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Class 6 2026/27
 
  
The GCSE food exam is made up of 3 parts. There is the non-examined assessment known as the NEA. The NEA 1 task is released by the exam board (AQA) in September and is designed to help develop students understanding of the working characteristics, functional and chemical properties of ingredients. This theme this year is investigating the chemical properties of the ingredients used in making pancakes. Students will research ingredients and carry out a range of tests. Results will be recorded and a report produced. This accounts for 15% of the overall mark.

NEA 2 is the food preparation assessment. Students will work to a theme (not released by the board until November) and research, prepare, cook and present a final menu of three dishes within a three hour period. Throughout the year students will work on developing their skills, knowledge and understanding of planning, preparing, cooking and presenting food. 

This year the class 6 timetable has 6 periods made up of 2 double lessons and 1 single lesson. There is generally less cooking in this year apart from coursework tasks but If ingredients are required for a lesson then notice will be given.
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