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	YEAR 11

	TITLE:  Task 2 and exam knowledge

	Pupils will work towards the completion of Task 2 which is worth 40% of their final GCSE mark. Deadline date for task 2 10th  December 2010

Learning Objectives:
· Choosing dishes and planning practical task 
· How to evaluate the task and calculate the selling price.

· How to successfully write time plans and dovetailing multi-faceted practical sessions.



	Week
	DESCRIPTION OF WORK TO BE COVERED

	LP1/1
 & 
LP1/2

	Start of research for Task 2

Research of international cuisine Pupils will choose a brief from International dishes or vegetarianism. Investigation of food from other countries and cultures, government guidelines on healthy eating and /or special diets e.g vegetarianism. Pupils will produce a dish suitable for a tasting and evaluation session by their peers. Understanding the criteria needed for researching and planning dishes for Task 2, including textures, colours, presentation and costing.  Pupils will learn about planning timings for successful outcome within time limit.
Practical Dish of choice for International cuisine.

Homework 1: Research of appropriate recipes to produce a two course meal with high level skills.
Homework 2: Evaluate and adapt recipes informed by taste testing

	LP1/3 &
LP1/4
	Introduction to vegetarianism, different types of vegetarianism, reasons and trends in vegetarianism. Development in food products and investigate the quality and range of manufactured food available to the caterer. Pupils will produce a dish suitable for a tasting and evaluation session by their peers.
Practical – Dish of choice for vegetarian brief
Homework 3: Evaluate and adapt recipes informed by taste testing

Homework 4: Evaluate and adapt recipes informed by taste testing

	LP1/5 &
LP1/6
	Pupils will decide on brief and extend their research producing a time plan written for Task 2 in detail; this must include hygiene, safety and quality control points and timings.  Shopping list planned and equipment list.

Practical – Mock GCSE practical 

Homework 5: Shopping list and costing

Homework 6: Plan of how dishes will be finished, presented and  garnished 

	LP1/7
	Complete paperwork for Task 2 (40% of overall marks). Ensure reasons for choice, costing and portion control are included.
Homework 7: Evaluation of mock practical

	Assessment Arrangements:  
Assessment by effort grade (1-4) and by GCSE grades will be made using the assessment criteria for coursework projects in the WJEC GCSE syllabus.

Written and oral feedback will be given by the teacher on how pupils work is progressing with written suggestions on how to improve. 

	Extended learning:

www.data.org.uk, www.foodtech.org.uk, www.dtonle.org, www.nutrition.org.uk, www.thefoodste.com, www.bestfoods.com, www.bbcbitesize.co.uk
Work Related Learning:
Pupils are learning about the roles and responsibilities of those working in the Catering Industry


