
Plan, prepare, cook and 
present a range of dishes 

that meet the dietary 
needs of an individual with 

cardiovascular health 
problems. Present two 

dishes.

Name: ____________________________

NEA



This is the only NEA you will have to complete this year and it is worth 50% of your total GCSE grade.  You will be given 
deadlines for each section to make sure that you meet the final deadline.  The marks for each section are displayed below.  

You are not allowed any specific feedback on what you have done or your recipe choices.  However, Ms Read will address the 
whole class with top tips.  Make sure you record these in your booklet. Keep this booklet with you for every lesson so you know 
what you need to do and tick off the tasks as you complete them.   Record your Jenny Ridgewell user name and password below 
so you are able to log on to complete nutritional analysis for your evaluation.

Your completed NEA is due in on:

10th February

Log in: _________________________

Password ________________________

Marking



Deadlines
Research: 23rd September

10 possible dishes: 7th October

Write up of skills trial dishes: 9th December

Reasons for choice and recipes for final exams handed in: 16th December

Time plan: 17th January

Group 1 exam: 20th January

Group 2 mock exam: 27th January

Evaluation: 10th February



Bibliography
You will need to record all books used and websites visited throughout your project.  Please record them below:



A. Research
Section A: Researching the task (6 marks) 
Students should: 
• Analyse the task by explaining the research requirements 
• Carry out relevant research and analysis related to the: life stage, dietary group or culinary tradition 
• Identify a range of dishes eg by mind-mapping, or using annotated images 
• Select and justify a range of technical skills to be used in the making of different dishes

5-6

• Relevant, concise and accurate research that shows discrimination when
selecting and acquiring information to answer the task.
• Detailed understanding and analysis of the dietary group, life stage or
culinary tradition.
• Selected a varied range of relevant dishes closely reflecting the research and chosen task.

3-4

• Relevant research carried out related to the task.
• Includes analysis of the dietary group, life stage or culinary tradition.
• Selected a range of relevant dishes reflecting the research and chosen task.

1-2
• Limited research carried out.
• Limited analysis of the dietary group, life stage or culinary tradition.
• Selected some trial dishes reflecting the research and chosen task.

Section
A



Section
AA. Research

Note’s from what Ms Read said: What I need to do:



A. Research
Task analysis looks at all of the key words in the design brief.  You need to:
✓ Explain what they all mean
✓ What you will have to research/investigate
✓ How you will use this information.

Section
A



A. Research
After task analysis you will look at the research you need to do before you come up with dishes 
that meet your brief.  

For this project you will:

✓ Explain what Cardiovascular health problems are.

✓ Explain how each one is caused.

✓ Explain what guidelines someone who has a cardiovascular health problems would need to follow in 
their diet.  Explain what types of foods they should be eating.

✓ Explain other lifestyles changes they might have to make.

You can include photos. Deadline 23rd September
Task analysis
Research of cardiovascular health problems.

Section
A



A. Research
After research you will select 12 dishes that meet the needs of your brief that you have identified through 
your research.

For each dish you pick you need to explain:

✓ Your reasons for choice

✓ The nutritional content of the dish. Must fit Eatwell guide and nutritional guidelines someone with 
cardiovascular health problems should follow.

✓ Technical skills used to make the dish (refer to the 12 skills you follow in practical lessons)

✓ Presentation techniques

Deadline 7th October
10-12 Possible dishes 

Section
A



B. Demonstrating technical skills
Section B: Demonstrating technical skills (18 marks) 
Students will make 3–4 dishes to showcase their technical skills. Students should:
✓ Demonstrate technical skills in the preparation and cooking of three to four dishes. 
✓ Select and use equipment for different technical skills in the preparation and cooking of selected dishes. 

