
Your knowledge of 

how ingredients work 

and why.

Investigation Task: 

Students undertake 

a project directed by 

the exam board

Provide ingredients and 

feedback when appropriate.

Start Food 

Preparation Task –

research and 

technical dishes. 

Some revision.

Continue Food 

Preparation Task: 

Technical dishes and 

planning final dishes.

Making of final 

dishes and 

completion of 

project. Start revision 

process.

Exam preparation

Exam preparation –

depending on the 

exam date. 

Mock exam: full exam  

paper. 

Progress in NEA. 

Completed NEA

Your knowledge of 

topics from throughout 

the course. 

Your knowledge of 

topics from throughout 

the course.  

Time and space

Provide ingredients and 

feedback when requested. 

Provide ingredients and 

feedback when requested 

Time and space. 

Time and space


