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THINKING PROCESS - CURRICULUM IMPLEMENTATION OVERVIEW PLAN – KS4 

IMPLEMENTATION – SEQUENCING AND PRACTICE 

How are your topics sequenced below so as to ensure the following: 

 key concepts are ordered and taught, so as to support progression to more challenging material 

 content and concepts ordered to support progression from KS3 and to KS5 

 topics are spaced between unrelated topics, to allow thinking time; then revisited and furthered 

 mass practice (end of topic assessments)are used to evaluate the knowledge and skills gained 

 distributed practice (mini assessments) are used where content/topics are reassessed in shortened versions, at later spaced out intervals  
 

YEAR Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

10 

Unit/Topic Use of a whole chicken 

in recipes 

Theory 

Nutritional content of 

foods and a balanced 

diet 

Level 2 Health and 

hygiene course to be 

completed by students. 

Pasta and bread making. 

Use of proteins. 

Theory 

Food science – proteins 

Non meat proteins 

Food choices 

(Vegetarianism) 

Sauce making. 

Pastry making. 

Raising agents 

Theory 

Food science – 

carbohydrates 

Raising agents 

Use of eggs in cooking. 

Theory 

Food science – fats and 

eggs 

Vitamins and minerals 

International cuisine. 

Alternative uses of fruit 

and veg 

Theory 

Food safety 

Food provenance 

 

Practice NEA1 

 

Specification/ 

Assessment 

Objective 

 

Skills 

3.1.1General practical 

skills 

3.1.2 Knife skills (meat & 

fish) 

3.1.4 Use of the cooker 

3.1.6 Cooking methods 

3.1.9 Tenderise and 

marinate 

Theory 

3.2.1Macronutrients 

3.2.3 Nutritional needs 

and health 

3.3.1Cooking and heat 

transfer methods 

Skills 

3.1.1 General practical 

skills 

3.1.2 Knife skills (fruit & 

veg) 

3.1.6 Cooking methods 

3.1.8 Sauce making 

(reduction) 

3.1.10 Dough 

Theory 

3.3.2 Chemical and 

functional properties of 

food (proteins) 

3.4.2 Food safety 

3.5.1 Factors affecting 

food choice 

3.5.2 British and 

international cuisine 

Skills 

3.1.1 General practical 

skills 

3.1.8 Sauce making 

(starch based) 

3.1.11 Raising agents 

Theory 

3.3.2 Chemical and 

functional properties of 

food (proteins, 

carbohydrates, fats & 

raising agents) 

3.4.2 Principles of food 

safety 

3.5.2 British and 

international cuisine 

Skills 

3.1.1 General practical 

skills 

3.1.8 Sauce making 

(emulsions) 

3.1.11 Raising agents 

3.1.12 Setting mixtures 

Theory 

3.2.2 Micronutrients 

3.3.2 Chemical and 

functional properties of 

food (fats & oils) 

3.6.1 Environmental 

impact and sustainability 

of food (food sources) 

3.6.2 Food processing and 

production 

Skills 

3.1.1 General practical 

skills 

3.1.3 Preparing fruit and 

vegetables 

3.1.7 Prepare, combine 

and shape 

Theory 

3.3.2 Chemical and 

functional properties of 

food (fruit & veg) 

3.4.1 Food spoilage and 

contamination 

3.5.2 British and 

international cuisine 

3.6.1 Environmental 

impact and sustainability 

of food 

Skills 

Dependent on task title 

Powerful 

Knowledge 

 

Ability to fillet a chicken 

and use the whole 

thing in different dishes 

Bread making and pasta 

making skill from raw 

ingredients 

Sauce and pastry making 

skills. 

Versatility of eggs and 

other ingredients. 

Versatility of fruit and 

vegetables 

Investigating a problem 

and planning how to 

solve and satisfy the task. 

