Key words for NEA 2 from exam boards

AQA

Relevant, concise and
accurate research with
relevant dishes.
Understand and analyse
dietary group.

Justify choice of 3 dishes
- nutrition.

Accurate nutritional
analysis data for the three
final dishes.

Fully explained with
conclusions.

Sensory testing with
analysis and evaluation.
Final dishes are costed,
costing analysed and
explained.

Edugas

Show evidence of
research, investigation,
selection of dishes,
justification, planning and
evaluation.

Judge and manipulate the
sensory properties.
Accurate portion control.
How the dishes would
form part of a meal.
Accurate descriptors used

for the sensory properties.

Review any modifications.
Analyse and evaluate.
Consider improvements.

OCR

Make and justify choices
of dishes and suggest
changes

Understand the task
including sensory and
nutritional choice and
cost.

Sensory testing
Demonstrate portion
control

Sensory analysis and
evaluation of the finished
dishes relating to the
organoleptic properties.
Suggestions for
improvements.



