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KEY DATES

NEA?2 Trial days 14/15/16 January

Actual Deadline for Coursework NEA2 Monday 23rd February
(Half-term)

Summer Exam — 11" June — PM — 1hr45mins (TBC S
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EXAM BOARD OVERVIEW - WRITTEN EXAM

e Exam - 50% of GCSE
AQAL

Flease write dearly in block capitals.

- S 1 hour 45-minute exam

e Max 100 marks

FOOD PREPARATION AND NUTRITION
Paper 1 Food Preparation and Mutrition

* Exam Paper - 2 sections

Time allowed: 1 hour 45 minutes

Materials

For this paper you must have:
= & black pen Cluestion | Mark
» apencil.

S : * A—Multiple Choice Questions

= Use black ink or black ball-point pen.
» Fill in the boxes at the top of this page.

4
= Anzwer all questions.

= You must answer the questions in the spaces provided. Do not write outside L] Illar S
the box around each page nrmbmpag &

= If you need extra pacefu(ycu amwrt]usen\el eepegesatn\e end of TOTAL

For Examiner’s Use

EESOIIIEE R  B- Five questions each with a
number of sub questions (80 : T
" Respect
Ma rks) Food, nutrition and health Ambition
Food science S Resilience

Food safety
Food choice
Food provenance.

1.
2,
3.
4.
5.
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EXAM BOARD OVERVIEW - COURSEWORK

What's assessed
Task 1: Food investigation (30 marks)

Students' understanding of the working characteristics, functional and chemical properties of
ingredients.

Practical investigations are a compulsory element of this NEA task.
Task 2: Food preparation assessment (70 marks)

Students' knowledge, skills and understanding in relation to the planning, preparation, cooking,
presentation of food and application of nutrition related to the chosen task.

Students will prepare, cook and present a final menu of three dishes within a single period of no
more than three hours, planning in advance how this will be achieved.

How it's assessed

* Task 1: Written or electronic report (1,500-2,000 words) including photographic evidence of
the practical investigation.

» Task 2: Written or electronic portfolio including photographic evidence. Photographic
evidence of the three final dishes must be included. \ T
U
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RESOURCE LOCATION

All support materials can be found on your son/daughters
Teams inc. NEA support documents, Revision resources,
websites and guides.

= The following links are good resources to help you organise your revision:

= Useful website 1: BBC - Core knowledge & test yourself -
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv

= Useful website 2: https://senecalearning.com/en-GB/blog/ecse-food-preparation-
nutrition-revision/

= Useful website 3: https://www.illuminate.digital/

= Useful website 4: https://www.foodafactoflife.org.uk/14-16-years/ \T
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REVISION GUIDES

= The following revision guide will help
you plan your revision:

= AQA approved revision guide — Available
on the Teams (free digital copy) el

Yvonne Mackey

Digital llluminate is a fantastic website

resource >
https://www.illuminate.digital/ o\ aenem
Password: STUDENT3 : T Respect
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MOCK 1 - CONTENT

Year 11 Food, Preparation and Nutrition - Mock 1

Mock Exam 1 Information

Wednesday 20 November 2024 — Sam
Venues: See your form tutor
1 hour 45 minutes

[ [}
Worth 50% of your GCSE so revise well
100 marks so aim for a mark a minute — the first section is multiple choice and
should be speedier giving you time to check over your answers later

Top Tips

L]
Make good use of your revision guide — the exam is taken from that!
Useful site 1:  hutps://www.illuminate digital/ ava I a e O I l Ol | I S O I l
Useful wehbsite 2: https://www foodafactofiife.org. uk/14-16-years/

Useful Link on Google classroom: Digital AQA Textbook

Use the checklist below to plan your revision

— y daughter's Teams.

Why is food cooked?

Food choice influence factors

Cooking metheds and the effect on nutriticnal value
Type 2 diabetes and lifestyle

Fortified foods

Food waste

Understanding the cooking process of pasta making
Understanding the cooking process of Victoria sponge cake making
Labelling nutrition information

Enzymatic browning prevention

Sensory Testing Controlled Conditions

Denaturation

Coagulation and the process with eggs
Micronutrients and their functions

Benefits of water in the body

% of recommended intake of nutrients

For the exam you must bring with you:

Black or a blue pen (including spares)

" Respect
Ambition
Resilience

Huish Episcopi Academy

The best in everyone"

s IV = ®  Part of United Learning

O,




MOCK 2 - CONTENT

Year 11 Foad, ion and Nutrition - Mock 2

Maock Exam 1 Information

March 2025

Venues: See your form tutor

1 hour 45 minutes

‘Worth 50% of your GESE o revise well

L] L]
100 marks so 2im for a mark a minute - the first section is multiple choice and
these questions should be speedier to answer giving you time to check over your
‘answers |ater

