbohydrates – gelatinisation,  
*food origins to include where and how foods are grown, reared, or caught 
 
For each food commodity learners need to know and understand: 
*the value of the commodity within in the diet 
*features and characteristics of each commodity with reference to their correct storage to avoid food contamination 
*the working characteristics of each commodity, with reference to the skill group and techniques table listed in Appen-
dix A, e.g. when subjected to dry/moist methods of cooking 
*the origins of each commodity 
*experiment with the commodity to explore physical and chemical changes that occur as a result of     given actions 
*fruit/vegetables – enzymic browning, oxidisation 
 
 
*planning for cooking: (i)  a single dish (ii) a number of dishes in one session (to ensure a dovetailed action plan) 
*preparation of ingredients to make a selection of recipes, e.g. weigh and measure liquids and solids, use knife skills, 
combine and shape, tenderise and marinate 
*cooking a selection of recipes, e.g. water based methods, using the oven, set a mixture, select and adjust cooking times 
and temperatures, judge and manipulate sensory properties: seasoning, test for readiness 



 

 

*presenting a selection of recipes, e.g. shaping and finishing a dough, glazing and food styling, preparing fruits and 
vegetable as a garnish 
 

 
 
 

 OBJECTIVES  TEACHER 
INPUT  

ACTIVITY ASSESSMENT RESOURCES HOMEWORK 

WEEK1 - 
single 

Know the difference 
between game, poultry 
and offal and give 
examples of each. 
 
Understand the nutritional 
value of meat. 
 
Be able to explain how to 
cook different cuts of 
meat 

Q&A 
 
Lead class 
discussion 
 
Teach using 
powerpoint 

Complete starter 
activity 
 
Notes 
 
Complete cuts of 
meat 

Link meat to 
correct animal 
 
Understanding of 
tender and tough 
cuts of meat and 
which is the best 
cooking method to 
use for each. 
 
Notes 

Starter – what 
animal 
worksheet? 
 
Cuts of meat 
sheet 
 
Powerpoint pg  1-
14 
 
 

 

WEEK 1 - 
double 

Meat practical  
 
To be able to work safely 
and hygienically to 
produce 2 products using 
2 different cuts of meat. 
 
Demonstrate correct use 
of the temperature probe. 
 

Remind about 
H&S and cross-
contamination. 
 
Spot 
demonstration 
 
Recap correct 
use of 
temperature 
probe. 
 
Support students 

Observe spot 
demonstration 
 
Follow plan to 
complete planned 
practical work. 
 
 

Apply H&S and 
cross-
contamination 
rules to ensure 
safe working 
practices when 
handling meat 
 
Manipulative skills 
 
Ability to follow 
plan and keep to 
time. 

Food room Lemon meringue pie p75&76 
or Lemon cheesecake and 
coulis p73&74.  You have to 
decorate the cheesecake if 
you choose to make this 

WEEK 2 - 
double 

Practical – lemon 
meringue 
 
Work safely and 
hygienically to produce 
quality products 
 
Demonstrate correct 
production of pastry and 

Spot 
demonstration for 
separating eggs 
and teach about 
using lemon to 
‘clean’ the bowl 
prior to whisking 
egg whites. 
 

Observe spot 
demonstration 
 
Follow plan to 
complete planned 
practical work. 

Follow plan and 
keep to time. 
 
Work 
independently and 
correct own errors 
 
Produce a quality 
product 

Food room Cake made with oil p68 and 
Shortbread biscuits p60 

file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/meat%20and%20animal%20starter%20chart.docx
file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/meat%20and%20animal%20starter%20chart.docx
file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/meat%20and%20animal%20starter%20chart.docx
file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/meat%20cuts.docx
file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/meat%20cuts.docx
file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/Meat%20and%20%20fish%20completed.ppt


 

 

be able to explain the 
function of eggs when 
making the lemon sauce 
and meringue. 
 

Recap blind 
baking. 
 
