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Food Preparation 

and Nutrition
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Examples of GCSE 
standard work:

93% scored 9-4  
67% scored 9-7 
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NEA (None Exam Assessment)

▪ ASSESSMENT 1 (1,500 – 2,000 words) = 15% coursework 

(Research, Scientific food experiment and graph analysis)

▪ ASSESSMENT 2 (30 sides of A4) = 35% coursework 

(Research, cooking exam and analysis)

3 hours to cook 3 different 

dishes and present them.

Structure to NEA 2

a) Investigate and plan the task, select a final menu to be produced to showcase skills and 

produce a plan of action for the practical execution of the dishes (to include trialling and 

testing.

b) Prepare, cook and present a menu of three dishes within a single session

c) Evaluation the selection, preparation, cooking and presentation of the three dishes.
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Your Skills that are key to success:

▪ Ability to create logical time plans and stick to strict timings, working quickly and 

efficiently. Organisation = key to success

▪ Confidence using Microsoft excel to create graphs and data (coursework requirement)

▪ Confident writing skills and ability to independently research (coursework requirement)

▪ High food safety and cleanliness at ALL times!!

▪ Cooking Skills that are desirable = Creativity, making sauces, making pastry from 

scratch, setting a mixture (custard), shaping and finishing dough, handling high risk 

foods, adjusting cooking processes, layering desserts, knowing how to :blanch, shape, 

pipe, and prepare garnishes.

→ Nothing comes from a jar or packet (everything is made from scratch)
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Areas of Content

1. Food commodities

2. Principles of nutrition

3. Diet and good health

4. The science of food

5. Where food comes from

6. Cooking and food preparation

The WJEC Eduqas GCSE in 

Food Preparation and 

Nutrition equips learners with 

the knowledge, understanding 

and skills required to cook 

and apply the principles of 

food science, nutrition and 

healthy eating. It encourages 

learners to cook, enables 

them to make informed 

decisions about food and 

nutrition and allows them to 

acquire knowledge in order to 

be able to feed themselves 

and others affordably and 

nutritiously, now and later in 

life.
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What to do next
▪ Thank you for reading, hopefully this has given you an idea of hat the course is about.

▪ Please make sure that you have:

1. Looked at the options booklet

2. Watched the subject video

3. Rad the subject FAQ

▪ If you have any questions about the course the following teachers can help:

Miss Fowle 

▪ If you have any questions about you doing a course, then please talk to your teacher first as they know 

you best. Then talk to the teacher named above.

▪ If you still have questions, please contact Mr Garrett.

▪ We will be sending out some questionnaires to see who might be thinking about doing some kind of 

technology GCSE.

▪ There will also be a number of taster classes for you to try to see what the courses are like.


