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WRITTEN EXAMINATION PREPARATION

On completion of the specification and all of the
NEA coursework tasks, year 11 will then focus on
the theory element of the course for their written
paper in June. Revision wil be focussed and
cover all the relevant topics from the
specification. Recall and Retrieval tasks, mock
papers and targeted questions will feature in the
thorough preparation for the written paper that is
worth 50% of the final GCSE Food Preparation
and Nutrition grade.

THEORY NEAZ2 (Food Preparation Task)-35% of overall mark NEA1 (Food Science Investigation)-15% of overall
mark
The final 2 short sections of the specification will Released in October, there are again a choice of 3 topics for the
be covered, being Food Choices and Food second piece of coursework, one being a regional cuisine, one a life The topics for this part of the coursework are
Provenance. stage and one a health condition, where students will need to released by the exam board early in September, -
research the topic chosen and find dishes which fit that tfopic. They and students will have a choice of 3 different areas
Food Choices - Why do people eat what they then have to produce 3 or 4 dishes (in normallesson time) which to investigate. They will need to research the topic
eat. This includes religious, ethical and moral demonstrate as wide a range of skills, from the 12 key skills studied, chosen and produce a hypothesis of their own to
choices, as well as medical reasons why some to show their abilities to prepare and present food to a high investigate through experiments of their own
people have restricted diets, which will follow standard. These dishes are marked and form part of the NEA2 devising. These experiments will then be written up
on from the initial research in NEA2. assessment. Students will then further refine these dishes and then with conclusions drawn which will either prove or
Food Provenance - this topic covers where have to plan for and produce 3 dishes in a 3 hour time slot (outside disprove their hypothesis. Examples in the past
food comes from. IS the food farmed, reared or of lesson time) with no opportunity to repeat. This 3 hour practical have been investigating gluten in flour, the ~—
caught, and how the food we produce is task forms a large part of the assessment, along with their research formation of foams and the formation of emulsions,
processed into the food products we eat. and evaluation of all the practical work the students complete. with students investigating the various factors \\
which affect these processes.

GCSE Food Preparation and  GCSE Food Preparation
Nutrition - Exam Preparation and Nutrition — Theory

Food Preparation & Nutrition — NEA1 & NEA2

» Food Science - this part of the specification includes topics such as how cooking changes the classes will do the same practicalwork over the year. Pasts practicalhave included
/ properties of ingredients (for example, the science behind how to thicken a sauce), as well as heat making pasties (key skills of making dough, shaping dough and checking when food is
transfer and different cooking methods. cooked), making apple pies (key skills of fruit preparation, making dough, shaping

During Y10 we work through the first 3 sections of the specification, namely Nutrition, Food Science
and Food Safety.

Food Safety — this covers areas such as personal and workspace hygiene; how to check if food is
safe to eat; and what to look for when buying food to ensure it is of good quality and fresh.

Theory

Nutrition - includes topics such as the eatwell guide and how to apply it; the uses, sources, effect of P
AN excess and deficiency of all the macro- and micronutrients; how and why different life stages have
different nutritional needs; nutritional analysis of meals and diets and how to cook foods to preserve

its nutritional value

During Y10 students will undertake practical work to prepare them for the NEA tasks
which make up 50% of their final exam mark. These practical tasks aim to develop 12

Practical's do vary over the year, depending on ingredient availability, but all Year 10

dough), Panacotta (key skills of setting mixtures using gelatine, food presentation skills)

Practical's

key practicalskills which they have to demonstrate in their NEA2 task (Food
reparation), as well as reinforce the theory topics they are taught through practical
application.

Pasta making (making and shaping dough, sauce making)

GCSE Food Preparation and Nu
Theory

Module 3: Food Science- Fats & Oils and Chemical
Raising agents.

We will cover how fats and oils are used in cooking,
and how chemical raising agents (baking powder
and bicarbonate of soda) work.

Practical tasks for this module will involve making
cakes using different fats to investigate what effect

this has on the final product, and performing an a white sauce

experiment to see how temperature affects the
performance of chemical raising agents.

