
Food manufacturers have to make important decisions about how they package food products. Packaging protects foods and helps 
prevent food waste. But, is it sometimes difficult to use?
Can you provide design idea solutions for improving food packaging usability ?

KS4: Learning Journey – GCSE Food Preparation
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You will have developed knowledge and understanding of the six key areas of Food Preparation and 
Nutrition:
1.Nutrition, Food and Health
2.Food Safety
3.Food Choice
4.Food Provenance
5.Food Science
6.Food Preparation Skills
Making skills will be more developed and advanced with you showing independent practical skill. You 
will be able to respond to and apply knowledge to a variety of situations including practical products.
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“GCSE Food Preparation and Nutrition is an 
exciting and creative course which focuses 
on practical cooking skills to ensure students 
develop a thorough understanding of 
nutrition, food provenance and the working 
characteristics of food materials. At its heart, 
this qualification focuses on nurturing 
students' practical cookery skills to give 
them a strong understanding of nutrition.”

AQA: Food Preparation 

and Nutrition

1st September –
NEA 1 context 

issued by AQA

11

In Y11, students will have demonstrated application of 

knowledge and skill in responding to a specific food science 

scenario and a given nutritional based task.

1st

November 

– NEA 2
context 

issued by 
AQA

Nutrition Hand; 

Eatwell Guide; Food 

Labelling; Diet 

Related Disease UK

Fat Soluble Vitamins 

A,D,E and K

Water Soluble Vitamins B 

group and C

Term 1: Food 
Nutrition and 

Health

Calcium

Iron

Fat

Protein

Term 2: Food 
Choice

Term 3: Food 
Safety

Term 4: Food 
Provenance

Term 5: Food 
Science

Term 6: 
Nutritional Needs 

and Health

NEA 1: Food 
Investigation Task 

(15%) (30 Marks)

NEA 2: Food 
Preparation 

Task (50%)

Term 1 

assessment 

point 

Carbohydrates

Term 2 

assessment 

point 

Religion and Food

Italian Cuisine

French Cuisine

Indian Cuisine

Food Marketing 

and Labelling

Food Occasions

Personal Hygiene in 

Food Preparation
Food Storage

Food Preparation

Cooking Food 

Safely

Yeast, Mould and 

Bacteria

Term 3 

assessment 

point 

Food Spoilage
Food Production: 

Cheese, Yoghurt 

& Jam

Food Processing

Grown, caught 

and reared food

Organic and 

Genetically 

Modified

Food Waste

Food 

security

Term 4 

assessment 

point Additives

Heat Transfer:

• Conduction

• Convection

• Radiation

Methods of 

cooking

Food Experiments

Term 5 

assessment 

point 

Raising

Agents

Term 6 

assessment 

point 

Fats and Oils
Babies and Children Teenagers

Adults

Elderly

Diet related 

Health 

Problems

A: Research 
and planning 
the task (6)

B: Carrying 
out the task 

(15)

C: Evaluation 
(9)

A: Research (6)

B: Showcasing 
Technical Skills 

(18)

C: Reasons 
for choice (8)

D: 3 hour 
practical 

exam (30)

E: Evaluation 
(8)


