
AQA FOOD TECHNOLOGY COURSEWORK MARK SCHEME

June papers and mark schemes NEA - Food investigation and food preparation: Candidate record form ( KB); NEA -
Food investigation and.

All three dishes were produced successfully within the 3 hour period. Students must work safely and
hygienically. All three dishes produced very successfully within the three hour period. At least two of the final
dishes show some demand and challenge. Students create, plan, prepare, cook and present a three dish menu to
meet the needs of their chosen task and allow them to showcase their food preparation skills. All three dishes
were produced within the 3 hour period. On completion of the making of the final dishes, students will analyse
and evaluate the outcomes through sensory testing, nutritional analysis, costing and identify improvements to
their dishes. All dishes are accurately presented with attention to detail and finished to an excellent standard.
In many instances, what constitutes a 'complex' skill will be determined in part by the ingredients used,
processes and techniques carried out, and the dish selected by the student. Students apply their knowledge of
food safety principles within the planning for the 3 hour assessment Section C. Mark Description 5â€”6
Relevant, concise and accurate research that shows discrimination when selecting and acquiring information to
answer the task. Very good review of technical skills leads to appropriate final dishes. The three final dishes
show complexity and challenge. Final three dishes are of a basic standard with a lack of appropriate finish and
presentation. Some review of the technical skills leads to the final dishes. You will also receive a report when
the results are issued, which will give feedback on the appropriateness of the tasks set, interpretation of the
marking criteria and how students performed in general. Selecting unchallenging skills would prevent students
reaching the top mark band. Students who move schools: students who move from one school or college to
another during the course sometimes need additional help to meet the requirements. All the work must be
available at the lead school or college. It is compulsory that students will adhere to food safety principles at all
times throughout this assessment. Sensory testing with some analysis. Good review of technical skills leads to
appropriate final dishes. Photographic evidence will be needed to authenticate the technical skills. Section C:
Planning for the final menu 8 marks As a result of demonstrating technical skills, students will provide
explanation for the final three dishes related to eg ingredients, processes, technical skills, nutrition, food
provenance, cooking methods and portion size. The time plan will include accurate timings, reference to food
safety, relevant and accurate dovetailing. If it happens early in the course, the new school or college should be
responsible for the work. We will allocate the same moderator to all schools and colleges in the consortium
and treat the students as a single group for moderation. Internal standardisation may involve: all teachers
marking some sample pieces of work to identify differences in marking standards discussing any differences
in marking at a training meeting for all teachers involved referring to reference and archive material, such as
previous work or examples from our teacher standardisation. The student followed the time plan using the
correct sequence with very good linking and application of food safety principles. The time plan will include
appropriate timings, reference to food safety, with appropriate dovetailing. To achieve the top bands students
must attempt complex skills. For example, a student could make the following initial dishes to demonstrate
technical skills: 1. How you deal with this depends on when the move takes place.


