SUBJECT: GCSE FOOD PREPARATION AND NUTRITION

Year 11

GCSE written exam. There will be an emphasis on retrieval

GCSE Food Preparation and Nutrition is an exciting and creative course which focuses on practical cooking
skills to ensure students develop a thorough understanding of nutrition, food provenance and the working
characteristics of food materials. At its heart, this qualification focuses on nurturing students’ practical cookery
skills and to give them a strong understanding of nutrition. During year 11 pupils will complete NEA 2 which will
see them plan prepare and cook a meal suitable for a Italian cuisine or a young child. They will research their
chosen brief, develop skills, plan, make and evaluate 3 dishes.
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