 



Mass Practice 

 

End of term assessment 

covering all topics from 

that term (Short answer 

and multiple choice 

questions on a 

balanced diet and 

nutrients in the diet with 

along answer analysis 

question on a specific 

dietary need) 

End of term assessment 

covering all topics from 

that term (Short answer 

and multiple choice 

questions on a chemical 

and functional properties 

of proteins with extended 

writing question on food 

choices-vegetarians) 

Whole school assessments 

(Adapted AQA sample 

paper – Q7 & Q10 

removed as not yet 

covered). 

End of term assessment 

covering all topics from 

that term ((Short answer 

and multiple choice 

questions on a chemical 

and functional properties 

of carbohydrates & raising 

agents with extended 

writing on the 

Chorleywood bread 

making process) 

End of term assessment 

covering all topics from 

that term (Short answer 

and multiple choice 

questions on a chemical 

and functional properties 

of fats & eggs and 

vitamins and minerals with 

extended writing question 

on production of eggs) 

End of term assessment 

covering all topics from 

that term (Short answer 

and multiple choice 

questions on a food safety 

and international cuisine 

with a ling answer 

question on food 

provenance) 

End of term assessment 

covering all topics from 

that term (Short answer 

and multiple choice 

questions on a 

Whole school assessments 

(Full AQA 2018 paper as 

all theory content has 

been covered). 

Distributed 

Practice 

 

EXIT tickets are 

included to gauge 

understanding and 

develop exam 

technique in 

understanding question 

styles. Each individual 

theory topic has an 

end of topic test which 

is repeated 2 week 

later to gauge 

progress. (Term 1 topics 

- balanced diet, 

proteins and 

carbohydrates). 

EXIT tickets are included 

to gauge understanding 

and develop exam 

technique in 

understanding question 

styles. Each individual 

theory topic has an end 

of topic test which is 

repeated 2 week later to 

gauge progress. (Term 2 

topics - functional 

properties of proteins and 

food choices). 

EXIT tickets are included 

to gauge understanding 

and develop exam 

technique in 

understanding question 

styles. Each individual 

theory topic has an end 

of topic test which is 

repeated 2 week later to 

gauge progress. (Term 2 

topics – functional 

properties of 

carbohydrates and raising 

agents). 

EXIT tickets are included 

to gauge understanding 

and develop exam 

technique in 

understanding question 

styles. Each individual 

theory topic has an end 

of topic test which is 

repeated 2 week later to 

gauge progress. (Term 2 

topics – functional 

properties of fats and 

vitamins a & minerals in 

the diet). 

EXIT tickets are included 

to gauge understanding 

and develop exam 

technique in 

understanding question 

styles. Each individual 

theory topic has an end 

of topic test which is 

repeated 2 week later to 

gauge progress. (Term 2 

topics – food safety and 

food provenance). 

Assessment is provided in 

the form of a practice 

NEA 1 task with the 

opportunity to develop 

work from feedback. 

What are the key concepts to be 

covered? 

What makes a balanced diet and what happens to our body if we don’t eat healthily? 

Why ingredients behave in the way they do and why they are key to certain recipes and cooking methods. 

Why people choose the foods they do. 

What impact do our food choice have on the environment? 

How to combine ingredients to produce appetising food. 

How to adapt recipes for specific dietary needs. 

How to stay safe and hygienic in a kitchen or food preparation area. 

What prior knowledge, at KS3, are 

you assuming they have? 

A general understanding of 

 Health and hygiene 

 Balanced diet 

 Key macro and micro nutrients 

 Functional properties of proteins, carbohydrates and fats 

 Sustainability in food production 

 Why people make different food choices (SMES) 

 Key practical skills for the food room 

What knowledge do they need to 

have a successful start to Year 11?  

In depth knowledge of 

 Chemical and functional properties of proteins, carbohydrates and fats 

 Nutritional content of food and it’s impact of the body 

 Why people make different food choices in particular dietary needs, religion and culture 

 How to carry out a food investigation and analyse the results 

 A wide range of practical skills 



How are topics spaced between 

unrelated topics? 

