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Why GCSE Food Preparation and Nutrition
o Develop safe cooking skills through planning, preparation, and the use of various techniques and equipment.

o Gain an understanding of food’s properties, chemical processes, and nutritional content. 

o Explore the connection between diet, nutrition, and health, including the effects of poor dietary choices.

o Build knowledge in food safety. 

o Encourage the exploration of ingredients and culinary techniques from British and international cuisines to foster creativityand recipe 
development.

15% -
Food Investigation

NEA 1 

50%
Written exam 

35% -
Food Preparation

NEA 2 

GCSE Food Preparation and Nutrition: Course Content



Written Exam: (50%)

What's assessed
Theoretical knowledge of 
food preparation and 
nutrition from subject 
content.

How it's assessed
Written exam: 1 hour 
30 minutes
100 marks
50% of GCSE

GCSE Food Preparation and Nutrition 
Written exam 

Example exam questions 



NEA 1 -
Food Investigation Task

Areas of content:

• 15% of total GCSE.

• Written reports to be 
between 1500 and 2000 
words.

• Carry out your own science 
experiment to respond to 
the task. 

• Photographs and/or visual 
recordings that support 
the investigation.

GCSE Food Preparation and Nutrition 
NEA (non-examined assessment) 

Example of NEA 1



GCSE Food Preparation and Nutrition 
NEA (non-examined assessment) 

NEA 2: 

Food Preparation Task

Areas of content: 

• 35% of total GCSE.

• Students will prepare, 
cook and present a final 
menu of three dishes 
within three hours, 
planning in advance 
how this will be 
achieved.

Example of NEA 2
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