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Food Preparation and
Nutrition GCSE course
content

o Food Commodities

o Principles of Nutrition
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Course content
explained further

In year 10 each half term is split into the

following food commodities:

O

o O O O

Cereals

Fruit and Vegetables

Milk, Cheese and Yoghurt
Meat, Poultry, Fish and Eggs

Beans, Nuts and Seeds, Soya, Tofu and
Mycoprotein

Butter, Oil, Margarine, Sugar and Syrup

. Principles of nutrition — Macronutrients and Micronutrients

2. Diet and good health — Energy requirements of individuals

and planning balanced diets

. The science of food — The effect of cooking on food and Food

Spoilage

. Where food comes from — Food provenance and

manufacturing

. Cooking and food preparation — Factors affecting food

choice and preparation and cooking techniques |2[%|  stretford
7] Grammar School
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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 1lesson is usually a food science
investigation where school will
provide the ingredients

o 2 lessons will be theory based
covering the course content
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How will you be assessed?
During year 11

50% written exam 15% Food 35% Food
Investigation (NEA 1) Preparation (NEA 2)
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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

e Section B: Structured, short and extended response questions to
assess content related to food preparation and nutrition

e 100 marks in total
* 50% of the GCSE
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Example of NEA 1 - Food Investigation (15%

Provided by Eduqas

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.

Food Investigation Task (15%) 30 marks
1500-2000 words.

Key wor

| Page by page breakdown of structure

Comments:
Crispness was measured by tasting, and judging the mouth feel
Crumbliness was judged by breaking the pastry up by hand, and feeling how easy or difficult it was to break

It was difficult to separate the senses of crispness from roughness when tasting the pastry. A sample which
scored highly on crispness was not necessarily a good result — as tasters were judging crispness and toughness as
the same thing.

Star diagram to show crispness and crumbliness between all samples

Overall preference:
I asked my tasters to rank which pastry sample they preferred just on how crisp and tender it was in the mouth:

T1|T2 |T3|T4 |T5
Control = | 2= 3= | o= |
Vi = 1= [ 2= 2= | 1=
V2 39 [ 4™~ [ 379 | 39 | 37
va 5= [ 5+ | 57 [ 5=
a =To o= |6 T~
V5 &~ |37 [a~[a~ [a~
V6 Call I Il I

(Vis variation and T is taster)

Observations:
=  Butter was much harder 1o “rub in” than the other fats.
= The sunflower oil required no water — the mix formed a dough without water. The pastry was very soft
and | could not roll it out easily.
= Thelard had a specific aroma — it was not pleasant and was commented upon by my tasters

Reliability of my results

| believe my results are reliable — | made the samples in one session, using the same ingredients, equipment and
so on. | used digital scales and timer to ensure accuracy and all samples were baked on the same baking sheet.

| used 40g of dough for each disc so that | got the same thickness (as thickness would affect degree of bake and
50 the crispness)

There may have been a variation in baking temperature (due to "hot spots™ in the oven) but if | repeated the
same experiment 2 or 3 more times and then took an average | would achieve an even more accurate set of

'ds and phrases from the brief are:

crisp to the bite crumbly in the mouth functional properties

chemical properties ingredients
age) What is the brief asking me to do?
| I need to:
Investigatior *  base my investigation on shortcrust pastry.
) *  decide which ingredients (flour, fat, water) are going to affect how crispy and crumbly my pastry is
Aim: when it's eaten. When | do this | need to think about the food science of pastry making, this will help
N me when deciding which experiments | want to conduct and also will help me to interpret my
ﬂ Investigation
resuits
Results: *  make shortcrust pastry with a range of ingredients which will affect texture and then do a taste
testing to decide which are the most preferred.
Conclusion:
n of action:
1. Get my recipe and method confirmed
2. Decide which ingredients | am going to use as my control and my variables
3. Write my hypothesis

Recipe and variations:
My control recipe will be:

My variations are:

V1: 25g butter

V2: 25g vegetable shortening

V3: 25g lard

Va4: 25¢g sunflower oil

V5: 25g hard margarine

V6: 25g low fat spread

My method is:
1

50g plain flour, pinch of salt, 25 fat (12.5g butter and 12.5g vegetable shortening), % tbsp. ( 7ml) water

Sift the flour and salt into the mixing bowl.
2. Rubin the fot, until the mixture resembles breodcrumbs.

erred

pouth feel, it should be crumbly and

from proteins in wheat called glutenin

The Food Investigation Assessment

3 Addopprox
hond.

< Nill, wropped in cling film for 30 mins.

5. Pre-heot the oven to 180°C fon

6 Uightly flour work surfoce ond roll out the

2

s

8.

(7mi) of very

Boke for 12 mins
Allow the boked postry to cool, then taste.

t

cutter, polette knife, oven gloves, digital timer.

Ingredients :

Results:
5 being highest degree of crispness / crumbiiness
(T means Taster)

1 being lowest degree of crispness / crumbliness

How crisp is the pastry? How crumbly is the pastry?
T1|T2|T3|T4|T5| AVERAGE [ T1 [ T2 | T3 | T4| T5

Control 2 |2 (3|3 ]2 ]|24 3|28 |2]2 |24
Vi S i ] [ e ol I B S e S R S S
V2 2°1720 1.2 |'S 12122 500 0 0 B T B 5l [

V3 7 400 fie S o e S o A i B S [8]2]|3]|]2]26
v4 0111 /0|0 |04 00 ]1 (1|0 |04
V5 4 |4 |3 |43 [36 5|5 [4[4]|5]|4a6
V6 514 1414 1[4 (42 5 14|54 ]5 |46

I8 AR TR
—

Pastry before cooking:

Cut out circle using pastry cutter ond ploce on baking tray, lbelling cleorly

Weighing scoles, boking troy lined with greaseproof paper, marker pen, mixing bow, sieve, meosuring ju

Mix o & firm dough

(15%)

pastry.

