AQA Food Preparation and Nuvtrition

Exam Structure:

At Rossett we follow the AQA course. In this course students will sit one written
examination in the second year of the course. There is one paper for all students, and
it is worth 50% of the final GCSE grade. The exam is Thour 45 minutes and is out

of 100 marks.
The paper is broken into 2 sections.

. Multiple choice questions (20 marks)

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

The specification can be found here:
https://www.aga.org.uk/subjects/food/gcse /food-preparation-and-nutrition-858 5

Exam Paper Practice
Once you have revised you will need
to practice a full paper under timed
conditions. This can be found here:
https://www.aga.org.uk/subjects/foo
d/gcse/food-preparation-and-
nutrition-8585/assessment-
resources2f.Resource+type%/Cé=Que
stion+papers&sort=title &num ranks=10
Mark your work and check the
examiners report.

Command words : Andlyse, Apply, Argue, Calculate, Compare. Complete,
Consider, Contrast, Define, Describe, Discuss, Evaluate, Examine, Explain, Give,
How, Identify, Justify, Name, Outline

NEA Tasks
The course has 2 NEA tasks:

Both tasks are completed under
confrolled conditions so are completed
during lesson fime.

NEAT —This is a food science based
piece of coursework. This will be
completed during October/November.
This makes up 15% of the final grade.
NEA2 - This is the practical task, linking
cooking skills to a target group or food
fradition. We will start this task in
December and it will be completed just
after half term with the practical
examination. This is a 3 hour practical
where the students will make 3 high
quality food products.
Students can do independent research
at home for both of these tasks but must
complete the formal written work in
lesson.

Knowledge to Learn

Prioritise which
topic you are GCSE

. . Food Preparation
going to revise. & Nutrition
Use your exam
specification or
topic checklists
to help you.

For AQA (Grade 8-1)

The Revision Guide

Revision guides are available from
the finance office, this will help to
focus your revision. Use

strategies like read, cover,

write check, brain dumps and
making flash cards/mind

maps as part of this process.

This is your most valuable resource
Digital text book

https://www.illuminate.digital/agafood/

Other useful revision sites
https://www.ifst.org/lovefoodlovescience
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Also try Quizlet MissP_32
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