
 
Food Preparation and Nutrition- Exam Board: AQA  
 

In GCSE Food Preparation and Nutrition has three assessment pieces: 

• NEA 1: Food Investigation (15%) 

• NEA 2: Prepare, plan and cook (35%) 

• Written examination (50%) 
Your examination is out of 100 marks and is 1 hour  in length. Your exam is split into two  
Section A consists of multiple choice questions (20 marks available). 
Section B consists of questions on knowledge of the key topics (80 marks available). 

Examination Y10 Summer 2021 Key Topics:  

• Why food is cooked – Heat Transfer methods; conduction, convection and radiation 

• Macronutrients – Fats & Proteins 

• Micronutrients – Vitamins and Minerals 

• Nutritional Needs through life – Teenagers  

• Reducing the risk of coronary heart disease (CHD)/stroke/ high blood pressure obesity 

• Food science; gelatinisation, and aeration and enzymic browning. 
• Obesity & Type 2 Diabetes 

Useful websites: 

• https://www.bbc.co.uk/education/subjects/z48jmp3 

• Seneca - Learn 2x Faster (senecalearning.com) 

• AQA | GCSE | Food Preparation and Nutrition | Assessment resources 
 

Useful resources: 

• AQA GCSE Food Preparation & Nutrition: Revision Guide by Anita Tull. Illuminate 
publishing. £12.99. 

• AQA GCSE Food Preparation and Nutrition All-in-One Revision and Practice by Collins. 

£10.98. 

• New Grade 9-1 GCSE Food Preparation & Nutrition AQA Revision Guide Paperback by CGP 
Books.£9.56. 

• AQA GCSE Food Preparation and Nutrition All-in-One Revision and Practice £5.95 

• AQA GCSE Food Preparation and Nutrition (Aqa for GCSE).£21.00. 

Useful revision tips and specific revision and preparation guidance: 
1. Thoroughly read the question and highlight the keywords. Make sure you are clear 

with: 
• How many marks are available? 
• What the examiner is looking for. 
• Identify examples to show your understanding 

2. Ensure you understand the command word: state, explain, describe, compare. What 
is the examiner asking you to do? 

3. Use keywords, for example; ‘coagulation’ and ‘radiation’. 
4. When you get a high mark question break it down into chunks. For example if it is 

asking for advantages and disadvantages and it is worth 8 marks you need to think of 
four advantages and four disadvantages. 

5. If you are stuck on a question draw a star next to it and come back to it later. 

• Read through your answers and extend them. Check that you have answered the 
question, included key words and made a point for each mark available. 

 

http://www.bbc.co.uk/education/subjects/z48jmp3
https://app.senecalearning.com/teacher/class/48dtreqm7j/overview
https://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/assessment-resources?f.Sub-category%7CF=Sample+papers+and+mark+schemes