Nutritional content of food is delivered first in Y10 to enable students to apply this knowledge consistently throughout KS4 when planning and 

evaluating food cooked (Student’s complete nutritional analysis of dishes using www.explorefood recipe calculator to create food nutrition 

labels). Skills developed in analysing food investigations in term 2 (proteins) are repeatedly used and developed throughout term 3 

(carbohydrates) and term 4 (fats). Food safety is highlighted during all practical’s and is analysed in depth when new high risk ingredients are 

used. SMES is a common thread throughout the course. 
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Unit/Topic 

 

NEA 1 

Title released 1st 

September 

NEA 2 

Title released 1st 

November 

Investigation, research, 

skills dish 1 

 

 

 

 

 

 

NEA 2 

Skills dish 2 & 3 

Practical exam 

Exam preparation 

Revision program to cover 

all theory topics and 

exam technique 

Exam preparation 

Revision program to cover 

all theory topics and 

exam technique 

 

 

 

Specification/ 

Assessment 

Objective 

 

3.3.2 Chemical and 

functional properties of 

food 

 

A01 & A04 

 

 

 

 

 

 

 

 

Dependent on task title 

 

A01, A02, A03 & A04 

 

    

Powerful 

Knowledge 

 

Investigating a problem 

and planning how to 

solve and satisfy the 

task. 

 

Producing dishes to a high 

standard by overcoming 

problems as they arise. 

 

Producing dishes to a high 

standard by overcoming 

problems as they arise. 

   

Mass Practice 

 

Whole school 

assessments (Full AQA 

Specimen paper). 

Whole school assessments 

(Full AQA June 2019 

paper). 

 Whole school assessments 

(Full AQA June 2018 

paper). 

  

Distributed 

Practice 

 

Exam questions set as 

homework to continue 

practicing technique 

and recap key theory 

knowledge (Topics – 

Balanced diet, Eatwell 

guide, life stages) 

NEA tasks relate to Y10 

theory content and are 

used to recap 

knowledge through 

feedback. 

Exam questions set as 

homework to continue 

practicing technique and 

recap key theory 

knowledge (Topics – 

Chemical and functional 

properties of ingredients) 

NEA tasks relate to Y10 

theory content and are 

used to recap knowledge 

through feedback. 

Exam questions set as 

homework to continue 

practicing technique and 

recap key theory 

knowledge (Topics – 

Raising agents and food 

production) 

NEA tasks relate to Y10 

theory content and are 

used to recap knowledge 

through feedback. 

Frequent use of exam 

questions in session to 

recap Y10 theory 

knowledge and develop 

exam technique. 

Frequent use of exam 

questions in session to 

recap Y10 theory 

knowledge and develop 

exam technique. 

 



What are the key concepts to be 

covered? 

 

What makes a balanced diet and what happens to our body if we don’t eat healthily? 

Why ingredients behave in the way they do and why they are key to certain recipes and cooking methods. 

Why people choose the foods they do. 

What impact do our food choice have on the environment? 

How to combine ingredients to produce appetising food. 

How to adapt recipes for specific dietary needs. 

How to stay safe and hygienic in a kitchen or food preparation area. 

What knowledge do they need to 

have a successful start to Year KS5?  

 

In depth knowledge of 

 Chemical and functional properties of proteins, carbohydrates and fats 

 Nutritional content of food and it’s impact of the body 

 Why people make different food choices in particular dietary needs, religion and culture 

 How to carry out a food investigation and analyse the results 

 A wide range of practical skills 

How are topics spaced between  

unrelated topics? 

 

Nutritional content of food is delivered first in Y10 to enable students to apply this knowledge consistently throughout KS4 when planning and 

evaluating food cooked (Student’s complete nutritional analysis of dishes using www.explorefood recipe calculator to create food nutrition 

labels). Skills developed in analysing food investigations in term 2 (proteins) are repeatedly used and developed throughout term 3 

(carbohydrates) and term 4 (fats). Food safety is highlighted during all practical’s and is analysed in depth when new high risk ingredients are 

used. SMES is a common thread throughout the course. 

