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GCSE Food Technology Year 11 2023-2024
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Students will spend most of the year working on the two NEAs which account for 50% of the final grade. NEAT is an investigation task covering the scientific aspects of
working with food. NEA2 is a practical piece of coursework which is highly weighted on showcasing practical skills fo their highest level. When the NEAs are are complete,
focussed revision will take place after RAG rating the content with students and prioritising areas as required.
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