Support students 

WEEK 3 - 
double 

Work safely and 
hygienically to produce a 
cake made with oil  
 
Work independently to 
line tins correctly and 
identify when cake is 
correctly cooked. 
 
Make good use of time by 
completing on time. 
 

Support students. 
 
Do not recap 
lining tins – 
encourage 
students to recall 
how this is done 
correctly. 

Follow plan to 
complete planned 
practical work. 

Follow plan and 
keep to time. 
 
Work 
independently and 
correct own errors 
 
Produce a quality 
product 

Food room No practical during next double 
lesson – advance warning 

WEEK 3 - 
single 

Know how to tenderise 
meat and the science 
behind cooking meat 
 
Understand that meat is a 
high risk food and explain 
why 
 
Recognise the different 
cuts of a chicken 
 

  Apply prior 
knowledge about 
cost of different 
joints of chicken 
along with new 
knowledge 
learned today 

Meat powerpoint 
pg 15-30 

 

WEEK 4 - 
double 

Trial NEA 2 
Use appropriate sources 
to conduct research into 
selected title. 
 
Synthesise research in 
order to draw conclusions 
to enable you to identify 
initial ideas about what 
you could cook. 
 

Give booklet.  
Briefly explain 
title and 
weighting of NEA 
 
Explain the 
importance of not 
copying, how to 
note take and 
how to draw 
conclusion to 
research. 

Complete initial 
thoughts and carry 
out research into title.  
Summarise research 
and identify ideas. 

As per EDUQUAS 
Assessment 
criteria Section A 
(see back of 
student booklet or 
specification) 

NEA Trial 2 
booklet 
 
ICT room or 
resources needed 
for research. 

Decide on final 2 dishes plus 
accompaniment.  
Time plan needed for practical 
– ensure completed.   

file:///C:/Users/bs/OneDrive%20-%20The%20Warwick%20School/Mirella/Lessons/Food%20Prep%20&%20Nut/Resources/Meat%20&%20Fish/Meat%20and%20%20fish%20completed.ppt


 

 

WEEK 5 - 
single 

Use your research 
conclusions to identify 
why you have selected 
your 2 dishes plus 
accompaniment. 
 
Be able to identify the 
ingredients and 
equipment needed in 
order to produce quality 
products. 
 

Explain reasons 
for choice. 

Use helpsheet to 
help produce 
reasons for choice. 
 
Use knowledge of 
methods and skills to 
be able to identify 
what equipment they 
will require. 

As per EDUQUAS 
Assessment 
criteria Section A 
(see back of 
student booklet or 
specification) 

Reasons for 
choice helpsheet. 
 
Student booklets 
 
 

 

WEEK 5 - 
double 

Half of the group do 
practical 
Work safely and 
hygienically during 
making good use of time 
to produce 2 high quality 
products.  
 
Work independently 
using high technical skill 
 
Plate and serve your 
products using good 
portion control.   
 
Half not doing practical 
Finalise - Use your 
research conclusions to 
identify why you have 
selected your 2 dishes 
plus accompaniment. 
 
Be able to identify the 
ingredients and 
equipment needed in 
order to produce quality 
products. 

Circulate group 
and provide 
support where 
needed.  
Remember this is 
assessment so 
support will 
impact on 
outcome. 

Work on practical 
work independently. 

As per EDUQUAS 
Assessment 
criteria Section 
B(see back of 
student booklet or 
specification) 

Food room 
 
Student booklets 
Reasons for 
choice helpsheets 
 
Star profile 
template? 

THOSE WHO HAVE DONE 
PRACTICAL Conduct sensory 
analysis of your dishes.  
Record your results to use to 
write your conclusion. 
 
THOSE NOT DONE 
PRACTICAL Draw out your 
star profile for your sensory 
analysis. 

WEEK 6 - 
double 

Half of the group do 
practical 
Work safely and 
hygienically during 
making good use of time 

Circulate group 
and provide 
support where 
needed.  
Remember this is 

Work on practical 
work independently 

As per EDUQUAS 
Assessment 
criteria Section B 
(see back of 

Food room 
 
Student booklets 
Reasons for 
choice helpsheets 

 



 

 

to produce 2 high quality 
products.  
 
