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(GCSE Food Preparation and Nutrition is a practical based -
hands on course which focuses ow nurturing your practical
cookery skills +o give you a strong understanding of natrition
ond food science.
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What will you learn?

G CSE Food Preparation and
Nutrition will help you to
develop a areater
miderstandivg of nutrition, food
provenance and the working
characteristics of food
materials. Mon'll also learw
about food from around the
world, through the study of
British and ivternational
culinary traditions as well as
developing an understanding of
where food comes from and the
cthallenaes surronnding food
security. Yo'l master culinary
skills and appreciate the
science behind food and cooking.




Practical Skills

Throughout the course you will develop a range of practical skills.

The twelve main skill areas are listed below:

1.

General practical skills
including: weighing,
measuring, preparing

ingredients and equipment,

correct cooking times,
testing for readiness and
sensory testing.

Knife skills including: fruit,
vegetables, meat fish or
alternatives.

Preparing fruit and
vegetables.

4. Usingthe cooker
including: the hob,
grill and oven.

5. Use of equipment
including: blenders,
food processors,
mixers, pasta machines
and microwave ovens.

6. Cooking methods
including: steaming,
boiling, simmering,
blanching, poaching
and frying.

. Techniques to

prepare, cook and
combine different
ingredients.

. Sauce making

including: starch
based, reduction and
emulsions.

9. Tenderising and

marinating different
ingredients.

10. Making dough

11.

12.

including: bread,
pastry and pasta.

Use of raising agents
including: eqggs,
chemical, steam and
biological.

Setting of mixtures
through use of heat

and eqq protein.
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Diet Nutrition and Healt
Nutrient functions and sources
Effect of nutrient deficiency and excess
Energy balavce
Twpact of av dividual's life stage on nutritional requirements
Special dietary needs
Diet related health problems




Food Science

Reasous for cooking food.

WMethods of cooking and heat
transter.

Fuvctional and chemical properties
of protein — denaturation,
coagulation, gluten formation and
foam formation.

Functional and chemical properties
of carbolvdrate — gelativization,
caramelization and dextrinisation.

Functional and chemical properties
of fat — plasticity, shortening,
aeration and emulsification.

Raising agents.




Food Safety

* Signs and canses of food
spoilage avnd
contamination.

Use of micro-organisims i
food production.

e Pacterial contamination
and food poisonivg,

* Principles of food safety
when buving, storing,
preparivg, cooking and
serving food.




Food Choice

* Factors influencing food choice.

* Food labelling and marketing,

o British and iuternational cuisines.

* Sewnsory analysis — how we taste
food and how our senses influence
food choice.




Food Provevwavce

* Food sources — where and how maredients
are arown, @er/]@r@al, reared and canaht,

* Food and the enviroument.
o Sustaivability of food.

* Tood production.

* Techmological developments.




Written Examination

Theoretical knowledge of food
preparation and wutrition from the
five core topics will be assessed
through a1 hour 45 - minute
written examination.

The paper has two sections:

«  Section A consists of 20 multiple
choice guestions (2.0 marks)

o Section B consists of 5 duestions
(B0 marks)

The written examination counts for
50770 of vour fival grade.




Novn—Ex%AssssvnevH— - Task1
Food Tuvestiaation Task

Yo will carry oukanqvestigation into
the scientific princirlesNhat underpiu
the preparation and teoking of food.
This task will provide you wixh au
opportunity to demonstrate your
knowledge and apply your
mderstandivg of the scievce behind
cooking. Yon will investigate
mgredients and explain how they worlk
and why.

A report of 1500 — 22000 words will be

produced.
NEA 1 counts for 15% of your final | > . A A

grade.




Investigate the |
functional and
chemical
properties of
ingredients used
when makivg
meringues.

Investigate the
Canses and
prevention of
enzymic
browning,
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Tuvestigate the use of raising agents in
baked products

Investigate
the functional
and chemical
properties of
the ngredients
used +o make
bread.




Non Exam Assessment - Task 2.
Food ?repam%m Task

Vou will research, plan, prepare,
cook and present a three- course
menu. This task will provide you
with an opportunity to cook up a
storm and showcase your creativity
and cooking skills. You might make a
street food menu, create delicions
tapas dishes or cook up a menu for
a student on a bundget.
Photographs and written evidence
of work showing research, recipe
trials, planning, preparation,
cooking and presentation of the
final menun and evaluation are
sulbbmitted,

NEA 2 connts for 35% of your
final arade.
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Further Study

(GCSE Food Preparation and
Nutrition provides a core of
knowledge which is advantageons
If pursuing further studies v
Science-related A levels and bevond,
for example, Sport & Exercise
Science, Medicine, Sport Biomedicine
& Nutrition. T+ also provides an
excellent foundation for vocational
courses in Hospitality and Catering,




Careers

Food Preparation and Nutrition GCSE
provides av excellent gromnding in practical
food <kills and nutrition that yon will use
every day, vo matter what career choice.
Careers are plevtiful n such a huge and
diverse industry. Opportuvities may include
jolrs in food manufacture such as product
development and marketing as well as
quality control jobs in health and safety
such as enviroumental health work,
nutrition and dietetics. The course conld
also lead to a whole host of careers in the
hospitality industry.



Are you interested in current
food and wutrition issues?
Do ou enjoy workivg with
food?

Do you Like a practical
challenge?

Do vout enjoy food sciewce and
want to know more about
the function of ingredients?

Tt you answered yes to these questious,
then Food Preparation and Nutrition is
the course for youl




It you wounld like any further
mformation about the conrse please
emall:

Exam Board: AQA Syllabus 555

www.ada.orauk/subiects/food-
preparation-and- nutrition/gese/food-
preparation-and-nutrition- A505



http://www.aqa.org.uk/subjects/food-preparation-and-nutrition/gcse/food-preparation-and-nutrition-8585

