
Y11 F&N  NEA1 (16 lessons)

LO.1. 
● what the 

NEA1 is 
about

● how to 
begin 
analysing 
the task LO.6/7 + 9/10

● how to plan for first 
experiment

● how to conduct 
experiments based upon 
your research

LO.2.
● how to create an 

opening paragraph
● how to start initial 

research

LO.3/4. why to investigate the
● working
● functional
● chemical

characteristics of ingredients

LO.5. 
● how to write a 

prediction or 
hypothesis.

● if you intend to 
prove or disprove 
your hypothesis.

KEYWORDS- Investigate the functional and chemical properties of…….

KEY SKILLS & PROCESSES
1. Planning a research intent and hypothesis
2. Conducting research through experimentation
3. Understanding results and possible applications

GCSE 
PROGRESSION

A-level, T-levels 
courses or 
Apprenticeships in 
catering, food 
preparation etc. 
Also workplace 
courses such as 
Level 3 VTQs 
where students 
work and study at 
the same time.

LO.8 + 11
● how to use a range of testing 

methods and
● how to record the findings from 

your experiment

LO.12/13. 
● how to analyse 

findings
● how to interpret 

findings

LO.14. 
● how to understand what you 

discovered from your experiments.
● how to evaluate your hypothesis

LO.15/16. 
● what your final results were.
● how these results can be used 

when preparing and cooking food.