Work independently 
using high technical skill 
 
Plate and serve your 
products using good 
portion control.   
 
Half not doing practical 
Finalise - Use your 
research conclusions to 
identify why you have 
selected your 2 dishes 
plus accompaniment. 
 
Be able to identify the 
ingredients and 
equipment needed in 
order to produce quality 
products. 

assessment so 
support will 
impact on 
outcome. 

student booklet or 
specification) 

 
Star profile 
template? 

Week 7 - 
Single 

To use sensory analysis 
to identify improvements 
to your work. 
 
Evaluate your work fully 
using correct technical 
terms. 

Explain the need 
to refer to 
sensory analysis 
when evaluating. 

Use sensory analysis 
to evaluate the 
success of their 
practical.  Be able to 
identify 
improvements to 
their written work. 

As per EDUQUAS 
Assessment 
criteria Section C 
(see back of 
student booklet or 
specification) 

  

Week 7  Preparation for 
examination 

     

Week 8 - 
double 

Examination in hall      

 
WEEK 

9 - single 
 

To identify the different 
types of sugars and  
other sweeteners 
available to the 
consumers 

Recap the 
Eatwell Plate.  

Highlight foods 
obtaining mono, 

di and 

Students will answer 
questions on the 
eatwell plate. Use 
show me boards to 
show answers. 

Check note books 
and provide 
feedback to 
students about 

WS 
Text book 
Video 
notebooks 

Complete detailed time plan 
for their practical.  Bring 
ingredients for practical during 
next double lesson for 
sausage plaits and  fruit tarts. 



 

 

 
 
 
 

 

To understand the 
nutritional value of sugar 
and other sweetners in 
the diet.(free 
sugars)(DRV) 

polysaccharides.  
Students need to 
define the sugars 
and complete the 
activity sheet on 
the sources and 
value of these 
sugars in the 

diet. 
Discuss the use 

of artificial 
sweetners. 

Short video on 
how sugar is 
produced and 

processed, both 
primary and 
secondary 
processing 

Conduct research on 
mono,di and 
polysaccharides. 
Define and give 
examples. 
Discuss the 
nutritional value of 
sugar in the diet. 
LOW GI 
MEDIUM GI 
HIGH GI 
Pg 14/15 intrinsic 
sugars/extrinisic 
sugars 
Record a summary of 
research of the 
primary and 
secondary 
processing of sugar. 

whether they have 
met the LO’s 

 

 
 
 

Week  
9 - double 

 
 
 
 
 
 

Practical lesson: sausage 
plaits and fruit tarts 
. 
Work safely and 
hygienically to produce a 
quality finished product, 
deomonstrating the 
correct skills and 
techniques use to make 
two products using 
pastry. 
 
 

Spot 
demonstration on 
correct 
techniques of 
making, rolling, 
and sealing and 
glazing of pastry 
for sausage plait. 

Observe spot 
demonstration.  
Contribute to 
question and answer 
during spot 
demonstration to 
check they prior 
knowledge of H&S. 
 
Use appropriate skills 
in order to make a 
successful dish. 
 
Clean and organise 
work area 

Students 
answering 
questions, 
responding to 
discussion from 
power point.  
Taking notes to 
cover the LO’s. 
 
Working 
independently in 
order to follow the 
method and spot 
demonstration. 
 
Work tidily and 
leave area clean 
and organised 
work area. 
Assess practical 
outcomes. 

 
Recipe book 
Food room 

Complete a detailed time plan 
for the next double lesson for 
the making of a showstopper 
Research ways of using sugar 
to decorate the showstopper 
with creative and high quality 
finishing techniques. 



