GCSE Food Preparation and
Nutrition




Course Information:

. AQA GCSE Food Preparation and
Nutrition.

o 50% coursework — 2 tasks to be
completed in Year 11.

. 50% exam — 1 hour and 45 minutes long.
Marked out of 100 (20 multiple choice
questions, then longer style questions) ‘




The main areas of study are:

Food, nutrition and health.

Food science.

Food spoilage and contamination.
Factors affecting food choice.

Food provenance.




Lesson format:

We have four lessons a fortnight. We usually
cook in two of the lessons. This might be:

e skill based e.g. making flaky pastry for Eccles
Cakes or portioning a chicken.

* based on a theme e.g. making your own design

uxury pizza or producing a two course menu

nased on an international cuisine of your
choice.

e carrying out investigations to help with the
understanding of the food science side of ‘
the subject.







Themed!




Non-exam assessment:

Food investigation
15% and completed in Year 11

Format: Students write a report on a
topic outlined by the exam board. They
investigate the task, carry out practical
tests and write up their findings.

Time available 10 hours.
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Food preparation assessment
35% and completed in Year 11

Format: Students will plan, prepare, cook
and present three developed dishes
within a 3 hour time frame. Written
justifications of choices and planning
need to be submitted, along with costings
and nutritional analysis.

Time available 20 hours.








































Results headlines 2018...

* 4-9 69%
c /-9 31%

Results headlines 2019...
e 4-9 63%
e 7-9 25%

2020 and 2021 teacher assessed due to Covid...

Results headlines 2022...
e 4-9 91%
e 7-9 56%




Why choose Food Preparation and Nutrition?

* You love cooking. p 'C.

 Are interested in food, nutrition and how it all works.

* You like the idea of a creative subject in amongst it!
 There are a vast number of career options in food.

 You will be well looked after.

e Qur results have always been excellent! ‘




	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24

