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Food Preparation 
and Nutrition  

Full Course Name: AQA GCSE Food Preparation and Nutrition (8585) 
 
Exam Board: AQA 
 
Exam Board Website Link: www.aqa.org/subjects/food/gcse/food-preparation-and-nutrition-8585 
 
Course Description and Overview:  
This new GCSE 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. At its heart this qualification focuses on nurturing students’ practical cookery skills to give 
them a strong understanding of nutrition. This course requires a good level of scientific interest and 
understanding.  

Assessment Structure:  
Food preparation skills are integrated into 5 core topics: 

1. Food, nutrition and health 
2. Food Science 
3. Food Safety 
4. Food choice 
5. Food Provenance 

Paper 1: Food preparation and nutrition 

What's assessed 
Theoretical knowledge of food preparation and nutrition from Sections 1 to 5. 

How it's assessed 
Written exam: 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 

Non-exam assessment (NEA) 
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What's assessed 
Task 1: Food investigation (30 marks) 
NON-EXAM ASSESSMENT 

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. 

How it's assessed 
Task 1: Written or electronic report (1,500–2,000 words) including photographic evidence of the 
practical investigation. 
Task 2: Written or electronic portfolio including photographic evidence. Photographic evidence of 
the three final dishes must be included. 

 
How will this course develop communication?  
Students will independently plan their own recipes and dishes, based on their own inspirations such as 
different cultures, styles or dietary requirements. Students will also develop their ability to justify each dish 
that they have made.  Students develop their ability to reason, provide examples and evidence for each of 
the choices that they make; often presenting scientific explanations of how certain ingredients or methods 
will change the dish chemically or aesthetically.  These are skills that are very important in a students’ 
further education and future careers. Students will learn to work in teams and understand how clear 
communication is crucial in a professional kitchen environment. 

How will this develop character? 
Food Preparation and Nutrition can be a challenging course, with students realising that cooking and baking 
is not as simple as it may seem to those outside of the industry.  It is with this in mind that students work 
towards mastering many difference techniques, as well as the essential knowledge for each topic, which 
takes a significant amount of commitment from students. However, this pays off when students create 
superb dishes and bakes that prove their skill (no pun intended) and how worthwhile their persistence has 
been rewarded.  In addition to learning the value of persistence, students will become more resilient, 
through the trial and error of mastering techniques that take time, but stand them in good stead for 
becoming successful chefs in the future. 

What will make my child smile? 
Students take a lot of satisfaction from being allowed to plan and create their own projects, based on their 
own passions and interests; providing students with the opportunity to express themselves creatively in a 
way that some other subjects cannot.  To gain first-hand experience of the skills required for success in this 
subject and to explore the inspirational work of others in the field, students will be invited to attend trips to 
catering establishments as well as the College of Food in Birmingham. 

Course Leader: Miss Holder – Head of Art and DT 

 

 
 
 


