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* Eatwell Guide * Investigating the chemical

* Dietary Needs and Life physical properties of Food-
Stages Task set by the exam board.
Energy Needs

Food Hygiene NEA contexts launch on 15t

Unit 1-5 &16 Big 6 / Unit 13- 20 September NEA 2

Proteins Heat Transfer Functional and chemical December deadline Plan, prepare, cook and present a

properties of food range of dishes that are based on
I(::arbohydrates North and/or South American
ats

cuisine. Present three dishes
Fibre Or Task set by Exam Board
Vitamins and Minerals

Factors Affecting Food
Choice

Physical properties of Food
Micro-Organisms and Enzymes
Factors Affecting Food Choice
Traditional British Cuisine Easter Deadline
International cuisine Task Set 15t November
Creating a celebration Event

GCSE Food Preparation and Nutrition B e

Nutritional needs and health
Cooking Food and Heat
Transfer

Unit Seven: Exam Preparation

Functional and chemical
properties of food

Food Spoilage and contamination
Principles of Food Safety

Examination NEA
50% Weighting 50% Weighting

105 minutes NEA 1 15 %
100 marks NEA 2 35%
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