GCSE Food Preparation & Nutrition
Practical

biologic:

This module will cover

Y9 Cooking & Nutrition

Module 2: Food Science- Carbohydrates and

carbohydrates when they are cooked, including concentrate on the use of Air as a raising agent, and
gelatinisation, caramelisation and dextrinization, and will coverthe scienqe behind dQnDTUroﬁon and
will apply this knowledge to the products they cook. coagulation of proteins, production of foams and

Practical tasks will include making bread and making

Module 1: Food Science- Proteins and mechanical

al raising agents. raising agents.

the changes brought aboutin In Year 9 the focus is on food science. Module 1 will

how gluten is made in bread making.
to accompany pasta. Practical tasks will be used to demonstrate include

making poached eggs (coagulation) and making
meringue nests.

Cooking & Nutrition Cooking & Nutrition

1 1: Micro- and Macro- Nutrition

This module will cover the theory of nutrition. The work will cover how
the body uses both macro- and micro- nutrients, how the body uses
these nutrients and the sources of these nutrients. Students will also look
at what effect a lack and excess of the key nutrients has on the body.

Practical tasks completed will include making pizzas, bolognaise sauce,
sausage rolls and a microwave sponge pudding, introducing a new
cooking method to the student's skills. At this poinf we starf to develop
the ability of students fo analyse their own performance in practical
lessons so they can fry to improve their level of food preparation skills.

Module 2: Life stages and Nutrition

In this module we apply knowledge from module 1 and look at
how both macro and micronutrition needs vary depending on

what stage of their life they are at. We will look at how to change research how different religions have specific dietary requirements

recipes to make them suitable for different people, and how we

can measure if a person is getting the nutrition they need, covering and how these problems can be solved by careful meal planning. We

nutritional analysis of meals and calculation of BMI.

Practical tasks will include making food aimed at specific age
groups, and will continue to develop the range of skills the studen
are able to demonstrate as well as allowing them fo practice skill
they have used before

Module 3. Food Choices

This covers why people choose to eat the food they eat, covering
moral and ethical choices and medical choices and allergies. We will

and will look at possible nutritionalissues caused by restricted diets,

will also look at how food products have been produced to cater for
different dietary choices, such as meat substitutes like Quorn, and will
investigate the seasonality of food.
ts
s Practical tasks will include making food for people a specific religious

group and making Italian style chicken using Quorn

Y8 Cooking & Nutrition

Y8 Cooking & Nutrition

Module 3: Food Provenance

skills
As well as continuing o further develop practical skills Students will confinue to develop their practical skills.
by safely handling high risk foods such as chicken They will develop their confidence when using the Students will learn how to work in a kitchen
whilst also developing confidence and independence cooker, moving onto using the oven and hob to make safely, and how to apply the principals of o
in their practical skills, by making dishes such as practical dishes such as spicy potato wedges, flapjacks, personal and kitchen hygiene when
ills such as weighing and working in the food room. Practicals will 0
measuring will be developed, as well as the ability the include making foast and pizza foast using

chicken nuggets and chicken tikka pieces. muffins and biscuits. Ski
Students will explore the sources of food and identify when food is cooked the grill, developing knife skills through
understand about food provenance and food ethics, making a fruit salad.
by exploring Fair Trade Food, food miles, organic food Theory covered will include knowledge and application
the 8 fips for healthy eating.

and animal welfare. of the eatwell guide, and

Module 2: Food, nutrition and Health:

Module 1. Food safety and basic practical

Y7 Cooking & Nu

Y7 Cooking & Nutrition Y7 Cooking & Nutrition

role as consumers.

Cooking & Nutrition prepares pupils to understand the role of food throughout life from the importance of nutrition to the role of consumers and ethical food

J ome choices. It develops self-confidence through independent and team practical opportunities. The subject calls for pupils to learn a wide range of key life skills

W e\C and become effect team members. This in turn helps prepare them for their future careers. We aim to develop in our students the ability to understand and apply

| r \("“g the principles of nutrition in their own food choices. Develop a healthy understanding of the importance of good diet and healthy eating choices. Develop

o independent practical skills, which they can use to help them prepare healthy, nutritious food for themselves and their families throughout life. Help pupils to

‘o ‘ ,“-‘o“ navigate the complex world of food information, labelling and health advice. Develop an understanding of ethical food issues and help them to understand their
()\}

Highlight the importance of STEM and STEM careers so students can make informed decisions and gain access to the next stage of work life after education.




