Food Preparation and Nutrition GCSE KS4 Year 10
Course Aims: The GCSE in Food Preparation and Nutrition aims to equip students with the
knowledge, understanding, and skills to cook and apply the principles of food science, nutrition,
and healthy eating.

Exam Board: OCR The course is largely taught around practical lessons. Students learn the scientific
Specification: principles behind food and nutrition and various cooking techniques.
234806-specification-accredited-gcse-food-
preparation-and-nutrition-j309.pdf Food Preparation and Nutrition (100 marks) 1 hour 30 minutes written examination paper
(ocr.org.uk) 50% of total GCSE.

Topics Covered: Food Investigation Task (45 marks) Non-examined assessment (NEA) 15% of total GCSE.
The range of foods studied within the content of the OCR Food Preparation Task (105 marks) Non-examined assessment (NEA) 35% of total GCSE.
GCSE (9-1) Food Preparation and Nutrition will be
based on the government’s current advice on a healthy Links to helpful web-based resources:

balanced diet.

o OCR GCSE Food Preparation and Nutrition Paperback — 29 July 2016 by Val
There are four sections covering the content

Fehners (Author)
e Section A: Nutrition

e Section B: Food (food provenance and food o BBC Bitesize GCSE Home Economics: Food and Nutrition (CCEA) - BBC Bitesize
choice)

e Section C: Cooking and food preparation e CPG revision guides: GCSE Food Preparation & Nutrition - Complete Revision & Practice

e Section D: Skill requirements (preparation and (with Online Edition): (CGP GCSE Food 9-1 Revision) Paperback — 8 Feb. 2017

cooking techniques).
Content from all these sections may be tested in the
examination.



https://www.bing.com/ck/a?!&&p=e7087fdd3252af70JmltdHM9MTcxODc1NTIwMCZpZ3VpZD0xODRhYmM0MC0wZDNjLTYxYjQtMTYyMC1hOGUyMGM4MDYwMWMmaW5zaWQ9NTAzOA&ptn=3&ver=2&hsh=3&fclid=184abc40-0d3c-61b4-1620-a8e20c80601c&u=a1aHR0cHM6Ly93d3cub2NyLm9yZy51ay9xdWFsaWZpY2F0aW9ucy9nY3NlL2Zvb2QtcHJlcGFyYXRpb24tYW5kLW51dHJpdGlvbi1qMzA5LWZyb20tMjAxNi8&ntb=1
https://www.bing.com/ck/a?!&&p=e7087fdd3252af70JmltdHM9MTcxODc1NTIwMCZpZ3VpZD0xODRhYmM0MC0wZDNjLTYxYjQtMTYyMC1hOGUyMGM4MDYwMWMmaW5zaWQ9NTAzOA&ptn=3&ver=2&hsh=3&fclid=184abc40-0d3c-61b4-1620-a8e20c80601c&u=a1aHR0cHM6Ly93d3cub2NyLm9yZy51ay9xdWFsaWZpY2F0aW9ucy9nY3NlL2Zvb2QtcHJlcGFyYXRpb24tYW5kLW51dHJpdGlvbi1qMzA5LWZyb20tMjAxNi8&ntb=1
https://www.bing.com/ck/a?!&&p=e7087fdd3252af70JmltdHM9MTcxODc1NTIwMCZpZ3VpZD0xODRhYmM0MC0wZDNjLTYxYjQtMTYyMC1hOGUyMGM4MDYwMWMmaW5zaWQ9NTAzOA&ptn=3&ver=2&hsh=3&fclid=184abc40-0d3c-61b4-1620-a8e20c80601c&u=a1aHR0cHM6Ly93d3cub2NyLm9yZy51ay9xdWFsaWZpY2F0aW9ucy9nY3NlL2Zvb2QtcHJlcGFyYXRpb24tYW5kLW51dHJpdGlvbi1qMzA5LWZyb20tMjAxNi8&ntb=1
https://www.ocr.org.uk/Images/234806-specification-accredited-gcse-food-preparation-and-nutrition-j309.pdf
https://www.ocr.org.uk/Images/234806-specification-accredited-gcse-food-preparation-and-nutrition-j309.pdf
https://www.ocr.org.uk/Images/234806-specification-accredited-gcse-food-preparation-and-nutrition-j309.pdf
https://www.bing.com/ck/a?!&&p=7b4f63eb25e3c937JmltdHM9MTcxODc1NTIwMCZpZ3VpZD0xODRhYmM0MC0wZDNjLTYxYjQtMTYyMC1hOGUyMGM4MDYwMWMmaW5zaWQ9NTA0Mg&ptn=3&ver=2&hsh=3&fclid=184abc40-0d3c-61b4-1620-a8e20c80601c&u=a1aHR0cHM6Ly93d3cuZWNjbGVzYm91cm5lLmRlcmJ5c2hpcmUuc2NoLnVrL2NrZmluZGVyL3VzZXJmaWxlcy9maWxlcy9DdXJyL0dDU0UlMjBGb29kJTIwRklOQUwlMjB3ZWJzaXRlJTIwaW5mbyUyMCgxKS5wZGY&ntb=1
https://www.bing.com/ck/a?!&&p=913353759611bbe4JmltdHM9MTcxODc1NTIwMCZpZ3VpZD0xODRhYmM0MC0wZDNjLTYxYjQtMTYyMC1hOGUyMGM4MDYwMWMmaW5zaWQ9NTA0NA&ptn=3&ver=2&hsh=3&fclid=184abc40-0d3c-61b4-1620-a8e20c80601c&u=a1aHR0cHM6Ly9maWxlcy5zY2h1ZGlvLmNvbS9zdC1tYXJ5LXMtY2F0aG9saWMtaGlnaC1zY2hvb2wvZmlsZXMvZG9jdW1lbnRzL0dDU0VfRm9vZF9QcmVwYXJhdGlvbl9hbmRfTnV0cml0aW9uX09wdGlvbnNfQm9va2xldC5wZGY&ntb=1
https://www.bing.com/ck/a?!&&p=913353759611bbe4JmltdHM9MTcxODc1NTIwMCZpZ3VpZD0xODRhYmM0MC0wZDNjLTYxYjQtMTYyMC1hOGUyMGM4MDYwMWMmaW5zaWQ9NTA0NA&ptn=3&ver=2&hsh=3&fclid=184abc40-0d3c-61b4-1620-a8e20c80601c&u=a1aHR0cHM6Ly9maWxlcy5zY2h1ZGlvLmNvbS9zdC1tYXJ5LXMtY2F0aG9saWMtaGlnaC1zY2hvb2wvZmlsZXMvZG9jdW1lbnRzL0dDU0VfRm9vZF9QcmVwYXJhdGlvbl9hbmRfTnV0cml0aW9uX09wdGlvbnNfQm9va2xldC5wZGY&ntb=1
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv




	 CPG revision guides: GCSE Food Preparation & Nutrition - Complete Revision & Practice (with Online Edition): (CGP GCSE Food 9-1 Revision) Paperback – 8 Feb. 2017