Recommended 8 hours
time for the

assessment

Pastry before puttiny
(sunflower oil) you
other samples.

1500-2000 words
(plus charts,
graphs and
photographs)

Word/page
guidance

Stretford
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Example of NEA 2 — Food Preparation (35%

Provided by Eduqgas

Requisitions Diwad TOTAL

Lasague |Panns
[Fruit and Vegetal = =
0

= Task analysis
= Research

Section A Investigate and plan the task

Definition: Intemational cuisine is a set of cooking traditions found throughout the world. It is
and i

influenced by religion, tourism,

Religious laws

Bowl

Wooden Spoon
Sauce Pan
Oven Tray

Tin Opener
Knife

Sieve

Jug

Scissors
Cooling Rack

US IS SNUPPING any 1equisIuons ISt

|
Equipment

Lasagne Panna Cotta

1 1

1 0

1 1

0 0

1 0

1 1

0 1

0 1

0 1

1 0

grade even though it shows some skill, it seems a bit to §
make. The people who tasted this dish said that the past:
well made and had good texture to it, they also said that

Bolognese sauce was perfect as it was not to thick or too|
and the ingredients | included within the sauce gave the

For my third trial dish | made Pizza, which |
everything from scratch. Firstly | made the
then put the topping on from choice. | don’t
will make this dish in the exam as it did not
many skills and it is also it is too simple. Th
who tasted my dish said that this dish was very tasty and|
base wasn't to thick or thin and had good texture as it waj

theme exercise strong influence on interational cuisines.
* choice of *  Billish
) « Fish and chips
possible + Toadin the hole
dishes * Fishpie
- Trialk « Eton mess
I.'IB g4 o Trifle
dishes
= Compare
your chosen
dishes with
exist . * Paella
nE Lok Todila
prod . Chow Mein o —
=, . v My shopping survey showed that there are lots of international ready mealq
Time plan * Hoisin chicken Supermarkets but | think there are more italian, Chinese and indian than at
* Duck wraps speaking to people who eat them they are not as good as the real thing. TH
* Sweet and sour think that | will chose Italy or India for my task.
chicken
PRACTICAL What affects and promotes international cuisine.
SESSION There is many different ways in which international cuisine is
promoted and affected. Firstly tourism, people will go on
holiday and try cuisine, which will then influence them to cook more variety of flavour.
the food or go to a restaurant when back home to their own
country. This is then passed on sometimes, as people will
share their findings on new cuisine.
Secondly advertisement, for example; TV. Ads, magazines,
paper, programmes, an example for this is Paris, lives in
France therefore cooks French food. Another example is tv
= — marks | =] adverts and dolmio pasta sauce from Italy, another well know brand of fooq
Pa'l" 4 tv. is uncle bens, which included a wide range of food.
COnT
the d Another is importation| crispy. The» ingre:
Servi countries. Another wal the impact that internati isine hal | more a variety of]
will move to another p
SRME takeaways, which is b} There is a range of ethnic groups in our area
P shared in other countr| ~ 0roups is Asian; this is mainly because the
ress coies dishe impacts our area because it shows that different cultures are socialisi
i because they are influencing each other to try new foods. And to ef
high
Japan restaurants. These restaurants get opened by people who have md
EVALUATION Inciy - another country, or who have family from a specific country. There
*  What went indiv Eood grown there. i i cuisine in our area for example;
well? all th g . Lafarola b
= What skills Ewvaly « Soyabeans s ;"nm“ -y
: * Wingwa
did you stony «  Sweet potatoe] * Mae ping Sack 2771
show? say v « Tea «  Xquisite i
«  Citrus fruit: * nizam
* What Miaky ks
adaprations othe
) i 10 What food they eat:
did you need |2 hr aboy Mixed (6323)
10 ke Marks « Freshfish 5%
o { « Seafood
= What did « Seaweed From the pie chart above we can see that the largest ethnic group in our|
i * Soup (12,511) people, the next biggest group is Mixed (6,323) then Chinese, b
people think * Rice people make up the rest of the population in our area.
of your
. Conclusion of research
dishes?
After looking at all my research | have decided to look at italian Cuisine
*  What would think shows the most skills and my family prefer it to Spanish , aiso we h|
you do Italian dishes in school , so | feel | know what | am doing.
differently? 1

Lasagne

| have chosen to make Lasagne for my mj
is because I think Lasagne is high skilled
different techniques. When | made the Laj
everything from scratch, | think this will th
as it will demonstrate different skills when
dish

The different skills | will show are
Organisation

09:00

09:15

09:25

09:30

09:35
09:40

09:45

Grating

Presentation

Bridge Hold

Claw Grip

Chopping

Simmering

This dish will cost me about: £4.00

The nutritional content involved in this dish is:

~Beef contains protein which is for growth and repair.
«Cheese contains calcium which strengthens our bones.
+Vegetables also contain vitamins to keep our skin in good

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

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)

All My Dishes Together
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Dishes made by previous students
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Where could it take you for university?

Food Science Food Science &

Innovation
Human
Nutrition Food Business
Management
Food
Technology &

Nutritional Product o

Marketi
Therapy Nutrition & Development e

Public Health
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Where could it take you for a career?

e (linical Dietetics

e 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
e Food Buyer

e Nutritionist
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e Catering Industry
e Food Microbiologist




Questions

e Email: a.khadem@stretfordgrammar.com
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