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NEA Task continued to be developed with 
assessment criteria a focus for lessons. 
Practical sessions will be  used for the students 
to trial a product that will fit the theme set by 
the exam board annually 

Practical work is formally assessed (60%) in 
Jan/Feb Students will then revisit knowledge to 
prepare them for the terminal exam worth 40% 
of the GCSE 

Public Exam season  
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NEA tasks will continue with a view to begin 
manufacture of the students proof of concept 
model or prototype made to a high standard. 

Practical work 
continued until 
assessment deadline. 

Exam answering 
techniques explored 
further in preparation 
for the terminal 
examination 

Public Exam season  

A
ss

es
sm

en
t 

 

Exam answering 
techniques revisited in 
preparation for the 
trial exam. 

Trial examination 
taken of a full 
Technical Award 
paper upon which 
students are marked 
with intervention 
sessions planned as 
needed for some 
students. 

Formal assessment is recorded then the work is 
externally moderated by the exam board 

Public Exam season  

 


