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OBJECTIVES ,

TO UNDERSTAND §_g

THE AQA FOOD AND NUTRITION COURSE ~
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THIS COURSE WILL PROVIDE YOU WITH THE~
KNOWLEDGE, UNDERSTANDING AND SKILLS YOU
NEED TO PREPARE AND COOK FOOD SAFELY, USING
A WIDE RANGE OF DIFFERENT FOOD COMMODITIES,
COOKING SKILLS AND TECHNIQUES AND
EQUIPMENT.




THERE ARE 6 MAIN
" AREAS OF STUDY

e Food Commodities

e Principles of Nutrition

e Diet and good Health

e The Science of Food.

e Where food comes from.

e Cooking and Food Preparation

of these areas will be assessed in the Principles Nutrition
written examination.
te College
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There is a high emphasis on practical skills
These are taught throughout the course a refined betore you need them for your

NEA 2, these include:

» General practical skills e Prepare, combine and
o Knite skills shape
e Preparing fruit and e Sauce making

vegetables e Tenderise and marinate
e Use of the cooker 0
e Use of equipment ts
e Cooking methods etting es



NEA 1 Science Investigation Tasks

This is an experiment
looking into the function
of eggs in a cake mixture.

0 EGGS

shorl, dante & compact
fell aparf when cut

1EGG

ratiher dandd & Compoc!
hedd fogether when cul

2 EGGS

greaber keight & Eghter lexture
EVEr rmang !.'rl_'fl'l_.'-'_:' :Iln-_._--\.i-r:_l'.

3 EGGS

hollar & ighhar
A Fiby SD0ngny Fexrune

4 EGGS

shvort, dansa & rnubbery
wha 'y gane hoo ron

il AIS SCHAA.

This is an

experiment
‘ This is an exp;lr:]::ng
expelnn:‘uen’r differences
explonng in starches
Enzynjlc: (flours)
Browning '
This is an
experiment
exploring
what
hC]DDE'ﬂS BUTTER SUGA
when you
add too
much of
one "s0D
ingredient
when
making
This is an experiment exploring biscuits EGG

how different factors affect
cakes




These are some examples of dishes produced for a
variety of NEA 2 briefs where the pupils are able to
showcase thelr skills and take pride in creative
presentation.
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