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NEA Task 2 – Food 
Preparation assessment (England and Wales)

Tasks issued in November of Year 11

· Written or electronic portfolio including photographic evidence. 
· Photographic (and/or visual recording) evidence of the three final dishes must be included.
· 15 – 20  x A4 pages (depending on Awarding Organisation)
· Evidence of research, trialling (technical skills), planning, preparing, cooking, analysis of nutritional value, cost and sensory properties
· Plan, prepare, cook (time plan), present and evaluate 3 (selection) dishes in a single 3hr period
· to meet particular requirements such as a dietary need, lifestyle choice or specific context, e.g. life stage/dietary group/culinary tradition

Ideas for activities/mock briefs:

1. [bookmark: _GoBack]Plan, prepare, cook and present a range of dishes, using a variety of skills that demonstrate the use of pork, beef or lamb in dishes from Mediterranean / Far Eastern / Scandinavian cuisine.  

2. Plan, prepare, cook and present a range of dishes, using a variety of skills that meet the nutritional needs of a pregnant woman. They should include red meat and at least two portions of fruit and vegetables.  Analyse the nutritional value of the dishes and evaluate your work. 

3. You will be helping to look after young children in a day nursery; plan the meals for one day. Prepare, cook and present 3 dishes that demonstrate a variety of skills and use beef, lamb or pork. State the main nutrients provided by each dish, your reasons for choice and an evaluation of the finished dishes. 

4. As part of your schools involvement with the local community, local older residents have been invited to a lunch event. Plan, prepare, cook and present a range of main course dishes using red meat to be served at the lunch. Explain the accompaniments that would be served with the main course dishes.  Prepare a nutritional analysis of the dishes to show how you have met the needs of the group.

5. Plan, prepare, cook and present a selection/range of dishes using beef, lamb or pork suitable for a ‘Healthy Eating’ range of cook chill meals to be sold in a supermarket. Explain what your healthy eating goals are, how you have achieved them and why. Complete a detailed nutritional analysis of the dishes and a comprehensive sensory analysis of each dish. Evaluate your findings and suggest any modifications that could be made to improve the dishes.  

6. The school catering manager has been working with the School Council to investigate ways in which his/her team can provide innovative, cost effective meals for the students at lunchtime. Plan, prepare, cook and present a range of dishes that include red meat. Explain how you have met the nutritional needs of the client group. Cost the dishes to demonstrate how the range can be made available at affordable prices for the students. 

7. Many consumers are becoming more aware of the impact of importing fruit and vegetables on the environment and want to use more local and seasonal ingredients in the food they make and buy.  Farm shops and farmers markets are a popular way to source local and seasonal ingredients and also dishes from local suppliers. Plan, prepare, cook and present a range of three traditional British main course dishes that use beef, lamb or pork along with locally produced and sourced food or fruit and vegetables in season which could be sold at a farmers’ market or farm shop.

8. Consumers are becoming more aware of the health benefits of eating a higher fibre diet.  Plan, prepare, cook and present a range of three dishes that use red meat and are a high source of fibre. 

9. Your school prom committee has tasked you with creating a range of dishes for the evening buffet.  Plan, prepare, cook and present a range of three dishes that use beef, lamb or pork that would be suitable for eating with or without cutlery.

10. A café is running a competition for local pupils to create a range of red meat dishes to serve at lunchtime.  The ingredient cost should be no more than £3.00 per portion per dish. Plan, prepare, cook and present a range of three dishes that use beef, lamb or pork which could be served on the lunchtime menu.
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