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Year 11  
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CONTENT STUDENT TIPS Assess-
ment ob-
jecƟve: 

Maximum marks 
available: 

SECTION A – RESEARCH 
Background informaƟon on ingre-

dients related to the product 
you have been given for the 
BRIEF – find out how these 
ingredients work in the prod-
uct and why? 

Establish a HYPOTHESIS or PRE-
DICT an outcome based on 
your research findings. 

Write one or more AIMS FOR 
YOUR INVESTIGATIONS and 
related pracƟcal work. 

It may be helpful to: 
Spend no more than 2 hours on 

background research so that 
you have plenty of Ɵme for 
pracƟcal experiments. 

Have an AIM for each invesƟga-
Ɵon. 

HYPOTHESISE or PREDICT what 
will happen for each invesƟga-
Ɵon. 

A02 6 

SECTION B – INVESTIGATING: 
Carry out the invesƟgaƟons that 

you have planned linked to 
your hypothesis/predicƟon. 

Each invesƟgaƟon should have a 
clear AIM. 

Results from one invesƟgaƟon 
should lead to the next. 

RECORD results using photo-
graphs, charts, and graphs 

EXPLAIN YOUR FINDINGS. 

It may be helpful to: 
Record and explain your results 

clearly – Link them to your 
hypothesis or predicƟon and 
make sure you include your 
photographs. 

AO2 15 

SECTION C – ANALYSIS & EVALUA-
TION: 

ANALYSE and INTERPRET your 
results DESCRIBING HOW 
THESE RESULTS COULD BE 
USED IN OTHER PRACTICAL 
SESSIONS. 

Evaluate the hypothesis/predicƟon 
with jusƟficaƟon. 

Explain how the ingredients 
worked and why? 

Include a BIBLIOGRAPHY. 

It may be helpful to: 
Say if the hypothesis or predicƟon 

you made at the start came 
true? If not, why not? 

Keep a note of the books and web-
sites you use for the bibliog-
raphy. 
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    TOTAL 30 

YEAR 11 FOOD KNOWLEDGE ORGANISER FOR NEA1 WORTH 15% OF 
YOUR FINAL GRADE 



THIS SHOWS YOU HOW TO WRITE UP A 
TECHNICAL DISH. 

 

YOU ARE REQUIRED TO MAKE 3 OR 4 
TECHNICAL DISHES. 

NEA2 RESEARCH & ANALYSIS SECTION—
WHAT A GOOD ONE LOOKS LIKE: 




