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What will I learn? 

 This is a course which allows and encourages learners to explore how food is prepared and 
what food does in our bodies 

 The course will cover the science and function of ingredients as well developing practical 
cooking skill 
 
Topics covered are: 

A. Nutrition 

 Students develop knowledge and understanding of the functional properties and 
chemical processes and the nutritional content of food and drinks 

 Students understand the relationship between diet, nutrition, and health, including 
the physiological and psychological effects of poor diet and health 

B. Food: Food provenance, Food choice 

 Students understand the economic, environmental, ethical, and socio-cultural 
influences on food availability, production processes, diet, and health choices 

C. Cooking and food preparation 

 Students demonstrate knowledge and understanding of functional and nutritional 
properties, sensory qualities, and microbiological food safety considerations when 
preparing, processing, storing, cooking, and serving food 

D. Skill requirements: Preparation and cooking techniques 

 Students demonstrate effective and safe cooking skills by planning, preparing, and 
cooking using various food commodities, cooking techniques, and equipment 

 Students understand and explore a range of ingredients and processes from 
different culinary traditions (traditional British and international) to inspire new 
ideas or modify existing recipes 

 
What are the unit titles and how will I be assessed?  
The course is split into two halves.  

 50% written exam-based 
 

 50% non-exam assessment (NEA). 
 

 NEA consists of one food investigation task (a 1,500 to 2,000-word report, 15%) and one 
food preparation task (plan, prepare, cook and present a three-course menu, 35%). 

  
The exam and non-exam assessment (NEA) will measure how students have achieved the following 
assessment objectives. (Assessment objectives (AOs) 

 AO1: Demonstrate knowledge and understanding of nutrition, food, cooking, and 

preparation. 

 AO2: Apply knowledge and understanding of nutrition, food, cooking, and preparation. 

 AO3: Plan, prepare, cook and present dishes, combining appropriate techniques. 

 AO4: Analyse and evaluate different aspects of nutrition, food, cooking, and preparation, 

including food made by themselves and others. 



 
 
 
What can I progress onto next? 
GCSE Food Preparation and Nutrition will equip you to go on to study further. After taking this 
course, you could embark on AS or A-level study or begin an apprenticeship. Level 3 Food 
processing, Level 3 Food Science and Nutrition 
 
What career could this lead to? 
Skills taught and developed throughout the course are in high demand within catering or food 
industries, Culinary Science, Food Safety, Health Educator, Nutritionist, Dietitian, and Food 
Technologist. 
 
 
 


