GCSE Food Preparation & Nutrition
What actually is Food Preparation & Nutrition and why choose to study it?
Food Preparation and Nutrition is purposeful, as well as being fun and exciting! Studying GCSE FPN will build on what you learnt about food and nutrition in Key Stage 3. You will be equipped with the knowledge, understanding and skills needed to cook and apply the principles of food science, nutrition and healthy eating.  You are encouraged to cook, enabling you to make informed decisions about food and nutrition and acquire the knowledge in order to be able to feed yourself and others affordably and nutritiously, now and later in life. 
What will you be doing in Food Preparation & Nutrition (is there loads of writing)?
In FPN you will be learning about a variety of principles through theory and practical application.  The areas of content are food commodities, principles of nutrition, diet and good health, the science of food, where food comes from and cooking and food preparation.  Throughout Year 10, the double lessons focus on practical-based learning, utilising the single lessons to reinforce the learning.  Throughout Year 11, the double lessons focus primarily on completing the non-examined assessments, utilising the single lessons to re-visit prior learning. 
How will we be assessed?
The EDUQAS FPN GCSE is assessed in two parts (components). Part 1 is a written exam paper; it is a 1 hour 45 minute paper and is worth 50% of the GCSE.  The exam has two sections.  Section A includes questions based on a visual stimulus and Section B includes structured, short and extended response questions based on the areas of content.
Part 2 includes two NEA (non-examined assessment) tasks that you will complete in school.  Assessment 1 is the Food Investigation Assessment, a scientific food investigation assessing the knowledge, understanding and skills in relation to scientific principles underlying the preparation and cooking of food.  Assessment 2 is the Food Preparation Assessment, where you will prepare, cook and present a menu that assesses your knowledge, understanding and skills in relation to the planning, preparation, cooking and presentation of food.
What if I don’t eat certain ingredients?
All of the recipes can be tailored to suit any dietary preferences.
Is it expensive?
All of the recipes are costed to be suitable to be made for school, and the plan is that what is made in school should substitute food that would normally be bought.
Where could Food Preparation & Nutrition take you?
GCSE FPN opens the door to a wide range of careers in hospitality and catering, the manufacturing of food and work relating to diet and nutrition.  You will also develop skills, such as teamwork, time management and problem solving which are highly prized by employers, as well as a sound understanding of how to eat well and cook well for life.