 

 

 
 
 
 
 
 

Week 
10 - double 

 
 
 
 

Practical lesson:   
To be able to 
demonstrate the 
functions of sugar in food 
preparation and cooking 
To be able to 
demonstrate technical 
skills in working with 
sugar to create various 
types of decorations for a 
showstopper.  
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 
 
 

Demonstrate 
decorating skills 
and techniques 
for students to 
use in the final 
finishing of their 
product.  
Demonstrate the 
correct handling 
and rolling of 
marzipan, ready 
rolled icing, 
correct skills 
used to make 
butter icing and 
royal icing, 
fondant, 
ganache. 
Demostrate 
caramelisation to 
make ‘hair’. 

 

Observe spot 
demonstration.  
Contribute to 
question and answer 
during spot 
demonstration to 
check they prior 
knowledge of H&S. 
 
Use appropriate skills 
in order to make a 
successful dish. 
 
Clean and organise 
work area 

Students 
answering 
questions, 
responding to 
discussion from 
power point.  
Taking notes to 
cover the LO’s. 
Working 
independently in 
order to follow the 
method and spot 
demonstration. 
 
Work tidily and 
leave area clean 
and organised 
work area. 
Assess practical 
outcomes 

Recipe books 
Food room 

Complete an A4 leaflet on 
the value of sugar in the 
diet, how to reduce the 
intake of sugar  and the 
effects of the intake  too 
much sugar on health and 
lifestyle. 
Bring ingredients for crème 
brulee and chocolate 
brownies 

 
 
 

Week 
11 - single 

 
 
 
 
 

To be able to 
demonstrate knowledge 
about the following 
scientific processes 
which occur is foods 
containing a high level of 
sugar,  enzymic and non-
enzymic browning, 
maillard reaction, 
caramelisation, aeration. 
 
To be able to discuss the 
use of sugar in 
preservation and 
fementation, coagulation 
and foaming. 

 Contribute to class 
discussion. 
Answer questions of 
sugar from pg 360 in 
the FPN textbook. 
Make notes by 
defining the terms in 
your note book. 

Notes books are 
checked and 
marked.  
Feedback given to 
students.  
Students given 
DIRT time to make 
corrections. 

Powerpoint 
Recipe books 

Reminder for the practical 
next week. 
 

 
 

Week 
11 - double 

Practical lesson: Crème 
Brulee and chocolate 
brownies 
 

Discuss the use 
of a double 
boiler for 
making the egg 
custard. 

Observe spot 
demonstration.  
Contribute to 
question and answer 
during spot 

Practical 
assessment 
Working 
independently in 
order to follow the 

Recipe books 
Equipment 
Weighing scales 
Double boiler 
Bain-marie 

Complete a detailed time-
plan for the next double 
lesson for the making of a 
cake made using oil. 
Conduct research on the 



 

 

 
 

To be able to 
demonstrate skills in 
applying heat to achieve 
the desired effects on a 
dessert that is rich in 
sugar.  
 
To be able to 
demonstrate 
gelatinization and 
coagulation when making 
egg custard. 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 
 
 

Discuss the use 
of a bain-marie 
to make the 
finished product 
and the use of 
heat to 
caramelise the 
sugar. 
Circulate the 
classroom to 
support 
students to 
make the 
custard for 
crème brulee 
using the 
correct 
equipment and 
techniques. 
 

demonstration to 
check they prior 
knowledge of H&S. 
 
Use appropriate skills 
in order to make a 
successful dish. 
 
Clean and organise 
work area 

method and spot 
demonstration. 
 
Work tidily and 
leave area clean 
and organised 
work area. 
Assess practical 
outcomes 
 

 different types of solid fats 
available to the consumer, 
their sources properties and 
uses in food preparation. 
Define the term rancidity. 
 
. 

Week 12 – 
double 

 
 

To be able to discuss the 
nutritional value of fats 
and oils in the diet. 
To identify the different 
types of fats and oils 
available to the 
consumer. 
To demonstrate the 
knowledge of the function 
of fats and oils in food 
preparation. To be able to 
discuss the effect of heat 
on fat. 
To be able to discuss the 
functions of fat in food 
preparation and cooking. 
 
