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[bookmark: _GoBack]Exam board: AQA					Contact: Miss A-M Warren- awarren@soham-college.org.ukWhat do I need to know or be able to do before taking this course?
Before choosing to take Food Preparation and Nutrition for GCSE you would have, ideally, showed a keen interest in Food and Science during Key Stage 3. You should have shown a love of both subjects and feel motivated to develop your skills in both food preparation and science practical work
You will have shown commitment and dedication through the provision of ingredients for every practical lesson
You will have shown motivation to learn during theory lessons and taken part in class discussions
 
Is this the right subject for me?
This course is suitable for students who are:
· Interested in diet, nutrition and health
· Interested in experimenting with food products to identify what they are composed of and what happens to them during cooking
· Interested in cooking food products and adapting recipes to suit different needs or tastes
· Able to work independently, researching and developing their own ideas
· Willing to motivate themselves to work hard in all lessons
· Willing to experiment and take risks when experimenting or cooking food products

			
Why study GCSE Food Preparation and Nutrition?
Students studying this course will be given an opportunity to develop and broaden their food preparation practical skills to produce high skilled products to suit a variety of needs. Students will also develop skills in food science, experimenting with ingredients to identify what they are composed of and how these components react during cooking. 
What is GCSE Food Preparation and Nutrition all about?
Students will study a variety of factors which can influence food choice including: diet and health, food provenance (where food comes from), food science and food safety. They will develop skills in researching, testing, practical skill, analysing and evaluating in order to produce suitable products for a specific need. Students will also learn practical life skills they can use throughout their life in order to follow a balanced diet. Students will start looking in depth at the chemical and functional properties of food and how these can affect what happens during cooking, an area they may not have come across during Key Stage 3 so a good knowledge in Science will benefit your son/daughter.   
What makes GCSE Food Preparation and Nutrition different from other subjects?
We do feel that it is important to inform parents of the requirements of the course as it is very different from almost all other subject. While your son/daughter would be informed of the requirements of the course as it progresses, we are aware that this information does not always get shared at home. 
All the work produced in year 10 is designed to support their exam preparation and prepare them fully for the Non Exam Assessments in year 11. Year 10 is predominantly core knowledge and development of practical and experimental skills. 
During year 11, students will spend 30 hours completing their Non Exam Assessments and then use the remaining time to recap and revise for the exam based on their notes from the previous year. Students are expected to catch up on any theory missed in their own time so they do not fall behind or lose valuable marks in their exams. We also recommend that students familiarise themselves with various practical skills in their own time to become more confident when completing dishes so they are able to complete complex skills within an hour’s lesson. 
Assessment
Students are assessed during year 11 as follows:
	NON EXAM ASSESSMENT (NEA)
	WRITTEN EXAM

	FOOD SCIENCE INVESTIGATION
	FOOD PREPARATION
	

	15%
TIME ALLOCATION: 10 hours


Investigate the working characteristics, functional and chemical properties of ingredients through a practical investigation

OUTCOME: 1500-2000 word report including photographic evidence


BREAKDOWN OF MARKS:
Research /6
Practical investigation /15
Analysis and evaluation /9
TOTAL= 30 marks
	35%
TIME ALLOCATION: 20 hours (including 3 hour practical exam)

Plan, prepare and cook three dishes to meet the needs of a specific context. Nutritional knowledge will be a requirement for all tasks

OUTCOME: Portfolio including photographic evidence of all practical work. No more than 20 sides of A4

BREAKDOWN OF MARKS:
Research /6
Demonstrating technical skills /18
Planning the final menu /8
Making the final dishes (3 hour practical exam) /30
Analyse and evaluate /8
TOTAL= 70 marks
	50%
TIME ALLOCATION: 1 hour 45 minutes

Theoretical knowledge of the following modules:
Food, nutrition and health
Food science
Food safety
Food choice
Food provenance




BREAKDOWN OF MARKS:
Multiple choice questions: 20 marks
Five questions, with sub questions: 80 marks
TOTAL= 100 marks


Students are expected to weigh their ingredients for every practical at home in order to utilise their time in lessons. During mock assessments in year 10 there may be an addition of homework to complete tasks in order to meet specific deadlines. This may include gathering research or sensory data after a practical. During year 11 students may be set research tasks or data collection as homework to prepare themselves for write up lessons during assessments in order to stay on track during the allocated hours. 
Support and Guidance 
Students are able to attend catch up sessions after school for one to one support on Mondays and Thursdays. These may become compulsory for students who are unable to meet deadlines, or students who require extra support during the Non Exam Assessment. During year 10, students will complete mock non exam assessments in order to prepare themselves for year 11. They will receive regular feedback and opportunities to improve their assessment work. During year 11 students will only be given generic feedback and will be expected to use their previous mock assessments and exemplar work to help them complete their work to the best of their ability. Please see the attached JCQ guidance on expectations during Non Exam Assessments.