Food safety principles should be demonstrated when storing, preparing and cooking. 
✓ Identify the technical skills within each dish. Photographic evidence will be needed to authenticate the 

technical skills. 
✓ Students will select three dishes to make which allow them to showcase their technical skills to make for 

their final menu. The final dishes will relate to the task and research and be dishes that have not been made 
previously. For example, a student could make the following initial dishes to demonstrate technical skills: 

1. Fish pie (technical skills shown: filleting fish, making a sauce, vegetable preparation, piping potato). 
2. Beef lasagne (technical skills shown: pasta making, sauce making, vegetable preparation). 
3. Traditional quiche (technical skills shown: shortcrust pastry, lining a flan ring). 
4. Flavoured bread rolls (technical skills shown: bread making: kneading, shaping). 

For the final menu, they could choose to produce: 
1. Fish cakes with parsley sauce. 
2. Cannelloni with homemade pasta and tomato ragu sauce. 
3. Roasted vegetable flan with reduced fat ingredients to improve the nutritional properties. 

Section
B



Note’s from what Ms Read said: What I need to do:

Section
BB. Demonstrating technical skills



Section
BB. Demonstrating technical skills

15–18 Competently executes a wide range of complex technical 
skills/processes (eg filleting fish or cutting vegetables with 
precision and accuracy eg julienne) to produce excellent 
quality dishes.
• Selects and uses appropriate equipment confidently and 
accurately.
• Extensive review of technical skills that leads to 
appropriate and justified final dishes.

10–14 • Executes technical skills/processes with accuracy, including 
some complex
technical skills (eg filleting fish or cutting vegetables with 
precision and
accuracy eg julienne) to produce very good quality dishes.
• Selects and uses appropriate equipment accurately.
• Very good review of technical skills leads to appropriate 
final dishes.

5-9 • Demonstrates technical skills/processes with some 
accuracy to produce good quality dishes.
• Selects and uses equipment with some accuracy.
• Good review of technical skills leads to appropriate final 
dishes.

1-4 • Basic technical skills/processes (eg slicing raw meat, 
peeling fruits and
vegetables) used to produce adequate quality dishes.
• Difficulty in using some equipment.
• Some review of the technical skills leads to the final dishes.



After you have cooked your 3-4 dishes you 
need to pick two to develop into 2 new 
products. 

You then need to explain fully your reasons 
for choice.  You can add accompaniments for 
your practical exam.  In your reasons for 
choice you need to justify the 
appropriateness of the final dishes in terms 
of:

✓ technical skills 
✓ nutrition
✓ ingredients
✓ cooking methods
✓ food provenance 
✓ sensory properties 
✓ portion size 

B. Demonstrating technical skills Section
B

Deadline 9th December
Skills trial write up for each dish cooked
Reasons for choice completed for both dishes.
Copies of recipes for exam handed in.



C. Time Plan
Section C: Planning for the final menu (8 marks) 
produce a detailed time plan for the production of the final two dishes including appropriate techniques. 
Within the plan, food safety principles will be demonstrated when storing, preparing, cooking and presenting the 
final dishes demonstrate appropriate use of the three hours to dovetail tasks to prepare, cook and present the 
final two dishes

7-8

• Detailed review and full justification of the choice and appropriateness of the final two dishes related to the task and research eg nutrition, 
ingredients, cooking methods. 

• Detailed, realistic, logical and accurate plan including selecting appropriate techniques for the making of the final dishes.
• The time plan will include accurate timings, reference to food safety, relevant and accurate dovetailing. 

5-6

• Reviews and explains the choice and appropriateness of the final dishes related to the task and research eg nutrition, ingredients, cooking 
methods. 

• Produced a clear, logical and accurate plan including selecting appropriate techniques for the making of the final dishes with some dovetailing. 
• The time plan will include appropriate timings, reference to food safety, with appropriate dovetailing. 

3-4

• Limited reasons for choice of the final dishes eg nutrition, ingredients, cooking methods.
• Produced a plan for the making of the final dishes. 
• The time plan will include some appropriate timings, reference to food safety and limited dovetailing. 

