
FOOD PREPARATION AND NUTRITION  

  

  

Qualification: GCSE  

Board: AQA  

  

Food and nutrition are fundamental aspects of everyone’s life. Learning to prepare 
and cook ingredients that promote good health are important life skills.  

  

What will I learn?  

  

The new GCSE Food Preparation and Nutrition course is an exciting and creative 

course which focuses on practical cooking skills alongside a thorough understanding 

of nutrition, food provenance and the working characteristics of food ingredients.   

  

Six core topics will be covered  

• Food preparation skills  

• Food, nutrition and health  

• Food science  

• Food safety  

• Food choice  

• Food provenance  

  

  

How will I be taught?  

Students will develop a broad range of knowledge and understanding enabling them 

to make connections between theory and practice  Food Preparation and Nutrition is 

a practical course and students will apply their understanding when preparing and 

cooking high skill food products.   

  

  

How will I be assessed?  

The course is assessed in 2 ways:  

1. Examination - 50%  

2. Non exam assessment  (2 tasks) - 50%  

a) The food investigation - 15%  

A scientific style investigation into the working characteristics, functional & 

chemical properties of ingredients  

b) The Food Preparation Assessment - 35%  

Planning, cooking and presenting a set of dishes.  

  

  

Tasks will be set by the exam board and will be unique each year.  

  

     
 


