
 

Additional Notes and Resources Available 

https://www.illuminate.digital/aqafood/ 

Username— SASHBY3 

Password— LE651DT3 

Teams Revision Sessions 

To be confirmed later in the academic  year  

NEA1:  

15% of total GCSE grade  

Coursework project 1500-2000 words  

“Investigate the functional and chemical prop-

erties of ingredients and methods used to 

make a starch-based sauce” 

Students experimented with white sauces and 

“gelatinisation” 

Made 9 different white sauces in 3 different 

experiment changes 

Submitted coursework 31st October 2022 

NEA2: 

35% of total GCSE grade 

Written coursework project 20 slides  

“Plan, prepare, cook and present a range of dishes 

that are based on North and / or South American 

cuisine.  Present 3 dishes” 

Practical exam dates NEA2: 

Monday 247h Feb 2023 Class 11D 

Tuesday 28th Feb 2023  Class 11A 

Thursday 2nd March 2023 Class 11E 

Friday 3rd March 2023  Class 11C 

Thursday 9th March                Class 11B 

Submit written coursework — 30th March 2023 

Written exam: 

50% of total GCSE grade  

Paper is structured in 3 sections: 

Multiple choice 20 questions  

Extended questions that test the content on 

the specification  

Essay questions  

Questions on: 

1. Food nutrition  

2. Food preparation  

3. Food science 

4. Food choice 

5. Food provenance  

Exam Dates                Exam Board: AQA 

Written exam date:   19th June 2024  am 

Coursework dates:   NEA1: 31st October 2023    NEA2: Week beginning 8th April  

Target Grade:  ______ 

Recent Grades: 

 

Name: 

Food Technology 


