
 

 

 

 

Year 10 

Food Technology 

 
Introduction and Overview 
 
This new GCSE in 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. This qualification focuses on nurturing students’ practical cooking skills to give them 
a strong understanding of nutrition.  
Year 10 students build on and further develop their knowledge, understanding and skills required to cook and apply 
the principles of food science, nutrition and healthy eating. 
Students are taught to make the connections between theory and practice to apply their understanding of food and 
nutrition to practical preparation. 
 
The information below will give you a good idea of the course content and types of Assessment.  
 

Unit 1: 
Written Paper 
(50%) 

 1 hour 45 minutes 

 100 marks 

 50% of GCSE 
Questions:  

 Multiple choice questions (20 marks) 

 Five questions each with a number of sub questions (80 marks) 

  

Unit 2:  
Non-exam 
Assessment 
(NEA)  
(50%) 

What's assessed 
Task 1: Food investigation (30 marks) 
Students' understanding of the working characteristics, functional and chemical properties of 
ingredients. 
Practical investigations are a compulsory element of this NEA task. 
Task 2: Food preparation assessment (70 marks) 
Students' knowledge, skills and understanding in relation to the planning, preparation, cooking, 
presentation of food and application of nutrition related to the chosen task. 
Students will prepare, cook and present a final menu of three dishes within a single period of no 
more than three hours, planning in advance how this will be achieved. 
 

Unit 1:  
Subject 
Content 

Subject Content Areas: 

 Food preparation skills 

 Food, nutrition and health 

 Food science 

 Food safety 

 Food choice 

 Food provenance 

 Food preparation and cooking techniques 
 

 

How to support your child 

 

 Your child will always be given plenty of notice for when they need to bring ingredients in to school 
and the date should be recorded into their planners. Please can you support your child in the 

http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-preparation-skills
http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food,-nutrition-and-health
http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-science
http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-safety
http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-choice
http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-provenance
http://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-preparation-and-cooking-techniques


organisation and planning of their recipe and ensure that they have their ingredients for the lesson 
needed.  

 Encourage your child to bring the correct equipment to lessons. Essential items include a drawing 
pencil, writing pen, eraser and ruler. 

 Support your child with independent study and revision tasks and encourage where possible self-
motivated interest in Design and Technology. 

 Practice subject related keywords and terminology with your child.  

 Purchase revision guides  

 Encourage them to watch Technology related programmes 

 Utilise the internet, including Technology student, BBC Bitesize and the variety of creative apps 
available including Pinterest and Flipboard. 

 
 

Web Links 
 
http://www.bbc.co.uk/schools/gcsebitesize/design/foodtech/   
http://www.nutrition.org.uk/  
http://www.foodafactoflife.org.uk/  
https://flipboard.com/ 
https://uk.pinterest.com/ 
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