
AQA HOME ECONOMICS FOOD AND NUTRITION COURSEWORK

Our fresh and exciting GCSE Food Preparation and Nutrition specification equips students with an array of culinary
techniques, as well as knowledge of nutrition.

Final dishes are costed with some analysis. Please remember - You must be registered it's free on the site and
logged in, in order to actually book. At both AS and A2 candidates will produce a coursework portfolio to
demonstrate practical skills, knowledge and flair. Useful websites. Accurate and excellent knowledge of
nutrition is demonstrated. Outcome: Written or electronic portfolio including photographic evidence
authenticating the practical outcomes. The complexity and challenge of the dishes produced is linked to the
complexity of the skills involved in producing the dish. They will also sit a written examination at the end of
year  All three dishes were produced within the 3 hour period. You are NOT be able to pay via the website
PayPal as some of you may have done previously â€” this is because this attracts PayPal fees which cannot be
passed on following legislation that comes into effect from January  Selecting unchallenging skills would
prevent students reaching the top mark band. Students will prepare, cook and present a final menu of three
dishes within a single period of no more than 3 hours, planning in advance how this will be achieved. In the
past the club have run a variety of themed workshops, including: Asian dishes, basic cookery, healthy
breakfasts, GCSE practical skills workshops and university survival courses. Flavoured bread rolls technical
skills shown: bread making: kneading, shaping. The three final dishes show a high level of demand,
complexity and challenge. Basic lowest mark band Make a simple batter eg Yorkshire pudding. Final three
dishes include a wide range of finishing techniques such as garnishing and decoration eg piping. At least two
of the final dishes show some demand and challenge. The time plan will include accurate timings, reference to
food safety, relevant and accurate dovetailing. Relevant improvements suggested for the final dishes. Five
lessons per fortnight are allocated to the subject, one being a double. Mark Description 25â€”30 Competently
executes a wide range of complex technical skills and processes to an excellent standard such as filleting fish
or cutting vegetables with precision and accuracy eg julienne in the making of the three final dishes. The
student followed the time plan in a logical sequence with good linking and application of food safety
principles. As a guide, please see the examples in Food preparation assessment. In many instances, what
constitutes a 'complex' skill will be determined in part by the ingredients used, processes and techniques
carried out, and the dish selected by the student. The three final dishes show a range of appropriate finishing
techniques and are presented to a very good standard. Detailed, realistic, logical and accurate plan including
selecting appropriate techniques for the making of the final dishes.


