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https://www.youtube.com/watch?v=eBpUD99KFuc

Task 1: Food Science Task
2000 word written piece which includes a Food Science
experiment: 15%

Task 2: Food Preparation Task

30 page written task which includes a practical making
task: 35%

Written Examination: 1 hour 45 minutes: 50%




GCSE FOOD Preparation & Nutrition

Here are examples of what other student in KS4 have made as
part of developing skills in this subject




FOOD & NUTRITION
MAKING and Key topics
covered

Areas of Content

1. Food commodities e LLET—
2. Principles of
nutrition

3. Diet and good health
4. The science of food
5. Where food comes
from

6. Cooking and food
preparation




FOOD & NUTRITION
MAKING and Trips

Students get to visit and dine in a
local restaurant to find out more
about different cuisines and carry
out research for NEA2.




GCSE FOOD & NUTRITION

This is the option for you if:

You enjoy practical work.
You will have your
ingredients for lessons and
will let Mrs Chung-
Anderson know in
advance when you are
unable o have this.

You will do your best in
lessons both for written &
practical work.




' You will have

Visits and trips
to Restaurant
kitchens and
other areas in
the hospitality
industry

L
You enjoy l

practical work.
This is 1

practical based

qualification

Only Two
Assessments in
Year 11 which
are:

A. One None Exam
Assessed (NEA) task
done in school worth
(10 )78

B. One
written {
exam worth

40% .




What can | make? We will make a
wide range of dishes and you will be
choosing some of these based on
your assessment task.

Grading is a
Pass
Merit
Distinction
Equivalent to
GCSE 1-8



What can this lead to?
- |
It will provide you with experience of using different cooking skills

and methods to enable you to use these within:

* Further education. Grades can count towards A-Level entry
requirement (Pass to Distinction equivalent to GCSE Grade 1-8.5).

* NVQ Diploma in Food Production and Cooking

* Apprenticeships in Hospitality and Catering.

* Level 3 applied certificate/diploma in Food Science and
Nutrition.

* Advanced technical diploma in professional cookery
* Tlevel in Catering
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Choose D&T

Who knows where it could lead...?

3: SirJames Dyson

or & Industrial Designe

“Enjoy failure and learn

_Design and Technology'is’| 7 <"
— about findingy

aative
lutions oms
arou
g

'I .




Choose D&T

Who knows where it could lead...?

3: SirJames Dyson

ntor & Indusirial Designer

“Enjoy failure and learn
from it. You can never
T learn from success.”

You already ha good
,’s&arting point KS3.

."
§




Component 1: Design and Technology in the 21st Century
Written examination: 2 hours
50% of qualification

Component 2: Design and make task
Non-examined assessment: 35 hours
50% of qualification



https://www.youtube.com/watch?v=9BU0wimDxNI

DESIGN AND TECHNOLOGY




Technology careers in

DESIGN TECHNOLOGY

WHAT IT'S ALL ABOUT:

Design Technology & about designing, developing and making
creative new solutions that scive a problem. You will shudy core
technical and designing and making principles, including o
brood range of design processes, moferials, fechnigues and
equipment. You will also be able to build up your creafivity,
problem solving, planning and evaluation skills. You will ako gain

communication and feamwaork skills.

InYear 10, you will work throwgh a number of focused prochicaol
tasks which aim fo cover the core & specialst technical
principles assessed within the wiitten exam in Year 11, You wil
ook ot Resstant Matenals, Product Design, Systems and Confrol
and Textiles. In Year 11, you will complete a 35 hour contralied
assesment piece that will be focused on Graphic Products.

This GCSE will allow you fo confinue your education onio.a
college couwrse such os Grophic Design or Preguct Design.

WHY YOU SHOULD STUDY IT:

Thoa UK s cradaineg indusines confributed £91.8 billion to the
aconsomy in 2015 bacausa tha future of design & lechnology s
growing every day!

Baoth the Royal Acodemy of Engineers and the Dasign
Ceouncil consider DET 1o a ba a vilal subsect for growth in thair
Inciusinies,

T UK s the larges! design industry i Eurape, and ha
second [n the ward, after the US - meaning that you will ba
vary employobial

The crealive indusines are oulpeadonmang the UK aconamy as
o whola, Dasign ls a key engine within this; s conbrlbulion &
crowing faster than any ofher sector.

The creative secion account for 28 million jobs in the UK and
the demand lor desgners s at an all-fimea high! There will not
b -a sharoge ol jobs In this aeal

& & a2 ha -
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Product Designers use their Grophic Designers create Product Engineers design and
design skills and rechnical digital designs such as logos, develop devices or systems
knowledge {0 improve the way odvertisements, mogaznes, such as electonic products
that existing or new producis packaging and websites. You that solve user problems. You
workflook. You could work could work: for Pentogrom! coubd work for NASAL
for Apple!
Average Pay = £24,000 Average Pay = £33,000 Average Pay = £65,000
INTERIOR ARCHITEET FASHION
DESIGNER DESIGNER

Intencr Designers moke indoor
spaces funchional, sofe &
beautiful by selecting decorafive
items, such as'colours, ighting
& matetial, You could work for
Loura Ashley!
Average Pay = £25,000

Architects design and plan
buiidings' loyouts. They have
fo consider mathematics and
physics fo ensure that the
buildings will work, be
occwale & safe.
Average Pay = £50,000

Foshion Designers study frends
& skefch the inificé clothing or
accesory design. They attend
shows or visit manufacturers to
select fabiics and tims, You
could work for Guccil
Average Fay = £47,000
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DESIGN AND TECHNOLOGY
Choose D&T if you like:

* Problem solving and evaluating
» Testing and developing ideas in 3D

* Making products in the workshop or designing ideas that can
be manufactured using the laser cutter or 3D printer

» Leaning about the latest technologies and materials

* Knowing how the world around you has been created
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\lThe Level 2 Technical Award in Engineering is
designed for learners who want an introduction to

engineering that includes a vocational and project-
based element. The qualification will appeal to
learners who wish to pursue a career in the

engineering industry or progress onto further study.




BATTEAING RAM
STEM CHALLENGE!




_

The qualification has 2 assessments externally-set
by NCFE:

one non-exam assessment (course work) 60%

one written examined assessment 40%. Only one
attempt at each assessment is permitted.




~ [What you will cover 2|

y e
understand the different engineering disciplines
apply science and mathematics in engineering
understand how to read engineering drawings
understand how to use engineering materials
understand how to use engineering tools, equipment and machines
produce hand-drawn engineering drawings
produce computer-aided design (CAD) engineering drawings
understand production planning techniques

PR RN R AL

_yy ==y L L




5o
An interest in engineering
Analytical Skills

* Aninterest in maths and science
* Enjoys practical work

* Enjoys problem solving

* Good at working in a team
 Good communicator




Civil-Engineering

Manufacturing-Engineer
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