
Aspiring to Grades 8/9 in Food Preparation & Nutrition 

  

 

 

What are the skills and 

competencies shown 

by an 8 or 9 student in 

this subject? 

 

• For the written exam; outstanding subject knowledge in the 5 
core principles of Nutrition and Health, Food Safety, Food 
Science, Food Choice and Food Provenance 

• Nutrition and Health being the fundamental to all long mark 
answers 

• Demonstrate the ability to answer above 16 in the multiple-
choice section of the examination of which there are 20 answers 
in total (AQA Past Papers are available online to download) 

• An excellent understanding of the 12 practical preparation skills 
in Food Preparation and Nutrition 

• For the NEA, students must be able to demonstrate as wide a 
range as possible from the 12 key preparation skills (students 
have this printed list in their books) AQA | Food Preparation and 
Nutrition | Subject content | Food preparation skills  

• For the NEA students demonstrate ambition and are able to 
dovetail their work seamlessly with no support and show 
stringent and robust hygiene and safety plans whilst cooking over 
the 3 hour final timeframe 

What should I be 

doing on a weekly 

basis to secure the 

very highest grade in 

this subject? 

 

• Continually write up the developments 
you have made in your NEA into your 
PowerPoint. 

• Attend lunchtime Thursday support in C21 
if I am behind 

• Check the NEA mark scheme- are you 
meeting the requirements for the top 
bracket of marks? 

• Consider nutrient quality of each dish and 
the science behind each recipe on each 
page of your NEA 

• Revise the topic you have studied in class 
each week 

• Utilise the past papers on the Y11 Food 
TEAMS groups 

• Spend one hour per week re-visiting the 
theory work carried out in Year 10 as this 
will be tested during the examination and 
will not be covered again this year except 
during revision lessons. These will take 
place after Easter  

 

How should I        
approach the             

examination and 
assessment             

requirements? 
 

 

• Ensure you have revised all topics in detail in preparation for the 
5 core principles in the written examination. 

• Ensure you can answer a minimum of 16 correct answers out of 
20 in the section A part of the examination  

• Spend approximately a minute per mark in the written paper 
(e.g. for a 3mark question you would spend 3 minutes on the 
answer). 

• Long mark questions which analyse a food diary (12 marks) you 
should use a pencil in the examination to underline key words. 
Decide which foods are needed to be changed and state WHY 
and HOW you will do this e.g White Bread Roll should change to 
Granary because this has more Fibre and Vitamin B for digestion 

• Learn key terms and vocabulary (see the CGP revision guide) 

• Key trends in sustainability and environment are typically at the 
end and worth 8 marks. Do you know the trends in sustainability 

(past years fishing, red tractor, egg farming, food waste) 

 

What distinguishes an 

8 or 9 from a 7 this 

subject? 

 

• Students ensure all elements of the NEA 
are detailed and concise. Students 
produce final dishes which reflect a high 
level and RANGE of skills (no pre made 
components are used)  

• Students can present their dishes for an 
audience using high level finishing 
techniques (glaze, sauces, side salads with 
precision) 

• Students who know all their key macro 
and micro nutrients and their sources, 
functions, deficiencies and excess 

• Students regularly practise writing 
answers to examination questions   

. 

https://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-preparation-skills
https://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-preparation-skills

