	Year 11 GCSE Food Preparation and Nutrition
	

	Enquiry Question: What is culinary expertise?
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	Knowledge
Students will know about…
	Application/Skills
Students will be able to…
	Vocabulary
(Tier 2 and 3)
	Home Learning
	Assessment
	Extra Resources
Extended Reading
	Cultural Capital


	Conducting research  
 Local and global recipes and cuisines  
Planning and trial dishes
Menu and recipe planning
Food preparation techniques and cooking methods - High and medium skilled practical dishes
Ingredients and shopping lists
Food styling
Time planning/ dovetailing
Food hygiene and safety
Sensory analysis and evaluation

	Select and use a range of research methods to investigate the task
Demonstrate skills in planning and choosing appropriate dishes to trial linked to the choice of my final menu.
Choose a final menu of 3 appropriate dishes
Produce and use a time plan showing dovetailing, health and safety and quality points.
 Prepare and cook using a variety of technical skills and present dishes to a high standard.
 Select and use appropriate equipment and processes and implement good food safety practices.
Problem solve - adapt ingredients, equipment and cooking methods
	Describe
Explain 
Discuss
Evaluate
Justify
Effective
Conduct
Expertise
Palatability
Mise En Place
Dovetailing
Quality points
Technical
Sensory
Julienne
Brunoise cut
Bain Marie
Tenderise
Marinate


	Researching the task 

Recipe planning - trials and final menu

Costing and nutritional analysis

Planning and organising ingredients
	NEA 2 Practical Assessment - 35% of GCSE final grade – Controlled Assessment
	Eatwell Guide/ healthy eating
https://www.nhs.uk/live-well/eat-well

GCSE Food Etextbook (Dynamic learning)

Eduqas resources:
https://resources.eduqas.co.uk/Pages/SearchResources.aspx


Culinary expertise:
www.bbcgoodfood.com
https://realfood.tesco.com/recipes.html
 allrecipes.co.uk/




	Victoria Park market:
victoriaparkmarket.com/













 
















