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LEARNING JOURNEY

This GCSE Food Preparation and Nutrition is an exciting and creative 
course which focuses on practical cooking skills to ensure students 

develop a thorough understanding of nutrition, food provenance and the 
working characteristics of food materials.
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What you will learn in Year 11
In Year 11 students learn how to use the practical and theoretical 

knowledge developed in Year 10 and apply this to their NEA work. 
Students shall initially complete a scienti�c investigation task, working 
on using their scienti�c knowledge to hypothesise and investigate the 
chemical and functional properties of a key commodity or ingredient. 
They shall then plan prepare and cook a high skilled three course meal 

as part of their practical assessment task whilst acknowledging the 
importance of key considerations such as nutritional balance, 

seasonality, and costings. 

What you will learn in Year 10
Students will study food and 

nutrition in depth across four major 
areas in Year 10:

Nutrition
Food Provenance and Food Choice

Cooking and Food Preparation
Skills and Cooking Techniques 

To familiarise and prepare for the 
NEAs and written paper in Year 11, 
students must balance theoretical 

and scienti�c learning with practical 
lessons.
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