
For Further 

info… 

If you have any questions or want to 

discuss this course please come and 

speak to - 

Mrs Burr           

Ms Sackett 

Downend School  

G.C.S.E. 

Food Preparation 

& Nutrition 

Career Opportuni-

ties… 
There are many career oppor-

tunities linked to this course - 

not just ‘catering’!! 

 

Here are some ideas….. 
Student Comments… 
We think that GCSE food is great but what 

about the students? Below are some of their 

views & opinions: 

GCSE Food Preparation & Nutri-

tion is a two year course which 

focuses, as it’s name suggests on 

practical cooking skills along side 

developing a thorough under-

standing of nutrition, food prove-

nance and the working character-

istics of food ingredients  

 Quality Assurance Advisor 

 Chef 

 Home Economist 

 Nutritional Analyst 

 Food Scientist 

 Consumer Advisor 

 Marketing 

 Nutritional Advisor 

 Dietician 

 Retail Management 

 Product Development 

 Buyer 

 Sensory Analyst 
 



 

*Do you like food - eating it/

cooking with it? 

 

*Do you like being creative 

and cooking with a wide varie-

ty of new and exciting ingredi-

ents? 

 

*Are you prepared to work 

hard and hand in all home-

work set on time? 

 

*Do you care about your body 

and what you put into it? 

 

*Are you interested in learning 

how to work hygienically and 

safely 

 

*Can you work  independent-

ly?  

 

*Are you interested in where 

your food comes from? 

 

*Do you want to develop your 

practical skills? 

 

*Do you want the opportunity 

to try out new recipes and in-

gredients? 

Count up your scores 
If you have more ticks than cross-

es then you should consider opt-

ing for this course at GCSE. 

 
 X 

 X 

What will I be doing? 

Yr.10… 
In Yr.10 you will work through a num-

ber of projects which will develop 

your knowledge and understanding 

of ingredients, cooking skills, nutrition 

and the issues surrounding food 

choice. Practical skills will be at the 

center of it all. The projects will cover 

a wide variety of activities from sen-

sory testing of foods, to generating 

exciting meal ideas. 

You will have the opportunity to use 

I.T., using  specific nutritional analysis 

programmes.  

Yr.11… 
Much of the focus of Yr 11 will be on 

the Non Examined Assessment. This 

will be your chance to show the as-

sessors your ability to apply the 

knowledge, understanding and mak-

ing skills gained in Yr10.  

The 2 tasks are set by the examina-

tion board and will be specific to 

your year group. 

The importance of these 2 pieces of 

work is reflected in their marks - 50% 
of the total G.C.S.E!!! 

Is this course for you? 

What will you gain from this 

course? 
 You will become more confident 

about food preparation, and be able 

to produce more complex practical 

work. 

 You will gain an insight into how food is 

produced commercially. 

 You should develop a questioning 

mind, which will help you solve prob-

lems with increased independence. 

 You will gain a detailed understanding 

of nutrition and the role of different 

foods in our diet. 

What we will expect from you? 

It is important that you not only know what 

the course consists of but also what we ex-

pect of you. 

You will be required to:  

 Bring the correct ingredients in regularly. 

 Work hard and produce the best work 

you are capable of. 

 Do both written and practical work. 

 Complete all the homework tasks set on 

time. 

How will I be assessed? 
The course is assessed in 2 ways: 

Examination – 50% 

Non exam assessment  (2 tasks) – 50% 

 The food investigation – 15% 

A scientific style investigation into the working 

characteristics, functional & chemical proper-

ties of ingredients 

 The Food Preparation Assessment -35% 

Planning, cooking & presenting a set of dishes  


