L2/3

e S 52 Food Learning Journey

| < F, NA L— EXAMINATION TECHNIQUE NEA2 ASSESSMENT KS4
E X AM Retrieval strategies

MOCK EXAMINATION

Complex 3
skill building
e.g.
portioning NUTRITION & HEALTH NEA2 MOCK ASSESSMENT NEA1 ASSESSMENT
chickens,
filleting fish,

astry/ -
Sast;y 0229, Nutrients, nutritional Re_search, menu planning, A —
making, ADVANCED ¢ o needs & health tlmlr)g plans, 3 hc_)ur cook, - in
sauce COOKING G@ 00 nutritional analysis Food Pre_garatmn
making, SKILLS o0 and Nutrition
setting
gfgf% NEA1 MOCK ASSESSMENTS FOOD SAFETY FOOD PROVENANCE FOOD STYLING

Investigating the chemical » Food spoilage & Food production &
& functional properties of 0o Q contamination, prinéi}ﬁ processing, food & the

Presentation
techniques

b

food food safety environment
(x3 assessments)



