
Developing a love of cooking

NEA1 and NEA2 Controlled 
assessment project
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PROCESSES/ 
METHODS 

• Rubbing in 
method

• Use of oven and 
hob

• Conduction
• Convection

EATWELL PLATE

WEIGHING AND 
MEASURING

SKILLS
• Food Preparation

• Knife
• Handling high risk 

foods
• Following a recipe

BASIC KITCHEN 
SAFETY

Refining skills to make 
multiple products

CONDUCTING 
EXPERIMENTS/ 
TESTING. DOVETAIL 
PLANNING RECORDING 
FINDINGS

RESEARCH 
ANALYSING 
EVALUATING
PRIMARY VISIT 
TASK 
Eg MDs project

How can I refine my work through exploration 
of ingredients, techniques and skills?

How can I develop new skills 
through experimentation?

How can different chefs, cultures 
and nutritional values inspire my 

own work?

How do I consider nutritional 
values when planning products? 
How do we use food hygiene and 

safety principles?
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BASIC SKILLS
• Peeling
• Chopping
• Grating

Using specialised equipment

FUNCTIONAL PROPERTIES OF 
THE EATWELL PLATE

WEIGHING AND 
MEASURING/ 
FOLLOWING 

RECIPES
KITCHEN HYGIENE 

& SAFETY

VITIMINS AND 
MINERALS

COOKING ON A BUDGET

ADAPTING RECIPES

KITCHEN 
HYGIENE & 

SAFETY

BUILDING CONFIDENCE SELECTING 
AND  USING EQUIPMENT

ANALYSING AND 
EVALUATING PRODUCTSMICRO AND MACRO 

NUTRIENTS

USING CHEFS, CULTURE AND 
DIEATRY REQUIREMENT TO 

INSPIRE COOKING

RESEARCH

PLANNING 
PRODUCTS TO 

MEET A 
SPECIFICATION

Trial Controlled 
assessment project

USING CHEFS, CULTURE AND 
DIEATRY REQUIREMENT TO 

INSPIRE COOKING

ANALYSING 
AND 

EVALUATING 
PRODUCTS

ADAPTING RECIPES

BUILDING CONFIDENCE SELECTING 
AND  USING EQUIPMENT

PLANNING 
PRODUCTS TO 

MEET A 
SPECIFICATION

KITCHEN HYGIENE 
& SAFETY

USING CHEFS, CULTURE AND 
DIEATRY REQUIREMENT TO 

INSPIRE COOKING

RESEARCH

ADAPTING RECIPES

PLANNING 
PRODUCTS TO 

MEET A 
SPECIFICATION

KITCHEN HYGIENE 
& SAFETY

BRIDLINGTON SCHOOL

FOOD PREPARATION AND NUTRITIONS LEARNING JOURNEY
Creativity is inventing, experimenting, growing, taking risks, 

making mistakes, and having fun.

SKILLS
Food Preparation/ 

Knife/ Handling high 
risk foods/ Following a 

recipe

SKILLS
• Food probe
• Shaping

• Combining
• Rolling out

PROCESSES/ 
METHODS 

• Rubbing in 
method

• Use of oven 
and hob

• Conduction
• Convection

PROOCESSES/ 
METHODS 

• Coagulation
• Gelatinization
• Shortening 

PACKAGING

CARBON 
FOOTPRINT
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FOOD MILES

SKILLS
Food Preparation/ 

Knife Handling high risk 
foods/ Following a 

recipe/ Food probe/ 
Shaping/ Combining/ 

Rolling out

PROCESSES/ METHODS
Rubbing in method/ Use 

of oven and hob/ 
Conduction/ Convection/ 

Coagulation/ 
Gelatinization/ 

Shortening

PROCESSES/ METHODS 
• Forming dough
• Presentation

• Health adaptation
• Dietary requirement

• Emulsification
• Lamination

SKILLS
• Sensory testing
• caramelisation

BASIC SKILLS
• Pealing
• Chopping
• Grating

BASIC SKILLS
• Pealing
• Chopping
• Grating

PROCESSES/ METHODS
Rubbing in method/ Use 

of oven and hob/ 
Conduction/ Convection/ 

Coagulation/ 
Gelatinization/ 

Shortening/ Forming 
dough/ Presentation/ 

Health adaptation/ 
Dietary requirement/ 

Emulsification

PROCESSES/ 
METHODS 
• Aeration

SKILLS
Food Preparation/ 

Knife Handling high risk 
foods/ Following a 

recipe/ Food probe/ 
Shaping/ Combining/ 
Rolling out/ Sensory/ 

caramelisation

OPTIONS 
TO BUILD 
UPON 
PRIMARY 
RESEARCH

ANALYSING AND 
EVALUATING PRODUCTS 

IN MORE DEPTH

CONDUCTING 
EXPERIMENTS

CONDUCTING 
EXPERIMENTS/ 
TESTING. DOVETAIL 
PLANNING RECORDING 
FINDINGS

ALL SKILLS/ PROCESSES 
AND METHODS BUILT 
UPON IN MORE DEPTH

Developing 
independence 

University

Apprenticeship 

Career 


