
Y11 Exam 
Information

Food, 
Preparation 
& Nutrition



November Mock – Wednesday 20th November - 9am
February Mock – 3rd – 14th March
NEA1 Practical 15/16/17 October 
NEA1 Coursework Deadline – Friday 24th October (half-term)
NEA2 Trial days 14/15/16 January
NEA2 (3 Dish Practical Final) Deadline – 11/12/13 February
Actual Deadline for Coursework NEA2 Monday 23rd February 
(Half-term)

Summer Exam – 11th June – PM – 1hr45mins (TBC)

KEY DATES



EXAM BOARD OVERVIEW – WRITTEN EXAM

• Exam - 50%​ of GCSE

• 1 hour 45-minute exam 

• Max 100 marks

• Exam Paper - 2 sections

• A – Multiple Choice Questions 
(20 marks)

• B -  Five questions each with a 
number of sub questions (80 
Marks)

50%



EXAM BOARD OVERVIEW - COURSEWORK

TASK 1 
15%

TASK 2
35%



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

RESOURCE LOCATION

▪ 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/gcse-food-preparation-
nutrition-revision/ 

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

▪ Useful website 4: https://www.foodafactoflife.org.uk/14-16-years/ 
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Product Design & 
Textiles:

REVISION GUIDES

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

▪ AQA approved revision guide – Available 
on the Teams (free digital copy) 

Digital Illuminate is a fantastic website 
resource

https://www.illuminate.digital/

Username: SHUISH3

Password: STUDENT3



MOCK 1 - CONTENT

A copy of this content is 
available on your son/ 
daughter's Teams.



MOCK 2 - CONTENT

A copy of this content will 
be available on your son/ 
daughter's Teams. 



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!

HOW CAN PARENTS/CARERS HELP?



POST-16 OPPORTUNITIES

Restaurant Manager
Food Scientist
Food Teacher
Food Taster

Cookbook Writer
Food Stylist

Farmer
Dietitian

Nutritionist
Chef

Food Hygiene Inspector



PLEASE TAKE A HANDOUT

Mock 1 ContentSlides from tonight
Mock 2 Content
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