
Food Preparation and Nutrition FAQ  

 

Will I be making all the time?  

You will not be cooking all the time as this course has a theory element to it. The timetable will have 

one double lesson every 2 weeks and that is when your practical will be scheduled. 

Is there an exam?  

There is a written exam in June in Year 11.  You will sit a 1 hour 45 exam, which is out of 100 

marks and is worth 50% of the GCSE.  

Will I have to spend a lot of time outside of lesson to complete the work? 

There are regular homework tasks set each week that is either linked to the NEA (None Examination 

Assessment) or the exam. Your homework will include preparing ingredients for practical lessons, 

researching recipes and continued investigations on theory topics covered in class. There are clear 

deadlines, which must be met throughout the course to allow you to progress and keep on top of 

things.  

What kind of things will I be doing? 

Besides the practical work you will cover a substantial amount of theory – looking at things like 

commodities, nutrition, diet, the science of food, where food comes from and cooking and food 

preparation.  

What Skills would I need? 

The aim of the course is to develop your skills there are some attributes that will make a big 

difference. A high degree of organisation will be needed to ensure that you can keep on top of the 

workload and meet the deadlines. A level of creativity and attention to detail will help you achieve 

above the basic pass grade. It would be great if you can already do basic word processing and 

analysis using graphs in excel. 

Will I have to buy anything?  

You will be expected to bring ingredients from home for all practical lessons, with the exception of 

some students who will continue to be provided with ingredients (those who qualify for PP support 

can have the option to have support with ingredients).  

Do I need to be good at cooking?  

An interest in cooking is very important as is the willingness to try new things, as this will allow you 

to develop your skills and experiment with what you are taught in class.  

What equipment will I need?  

All equipment is available from school. However, if there are any dishes you would like to bring from 

home to improve your Food presentation, you will be allowed to bring it. 


