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DESIGN AND TECHNOLOGY 

 
CURRICULUM TEAM LEADER: 
 

Mr I Keitch 

EXAMINATION BOARD: AQA 
 

SPECIAL INFORMATION ABOUT 
THIS COURSE 
 

Awarding Grades:  1-9 
 

IS THIS THE RIGHT SUBJECT FOR 
ME? 

If you are a motivated, independent student who enjoys 
designing, exploring needs, creating solutions with different 
materials and evaluating how well the needs have been met, 
then this is the course for you. 
 
It is also worth noting that only 20% of the Non-Examined 
Assessment is practically assessed so it is not a practical 
course as you would possibly imagine 
 

WHAT WILL I LEARN? Core knowledge of Design and Technology principles of all 
materials including woods, metals, polymers, fabrics, papers 
and boards. 

 

You will use prior knowledge and understanding from KS3 to 
gain in-depth knowledge focusing more directly on at least one 
material category or design engineering. 

 

1. The interrelated nature of the processes used to identify 
design needs and requirements 

2. How to create prototype solutions to meet those needs 

3. How to evaluate whether those needs have been met 

 

HOW WILL I BE ASSESSED? Component 1: Principles of Design and Technology 
2 hours exam assessing ‘core’ and ‘in-depth’ knowledge and 
understanding.  50% of overall assessment.  100 marks 
 
Component 2: Iterative Design Challenge with an individual 
prototype outcome.  40 hours Controlled Assessment Challenge 
Project.  Assessment Objectives: 
1. Explore needs 
2. Create solutions that demonstrate how the needs can be 

met 
3. Evaluate how well the needs have been met 
50% of overall assessment.  100 marks 
 

WHEN DO THE EXAMS TAKE 
PLACE AND WHAT FORM DO THEY 
TAKE? 

Year 11 Component 2: Controlled assessment 
Iterative Design Challenge task title will be released by AQA  
during the year 
 
Year 11 Component 1:Exam -  At the end of the course 
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WHAT CAN I DO TO HELP ME 
ACHIEVE GOOD RESULTS IN THIS 
SUBJECT? 

 Independent problem solving 
 Application of Mathematical and Scientific principles 
 Identify design requirements 
 Learn from existing products and practice 
 Understand the implications of wider issues 
 Design thinking and communication 
 Materials considerations 
 Technical understanding 
 Manufacturing processes and techniques 
 Viability of design solutions 
 Time management 
 

POSSIBLE CAREERS Many students enjoy studying Design and Technology so much 
that they go on to study A/S and A Level Design and 
Technology: Product Design for a further two years. However it 
is possible to study any D&T related course at post-16. 
Students usually study one or more of the creative subjects 
including, A Level Art and Design, Media and/or Film, BTEC 
National Diploma in Art and Design or Media. Of course, if post-
16 is not for you, employers value the Design and Technology 
qualification as it develops creative, technical and transferable 
skills. Possible careers include Architect, Interior Designer, 
Mechanical Engineer, Product Designer, Materials Technologist, 
Software Engineer, Structural Engineer, Furniture designer. 
 

APTITUDES NEEDED 
 

Creativity is a fundamental part of design and technology. Many 
designers believe the quality of the initial idea and thought-
provoking, innovative design to be cornerstones of every 
successful product. Students will be required to think, question, 
explore, create and communicate. Combining knowledge and 
understanding with practical skills, these activities are intended 
to provide breadth in creative learning and depth in the 
application of practical and transferable skills. 
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FOOD PREPARATION & NUTRITION   

 
CURRICULUM TEAM LEADER: Mr I Keitch  

 
EXAMINATION BOARD: AQA 

 
Awarding Grades 1-9 
 

IS THIS THE RIGHT SUBJECT FOR ME? This new GCSE Food Preparation and Nutrition is an 
exciting and creative course which focuses 
on practical cooking skills to ensure students develop a 
thorough understanding of nutrition, food 
provenance and the working characteristics of food 
materials. At its heart, this qualification focuses on 
nurturing students' practical cookery skills to give them a 
strong understanding of nutrition. 
Food preparation skills are integrated into five core topics: 
• Food, nutrition and health 
• Food science 
• Food safety 
• Food choice 
• Food provenance. 
 
You will be expected to bring in ingredients on a regular 
basis, it is also worth noting that the course focusses 
on the theoretical element of Food rather than 
developing cooking skills. Students will be expected to 
bring in ingredients for scientific experiments as well as 
producing dishes 
 

WHAT WILL I LEARN? 
 

You will be able to demonstrate effective and safe cooking 
skills by planning, preparing and cooking a variety of food 
commodities whilst using different cooking techniques and 
equipment  
You develop knowledge and understanding of the functional 
properties and chemical characteristics of food as well as a 
sound knowledge of the nutritional content of food and 
drinks  
You will understand the relationship between diet, nutrition 
and health, including the physiological and psychological 
effects of poor diet and health 
You will develop an understanding the economic, 
environmental, ethical and socio-cultural influences on food 
availability, production processes, diet and health choices 
You will demonstrate knowledge and understanding of 
functional and nutritional properties, sensory qualities and 
microbiological food safety considerations when preparing, 
processing, storing, cooking and serving food 
You will explore a range of ingredients and processes from 
different culinary traditions (traditional British and 
international) to inspire new ideas or modify existing 
recipes. 
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HOW WILL I BE ASSESSED? 
 

Theoretical knowledge of food preparation and 
nutrition. 
How it's assessed 
Exam: 1 hour 45 minutes 
100 marks 
50 % of GCSE 
Questions 
Multiple choice questions (20 marks) 
Five questions, each with a number of sub questions (80 
marks) 
 
 
Non-Examined-Assessment 
 
Task 1: Food investigation (30 marks) 
Students' understanding of the working 
characteristics, functional and chemical 
properties of ingredients. 
Practical investigations are a compulsory 
element of this NEA task. 
 
Task 2: Food preparation assessment 
(70 marks) 
Students' knowledge, skills and understanding 
in relation to the planning, preparation, cooking, 
presentation of food and application of nutrition 
related to the chosen task. 
Students will prepare, cook and present a final 
menu of three dishes within a single period of 
no more than 3 hours, planning in advance how 
this will be achieved. 
How it's assessed 
Task 1: Written or electronic report 
(1,500 – 2,000 words) including photographic 
evidence of the practical investigation. 
Task 2: Written or electronic portfolio 
including photographic evidence. 
Photographic evidence of the three final 
dishes must be included. 
 

 

POSSIBLE CAREERS Success in the Food GCSE can lead to many careers in 
catering, hospitality, food science, working in the retail 
industry testing and purchasing at huge quantities …a range 
of careers is possible. 
 

APTITUDES NEEDED A love of food and willingness to experiment with recipes; 
organisational skills; willingness to work hard on a range of 
practical tasks and design work; keen to have a go at new 
skills and try out ideas; working to achievable targets….and 
also wanting to do well!! 
 

 


