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Food Preparation and 
Nutrition GCSE course 
content

o Food Commodities

o Principles of Nutrition

o Diet and Good Health

o The Science of Food

o Where food comes from

o Cooking and food preparation



Course content 
explained further

In year 10 each half term is split into the 
following food commodities:

o Cereals

o Fruit and Vegetables

o Milk, Cheese and Yoghurt

o Meat, Poultry, Fish and Eggs

o Beans, Nuts and Seeds, Soya, Tofu and 
Mycoprotein

o Butter, Oil, Margarine, Sugar and Syrup

1. Principles of nutrition – Macronutrients and Micronutrients

2. Diet and good health – Energy requirements of individuals 

and planning balanced diets

3. The science of food – The effect of cooking on food and Food 

Spoilage

4. Where food comes from – Food provenance and 

manufacturing

5. Cooking and food preparation – Factors affecting food 

choice and preparation and cooking techniques



How is it taught?

You will have 5 lessons over the two 
week timetable:

o 2 lessons is usually a double 
where you are required to 
provide the ingredients

o 1 lesson is usually a food science 
investigation where school will 
provide the ingredients

o 2 lessons will be theory based 
covering the course content



How will you be assessed?
During year 11

50% written exam 35% Food 
Preparation (NEA 2)

15% Food 
Investigation (NEA 1)



Written exam (50%)

• EXAM: 1 Paper: Food preparation and nutrition 

Applying the Theoretical knowledge of food preparation and nutrition 
from subject content.

Questions:
• Section A:  questions based on visual stimulus
• Section B:  Structured, short and extended response questions to 

assess content related to food preparation and nutrition

• 100 marks in total
• 50% of the GCSE



Example of NEA 1 – Food Investigation (15%) 
Provided by Eduqas

The Food Investigation Assessment 

(15%)

Recommended 

time for the 

assessment

8 hours

Word/page 

guidance

1500-2000 words 

(plus charts, 

graphs and 

photographs)

TASK: 
Shortcrust pastry should be crisp 
to the bite and crumbly in the 
mouth. It can be prepared using a 
range of different ingredients. 
Investigate the working 
characteristics and the functional 
and chemical properties where 
appropriate of the different 
ingredients needed to achieve a 
perfect shortcrust pastry.



The Food Preparation Assessment 

(35%)

Recommended 

time for the 

assessment

12 hours 

(incl. 3hr practical 

assessment)

Word/page 

guidance

15 pages (30 

sides) of A4 (plus 

charts, graphs and 

photographs)

Example of NEA 2 – Food Preparation (35%) 
Provided by Eduqas

TASK: 
A local restaurant is holding and “international week”

Research, prepare and cook 3 dishes (with accompaniments, 
if appropriate) that could be served on a themed menu to 

promote the cuisine of specific country or region your 
technical skills and meet the new menu requirements



Dishes made by previous students



Where could it take you for university?

Food Science 

Human 
Nutrition

Food Business 
Management

Food 
Technology & 

Product 
Development

Food 
Marketing 

Nutritional 
Therapy

Nutrition & 
Public Health

Food Science & 
Innovation



Where could it take you for a career?
• Clinical Dietetics

• Food and Nutrition Management

• Food menu and recipe development

• Media and Food Journalism

• Public Health Nutrition

• Education and Research 

• Consultant/Private Practice

• Business and Industry

• International Food Organisations 

• Public Policy/Government

• Food Product Development

• Biochemist

• Food Manufacturer

• Food Buyer

• Nutritionist

• Catering Industry

• Food Microbiologist



Questions

• Email:  a.khadem@stretfordgrammar.com

mailto:a.khadem@stretfordgrammar.com
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