1-2 • The justification for the choice of the final dishes is not clear. 
• Simplistic plan for making the final dishes, reference to food safety with several inaccuracies.

Deadline 17th January
Time plan completed and handed in.
You will also need a copy to use in your practical exam.

Section
C



Note’s from what Ms Read said: What I need to do:

Section
CC. Time Plan



C. Time Plan Section
C



D. Practical Exam
Section D: Making the final dishes (30 marks) 

Students will prepare, cook and present a menu of two dishes within a single period of no more than three hours. Students should
prepare, cook and present the final dishes, demonstrating: 

• selection and use of equipment for different technical skills in the preparation and cooking of the final two dishes.
• knowledge and application of food safety principles (including temperature control) when storing, preparing, cooking and presenting 

the final dishes 
• selection, knowledge and use of ingredients when producing different dishes 
• appropriate use of the two hours to demonstrate: technical skills, processes and the use of equipment
• execution of a range of technical skills with accuracy 
• good judgement with regard to cooking times and methods and the sensory properties of each dish 
• organisation and good planning using the time plan and linking tasks within the 3 hours 
• a range of finishing techniques to produce a high standard of presentation of the final dishes. 

Students must include photographic evidence of the final dishes. Students will be rewarded for the use of a range of technical skills 
and the quality of outcomes achieved. The complexity and challenge of the dishes produced is linked to the complexity of the skills 
involved in producing the dish. 

To achieve the top bands students must attempt complex skills. Selecting unchallenging skills would prevent students reaching the top 
mark band.

Practical exams:
17th January or 24th January
Ms Read will explain which session you are in

Section
D



D. Practical Exam
25-30

• Competently executes a wide range of complex technical skills and processes to an excellent standard (such as filleting fish or cutting vegetables with precision and accuracy 
eg julienne) in the making of the  final dishes.

• Selects and uses appropriate equipment with precision and accuracy

• The final dishes show a high level of demand, complexity and challenge.

• Final  dishes include a wide range of finishing techniques such as garnishing and decoration eg piping. All dishes are accurately presented with attention to detail and finished 
to an excellent standard.

• Excellent evidence of time management. All three dishes produced very successfully within the three hour period. The student followed the time plan closely using the correct 
sequence with excellent linking and application of food safety principles.

19-24

• Competently executes a range of technical skills, including some complex skills (such as filleting fish or cutting vegetables with precision and accuracy eg julienne) to a very good 
standard in the making of the final dishes.

• Selects and uses appropriate equipment accurately.

• The final dishes show complexity and challenge.

• The  final dishes show a range of appropriate finishing techniques and are presented to a very good standard.

• Very good evidence of time management. All dishes were produced successfully within the 3 hour period. The student followed the time plan using the correct sequence with 
very good linking and application of food safety principles.

13-18

• Executes technical skills and processes to a good standard (such as cutting vegetables accurately eg baton) in the making of at least one of the final dishes.

• Selects and uses appropriate equipment with some accuracy.

• At least one of the final dishes show some demand and challenge.

• The final dishes show some appropriate finishing techniques such as garnishing and decoration and are presented to a good standard.

• Good evidence of time management. All dishes were produced within the 3 hour period. The student followed the time plan in a logical sequence with good linking and application 
of food safety principles.

7-12

• Executes technical skills and processes with some inaccuracies in the making of the final dishes.

• For the majority of the processes appropriate equipment selected and used with some accuracy.

• Final dishes show some demand but limited level of skill.

• Final dishes include some finishing techniques but lack of consideration related to some of the presentation.

• Satisfactory attempt to follow the time plan with adequate application of food safety principles.

1-6

• Limited/basic technical skills (eg slicing raw meat, peeling fruits and vegetables) and processes used with inaccurate outcomes in the making of the final dishes.

• Some attempt to select appropriate equipment.

• Final dishes lack demand and include mainly basic skills.