 
 

 

 

IMPLEMENTATION – STUDENT NEEDS AND SUPPORT 

How is student learning supported below so as to ensure the following: 

 extracurricular/career opportunities which develop social and cultural capital 

 key vocabulary, reading, writing and numeracy opportunities  

 support for SEND and students with Low Prior Attainment, as well as challenge for students with High Prior Attainment 
 

YEAR Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

10 

Social/ 

Cultural 

Capital 

Alongside the level 2 

health and hygiene 

qualification students visit 

the school canteen in 

small groups to see how it 

is applied practically. 

Outside speaker form 

vegan society. 

Enrolment for UCB Young 

Bakers Academy and 

Young Chefs Academy 

rolled out to be attended 

for 7 Saturday mornings 

beginning Feb. 

 UCB “Have a go day” 

(Bakery, cookery, food 

science and hospitality) 

 

Tier 2/3 

Vocabulary 

 

Tier 2 Aesthetics, garnish, 

convection, conduction, 

radiation, deficiency, 

glucose. 

Tier 3 Julienne, brunoise, 

macedoine, jardinière, 

filleting, blanch, amino 

acids, complementation, 

kwashiorkor, 

hydrogenation, 

cholesterol, saccharides. 

Tier 2 Marinade, 

kneading, curdling, vegan 

Tier 3 Complementation, 

denaturation, 

coagulation, syneresis, 

gluten, glutenin, gliadin, 

lacto-vegetarian, ovo-

vegetarian. 

Tier 2 Aesthetics, garnish 

Tier 3 Gelatinisation, 

amylose, amylopectin, 

dextrin, dextrinisation, 

caramelisation, 

shortening,  

Tier 2 spreading, 

creaming, vitamin, 

mineral, enzymes 

Tier 3 shortening, plasticity, 

aeration, emulsion, 

emulsification, hydrophilic, 

hydrophobic, lecithin, 

micronutrient, retinol, 

beta-carotene, 

antioxidants, fortified, 

thiamine, riboflavin, folic 

acid, 

Tier 2 contamination, 

ferment, preservatives, 

biological catalyst, 

oxidation, bacteria, 

sterilised, vaccinated 

Tier 3 pathogens, 

denature, pasteurised, 

rennet, lactose, lactic 

acid, curds, whey, 

perishable, 

campylobacter, 

salmonella, listeria 

Tier 2 Analysis, 

Investigate, hypothesis 

Tier 3 Dependent on 

task set. 



Reading 

 

 

Exit tickets use exam 

questions to familiarise 

students with command 

words. Students are 

provided with lesson notes 

to read through and use 

to recap subject 

knowledge. Recipe 

methods are provided to 

follow and understand. 

Level 2 Food hygiene 

certificate course includes 

reading of extended texts 

with subject specific 

vocabulary included. 

Exit tickets use exam 

questions to familiarise 

students with command 

words. Students are 

provided with lesson notes 

to read through and use 

to recap subject 

knowledge. Recipe 

methods are provided to 

follow and understand. 

Preparation reading is 

provided in preparation 

for the Vegan society visit. 

Exit tickets use exam 

questions to familiarise 

students with command 

words. Students are 

provided with lesson notes 

to read through and use 

to recap subject 

knowledge. Recipe 

methods are provided to 

follow and understand. 

Exit tickets use exam 

questions to familiarise 

students with command 

words. Students are 

provided with lesson notes 

to read through and use 

to recap subject 

knowledge. Recipe 

methods are provided to 

follow and understand. 

Exit tickets use exam 

questions to familiarise 

students with command 

words. Students are 

provided with lesson notes 

to read through and use 

to recap subject 

knowledge. Recipe 

methods are provided to 

follow and understand. 

International cuisine 

research task requires 

extended reading. 

Research task requires 

extended reading. 