Top Tips
* take good use of your revision guide — the exam is taken from that!
« Usefulsite 1: https//werwilluminate.digitalf °
*  Useful website 2: heeps://www .foodafactoflife org uk/14-16-years/
* Useful Link on Google classroom: Digital A0 Textbook
* Use the checklist below to plan your revision

Revision Topics v

Fros & Cons of Free-Rangs Foods
Use by ond best before dates

Storage of ingredients I
Food hypene and faod salety rules when prep, cooking, serving svolding food
poisoning °

Fo00 Chalcs InfuEnCe factors
The term °5 3 day”

=Gy Meals, TKe SWays and [ong-term health
Hesithy Esting Guidelines

Eat well Guide

diet
Functional & Chemical propertes of Ingredients
Primary Processing
DexiiysaRgn process and ing = piza
—reference to an zpple pie

Stages and key partcularly when making a starch-
based custard.
Dietary Fibre
T

Faults in pastry Making

For the exam you must bring with you: Black or a blue pen (including spares)
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HOW CAN PARENTS/CARERS HELP?

1. Support your son/daughter to meet the deadlines (checking their
work — is it the best they can do?)

2. Ensure your son/daughter does 1 hour of homework per week —
NEA/Revision style work (again checking they have done this)

3. Please encourage your son/daughter to attend extra sessions

4. Encourage your son/daughter to start revising — create a
timetable and start now!
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POST-16 OPPORTUNITIES

Restaurant Manager
Food Scientist
Food Teacher

Food Taster
Cookbook Writer
Food Stylist
Farmer
Dietitian
Nutritionist
Chef
Food Hygiene Inspector
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PLEASE TAKE A HANDOUT

Slides from tonight

EXAM BOARD OVERVIEW ~ WRITTEN EXAM EXAM BOARD OVERVIEW - COURSEWORK

+ Em-50% of 6C5E
* 1 hour &5 minute exam

« Man 200 marks

B Fve questions esch with
number of

RESOURCE LOCATION REVISION GUIDES

* The following revirion guide wil help
you plen your revision:
™ Avaitabie
aptal
Ogital Huminate s o fantastic website

POST-16 OPPORTUNITIES

HOW CAN PARENTS/CARERS HELP?

Support your son/daughter to meet the deachines (checking their
work ~ is & the best they can do?)

2. Ensuring your 10n/daughter does 1 hour of homework per week
- NEA/Revision style work (3gain checking they have done this)

Please encourage your son/@acghter 10 attend

€
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Mock 1 Content

Mock 2 Content

Year 11 Food, Prep: jon and Nutrition - Mock 1

Mock Exam 1 Information

Wednesday 20" November 2024 — 9am

Venues: See your form tutor

1 hour 45 minutes

Worth 505 of your GCSE so revise well

100 marks so aim for a mark a minute — the first section is multiple choice and
should be speedier giving you time to check over your answers later

Make good use of your revision guide — the exam s taken from that!
Useful site 1:  hittps://wwwilluminate.digital/

Useful website 2: https: re.uk, y

Useful Link on Google classroom: Digital AQA Textbook

Use the checklist below to plan your revision

ion To

The Eatwell Guide

Year 11 Food, Preparation and Nutrition - Mock 2
Mack Exam 1 Information

March 2025

benues: see your form tutor

hour 35 minutes

forth 50% of your GESE s revise well

60 marks s0 aim for a mark 2 minute — the first section is multiple choice and
hese questions shauld be speedier to answer giving you fime to check over your
bnswers later

Top Tips
bake goad use of your revision guide — the exam i taken from that!
seful ste 1 https://wwrwsilluminate. digital/

seful website 2 https:/f wvwfoadafactofife.org.uk/14-16-yaars/
seful Link on Geogle dlassraom: Digital A0A Textbaok

se the checkist below to plan your revision

Topics v

[Cons of Free-Rangs Foods

2nd best before dates

ofingredients

Fene and fond S2fety rules When prep, COoKIng, Seing SVOIaing 7000

Wiy is food cooked? ng
Food choice influence factors ice INfuEnce faciors
Cooking methods and the effect on nutritional value 533"

Type 2 diabetes and Ifestyle

==, Tk sways and long-term hesith

Fortified foods

Food waste
L the cooking process of pasta making

Eoting Guraines

Guide

on of Osteopoross and diet

I the cooking process of ictoria sponge cake makin

1 & Chemical properties of mgredients

Labelling nutrition it

and Secondary ProCEsSng

Enzymatic browning prevention

e process and dng & pza

Sensory Testing Controlled Conditions

ing process — reference to an pple pie

Cosgulation and the process with eggs

isetion stages and key temperstures parbcularly when mafing 2 Strch-
pustard.

and their functions

Benefits of water in the boe

% of recommended intake of nutrients

For the exam you must bring with yo

Black or a blue pen (including spares)

Fibre

ding Faults n pastry Waking

£xam you must bring with you: Black or a blue pen (including spares)
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