• Final dishes are of a basic standard with a lack of appropriate finish and presentation.

• Time plan not used for most or all of the making of the final dishes.

Section
D



Note’s from what Ms Read said: What I need to do:

Section
DD. Practical Exam



D. Practical Exam
On the day of the practical exam:

You can drop your ingredients in the food room from 8:30am. Preparation time from 1:00pm.  The exam will 
start at 1:30pm.  You need to make sure that you come with:

• A copy of your recipes and time plan
• A list of ingredients you can check against.
• All ingredients, pre-weighed if applicable and labelled.
• Any tins/ presentation plates.

In the preparation time you can:

• Preheat oven.
• Weigh and measure.
• Grease baking trays.
• Boil kettles.
• Collect equipment.
• Open cans.
• Set out all of your ingredients.
• Set out all of your equipment.

Section
D



E. Evaluation
Section E: Analyse and evaluate (8 marks) 

Students will carry out sensory evaluation and record the results for all of their practical dishes. For the final 
dishes, students will carry out and record nutritional analysis, costing and identify improvements to their dishes. 
Students should: 

• record and analyse the sensory properties (taste, texture, aroma and appearance) of the final practical dishes 
• carry out nutritional analysis of the final dishes 
• analyse the cost of the three final dishes. 

Clear links should be evident from analysing the data and information when reviewing the completed work. This 
leads to qualified suggestions for improvements/further modifications to the final dishes. This could include: 

✓ nutrition
✓ skills 
✓ sensory characteristics
✓ presentation of the dishes.

Section
E



E. Evaluation
7-8

• Accurate nutritional analysis data for the final dishes which is fully explained with conclusions and recommendations. 
• Accurate and excellent knowledge of nutrition is demonstrated.   
• Detailed and appropriate sensory testing with detailed analysis and evaluation.  
• Final dishes are costed with the results of this costing analysed and explained.  
• Detailed, relevant and creative improvements suggested for the final dishes. 

5-6

• Nutritional analysis for the final dishes is explained with conclusions and some recommendations suggested. 
• Very good knowledge of nutrition is demonstrated.  
• Sensory testing with very good analysis and evaluation. 
• Final dishes are costed with some analysis. 
• Relevant improvements suggested for the final dishes

3-4
• Nutritional analysis for the final dishes includes some conclusions. 
• Good knowledge of nutrition is demonstrated. 
• Sensory testing with some analysis. 
• Some costing of the final dishes with limited analysis. 
• Some suggested improvements of the final dishes. 

1-2
• Limited or no nutritional analysis is carried out for the final dishes. 
• Evidence of sensory testing with little or no analysis.  
• Little or no evidence of costing of the final dishes.  
• Limited or no improvements are suggested for the final dishes. Deadline:

10th February

Section
E



Note’s from what Ms Read said: What I need to do:

E. Evaluation Section
E



E. Evaluation Section
E

Deadline:
10th February



E. Evaluation Section
E

Deadline:
10th February



Jenny Ridgewell info
Google nutrition programme and select Jenny Ridgwell login page or use address:  
https://www.nutritionprogram.co.uk/login

At the log in screen enter your username and password that have been given to you.

Select create recipe:
Put in the title 
of your dish and 
how many 
servings that 
your dish 
served.Enter each ingredient one at a time.  It 

works like a search engine so put a 
simple name and select from the list it 
generates.

When you see your ingredient 
on the list click on the green 
plus sign.

Put in the amount that you 
will use in grams.  Use the  
guidance below to help

https://www.nutritionprogram.co.uk/login


Jenny Ridgewell info
Continue with each ingredient on your list until all your 
ingredients are added.  You will see them on a list on the 
right hand side of the screen.

If anything is not right you can press the red symbol on 
the side of the ingredient.

Scroll to the top of 
the screen and select 
cost

This will display the costing 
chart

For traffic light labelling select food label



Notes