MAC – weighing, 
measuring, ratio, 
estimating, 
approximating, 
management of time 
 
 

Use power point 
to teach the 
LO’s. 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 
to correct their 
own errors 

Contribute to 
question and answer 
and discussion. 
To follow their time 
plan to produce a 
high quality product. 
To check their prior 
knowledge of H&S. 
 
Use appropriate skills 
in order to make a 
successful dish. 
 
Clean and organise 
work area 

Practical 
assessment 
Working 
independently in 
order to follow the 
method and spot 
demonstration. 
 
Work tidily and 
leave area clean 
and organised 
work area. 
Assess practical 
outcomes 
 

Food room Conduct research on the 
different types of solid fats 
available to the consumer, 
their sources properties and 
uses in food preparation. 
 
Plan to cook a dish 
containing a roux sauce/ 
blended sauce/all in one 
blended sauce/ infused 
sauce/ veloute/ béchamel.  
 



 

 

 

Week 13 – 
single 

 
 

To be able to define the 
term gelatinization. 
To be able to describe 
the difference between a 
blended white 
sauce(roux) and an all in 
one blended white sauce. 
To demonstrate 
understanding of how 
liquid to starch ratios 
affect the viscosity. 
To understand how 
conduction and 
convection work to cook 
a sauce and how 
agitation impacts on the 
texture of a sauce. 

Use the power 
point to teach 
the LO 
Demonstrate 
the correct 
skills and 
techniques of 
gelatinization at 
various stages. 
 
Students have 
the opportunity 
to carry out 
their own 
experiments of 
sauces. 

Students answering 
questions, 
responding to 
discussion from 
power point.  Taking 
notes to cover the 
LO’s. 
 
Records are made of 
the various changes 
that occurs at 
different stages 
during the 
gelatinization 
process. 
How much fat do we 
need…Pg 
22/23/24/25 FPN 
textbook 
LDL and HDL 

Check note books 
and provide 
feedback to 
students about 
whether they have 
met the LO’s 

powerpoint  

Week 13 - 
double 

Practical: Roux sauce 
making 
To be able to make a 
roux sauce confidently 
demonstrating 
gelatinization and 
agitation, conduction and 
convection. 
To be able to 
demonstrate the 
knowledge and 
understanding of the 
function of fats in sauce 
making. 
 
 

Use power point 
to teach the 
LO’s. 
 
Circulate room 
assisting 
students as 
necessary.  Try 
to encourage 
independence 
and the ability 
to apply 
knowledge from 
spot 
demonstration 
to correct their 
own errors 

demonstration was 
done in the previous 
lesson . 
Contribute to 
question and answer 
during discussion. 
check they prior 
knowledge of H&S. 
 
Use appropriate skills 
in order to make a 
successful dish. 
 
Clean and organise 
work area 

Practical 
assessment 
Working 
independently in 
order to follow the 
method and spot 
demonstration. 
 
Work tidily and 
leave area clean 
and organised 
work area. 
Assess practical 
outcomes 
 

Food Room Timeplan for the next 
practical lesson. 
Nut Roast, Veg and bean 
Casserole/chilli 
Research how to prepare 
pulses and nuts and how to 
cook beans safely. 
Define HBV and LBV protein. 



 

 

Week 14 - 
single 

To demonstrate 
knowledge of the value of 
tofu, soya, beans, nuts 
and seeds in the diet. 
To understand the 
features and 
characteristics of each of 
the above commodities 
and their working 
characteristics. 
To identify the origins of 
the listed commodities. 

Use the text 
book to teach 
the LO.  Page 
317.  
Discuss variety, 
nutritional value 
and allergies 
and 
intolerances. 

Students to fill the 
activity sheet. 
Students to make 
notes in their note 
books to 
demonstrate how 
they meet the LO 

Mark and provide 
feedback. 

Text book Reminder of a test coming 
up in the future. 

 
 