Writing 

 

 

Each end of project test 

includes at least 2 

extended writing 

questions. (Recipe 

analysis of meals for an 

elderly person (10.2 Q3), 

nutritional info on food 

labels (11.2 Q3.7)) 

Students are required to 

write analyses of recipes 

and nutritional content of 

foods. 

Each end of project test 

includes at least 2 

extended writing 

questions (Recipe analysis 

of meals for a 7 year old 

(10.1 Q6), control 

measures for sensory 

testing (11.2 Q3.5)) 

Students are required to 

write analyses of recipes 

and nutritional content of 

foods. 

Each end of project test 

includes at least 2 

extended writing 

questions (Recipe analysis 

of meals for an active 25 

year old (11.2 Q3), Raising 

agents (10.2 Q4.4)) 

Students are required to 

write analyses of recipes 

and nutritional content of 

foods. 

Each end of project test 

includes at least 2 

extended writing 

questions (Creating 

menus for hospital 

patients (Spare Q3), Type 

2 diabetes (11.2 Q5.2)) 

Students are required to 

write analyses of recipes 

and nutritional content of 

foods. 

Each end of project test 

includes at least 2 

extended writing 

questions (Sales of 

organic food (10.2 Q5.1), 

enzymic browning (11.2 

Q3.6))  

Students are required to 

write analyses of recipes 

and nutritional content of 

foods. 

NEA 1 requires students 

to produce a report of 

between 1500 & 200 

words. This report is set 

out as a scientific report 

and includes research, 

planning, description of 

investigations, 

presentation of results 

and drawing 

conclusions from these 

results. 

Numeracy 

 

 

Weighing, measuring & 

timings (recipes - Chicken 

goujons, chicken pies, 

chicken skewers) 

Nutritional analysis of 

recipes using appropriate 

units (grams, milligrams, 

micrograms) and 

calculating percentages. 

Weighing, measuring & 

timings (recipes – pasta 

Arabiata, bread, Chelsea 

buns) 

Nutritional analysis of 

recipes comparing 

protein in standard diet 

and vegetarian/vegan 

diet. 

Weighing, measuring & 

timings. 

Experimentation 

recording and comparing 

rates of expansion when 

gas is produced, speed of 

flow of liquids. 

Weighing, measuring & 

timings. 

Nutritional analysis of 

recipes. 

Comparison of viscosity, 

predicting rates and 

timings in experiments 

and comparing results. 

Weighing, measuring & 

timings. 

Nutritional analysis of 

recipes using appropriate 

units (grams, milligrams, 

micrograms) and 

calculating percentages. 

Measuring rates of 

enzymic browning, 

calculating bacteria 

growth over time. 

Weighing, measuring & 

timings. 

Nutritional analysis of 

recipes using 

appropriate units 

(grams, milligrams, 

micrograms) and 

calculating 

percentages. 

Presentation of results 

using appropriate 

graphs and charts. 

How does the PoS support students 

with SEND needs? 

Learning screens and lesson notes are printed (on appropriate coloured paper) for those students that require them. Dyslexic students are 

provided with appropriate coloured exercise books. Seating plans take into account student needs, whether that is grouping SEND students 

to gain support from an LSA or seating students with an appropriate student who can offer support. 

Where SEND students do not have an LSA in lessons technician support is provided during practical activities. 

Key words are highlighted in lesson notes. 

Practical resources are labelled clearly within the room using dyslexia friendly background colours and fonts. Photo booklet of equipment 

and names provided. 

Practical work is demonstrated with chunked demonstrations and tasks where needed. 

Learning is revisited in sessions and through-out the course to reinforce key concepts. 

DJB allocated as SEN rep for D&T to disseminate information. 



How does the PoS support students 

with low prior attainment/challenge 

those with high prior attainment? 

LPA 

 Writing frames and templates are provided for written activities 

 Appropriately graded modelled examples are provided or work is modelled during session 

 Recipes are made accessible for all with opportunities for students to develop/extend them to provide challenge 

 Practical activities are demonstrated with further chunked demonstrations for those that need it. 

 Technician support is available for students lacking confidence in practical tasks 

 Assessments are differentiated with graded questions provided 

 Extended learning mentoring sessions are available after school for those that need extra time/help# 

 

HPA 

 Practical activities are differentiated according to skill level and level of complexity 

 Opportunity to develop extend recipes is included 

 Written instructions are provided for students to attempt practical independently while demonstration continues with less able 

students 

 Assessments are differentiated with graded questions provided 

 Extended learning sessions are available for students to carry out more complex tasks which don’t fit in a normal session 

How does the PoS offer contextual 

content appropriate to Amington 

students? 

Obesity is a major concern in the Tamworth area and this course provides students with the tools to provide themselves and their families with 

a healthier diet. It also provides students with the knowledge to produce meals which are healthy as well as cost effective which is a benefit 

to our students who have a more financially challenging background. (During term 1 of Y10 practicals are all based around the starting point 

of a whole chicken which over a series of lessons is used to produce 3 meals.) 

The course offers insight into a range of careers based around the food service industry and provides opportunities for students to investigate 

further education courses further afield than the direct Tamworth area. 

 

11 

Social/ 

Cultural 

Capital 

 Herb garden to be 

created in-between A 

and B wing for students of 

all year groups to attempt 

to grow their own 

ingredients (main focus on 

KS4 using produce in their 

NEA 2) 

    

Tier 2/3 

Vocabulary 

 

Tier 2 Analysis, Investigate, 

hypothesis 

Tier 3 Dependent on task 

set and can include all 

vocabulary from Y10 

Tier 2 Analysis, Investigate, 

hypothesis 

Tier 3 Dependent on task 

set and can include all 

vocabulary from Y10 

All vocabulary from y10. All vocabulary from y10. All vocabulary from y10.  

Reading 

 

 

Exam revision questions 

set as homework include 

understanding of 

command words and key 

vocabulary. 

Exam revision questions 

set as homework include 

understanding of 

command words and key 

vocabulary. 

Exam revision questions 

set as homework include 

understanding of 

command words and key 

vocabulary. 

Exam revision questions 

set as homework include 

understanding of 

command words and key 

vocabulary. 

Exam revision questions 

set as homework include 

understanding of 

command words and key 

vocabulary. 

 

Writing 

 

 

NEA 1 requires students to 

produce a report of 

between 1500 & 200 

words. This report is set out 

as a scientific report and 

includes research, 

planning, description of 

investigations, 

presentation of results and 

drawing conclusions from 

these results. 

NEA 2 requires students to 

produce an extended 

report. This includes 

research, planning, 

description of 

investigations, 

presentation of results and 

drawing conclusions using 

sensory analysis. 

NEA 2 requires students to 

produce an extended 

report. This includes 

research, planning, 

description of 

investigations, 

presentation of results and 

drawing conclusions using 

sensory analysis. 

Exam revision questions 

require extended writing 

in at least 3 questions per 

paper. Techniques for 

presenting these questions 

are modelled and 

practiced. 

Exam revision questions 

require extended writing 

in at least 3 questions per 

paper. Techniques for 

presenting these questions 

are modelled and 

practiced. 

 



Numeracy 

 

 

Weighing, measuring & 

timings. 

Nutritional analysis of 

recipes using appropriate 

units (grams, milligrams, 

micrograms) and 

calculating percentages. 

Measuring rates and 

proportions in experiments 

for NEA1 dependent on 

task set by exam board. 

Weighing, measuring & 

timings. 

Nutritional analysis of 

recipes using appropriate 

units (grams, milligrams, 

micrograms) and 

calculating percentages. 

Collection and analysis of 

data for NEA2 research 

dependent on  task set by 

exam board 

Weighing, measuring & 

timings. 

Nutritional analysis of 

recipes using appropriate 

units (grams, milligrams, 

micrograms) and 

calculating percentages. 

Calculating costings of 

recipes from total raw 

ingredients down to cost 

per person 

Comparison of data 

charts for recipe analysis 

questions. 

Comparison of data 

charts for recipe analysis 

questions. 

 

How does the PoS support students 

with SEND needs? 

 

Learning screens and lesson notes are printed (on appropriate coloured paper) for those students that require them. Dyslexic students are 

provided with appropriate coloured exercise books. Seating plans take into account student needs, whether that is grouping SEND students 

to gain support from an LSA or seating students with an appropriate student who can offer support. 

Where SEND students do not have an LSA in lessons technician support is provided during practical activities. 

Key words are highlighted in lesson notes. 

Practical resources are labelled clearly within the room using dyslexia friendly background colours and fonts. Photo booklet of equipment 

and names provided. 

Practical work is demonstrated with chunked demonstrations and tasks where needed. 

Learning is revisited in sessions and through-out the course to reinforce key concepts. 

DJB allocated as SEN rep for D&T to disseminate information. 

How does the PoS support students 

with low prior attainment/challenge 

those with high prior attainment? 

LPA 

 Writing frames and templates are provided for written activities 

 Appropriately graded modelled examples are provided or work is modelled during session 

 Recipes are made accessible for all with opportunities for students to develop/extend them to provide challenge 

 Practical activities are demonstrated with further chunked demonstrations for those that need it. 

 Technician support is available for students lacking confidence in practical tasks 

 Assessments are differentiated with graded questions provided 

 Extended learning mentoring sessions are available after school for those that need extra time/help# 

 

HPA 

 Practical activities are differentiated according to skill level and level of complexity 

 Opportunity to develop extend recipes is included 

 Written instructions are provided for students to attempt practical independently while demonstration continues with less able 

students 

 Assessments are differentiated with graded questions provided 

Extended learning sessions are available for students to carry out more complex tasks which don’t fit in a normal session 

How does the PoS offer contextual 

content appropriate to Amington 

students? 

Obesity is a major concern in the Tamworth area and this course provides students with the tools to provide themselves and their families with 

a healthier diet. It also provides students with the knowledge to produce meals which are healthy as well as cost effective which is a benefit 

to our students who have a more financially challenging background. (During term 1 of Y10 practicals are all based around the starting point 

of a whole chicken which over a series of lessons is used to produce 3 meals.) 

The course offers insight into a range of careers based around the food service industry and provides opportunities for students to investigate 

further education courses further afield than the direct Tamworth area. 

 
 

 

How does the Implementation Plan meet the ACE curriculum design? 

Ambitious The majority of dishes allow and encourage the students to adapt and develop dishes/recipes. 

Students are encouraged to take on more complex dishes/skills. 

The social/cultural capital opportunities encourage students to take chances and work with groups of professionals outside the 

academy. 



Challenging A wide variety of complex skills are taught which could easily be avoided by using simplified skills. 

All NEA tasks are student focused taking into account their skill and knowledge levels and don’t allow students to take the easy 

option. 

Engaging It incorporates a wide range of activities, skills and knowledge which will reach out to all students. Most of the theory topics are 

delivered with a practical element involved. 

What are the current strengths of the Implementation Plan? 

The plan allows for all theory knowledge to be delivered during y10 meaning y11 can be used to focus on application of the knowledge during the completion 

of the NEA tasks. 

Students are provided with a wide range of opportunities to plan, prepare and cook foods which might be considered too complex for GCSE students. 

What specific actions have to be taken in response to the above?  Please consider: 

 Core concept changes; 

 Space interleaving changes; 

 Modifications to ensure an ACE curriculum design; 

 CPD for teachers in your subject area; 

 Additional research you have to consider as part of this review. 

NLO needs the opportunity to attend AQA lead CPD face to face or online. 

Confirmation needs to be gained from UCB on the availability of the Academy Saturday session and the “have a go” days as date for 2020/21 have not yet 

been released. 

Specific dates need to be added to the academy calendar for the NEA 2 final practical exam to take place in late February early March to avoid clashes 

with mock exams (34 students will require 6 x 3 hour sessions to complete) 

 


