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Get the most from this book


Everyone has to decide their own revision strategy, but it is essential to review your work, learn it and test your understanding. These Revision Notes will help you do that in a planned way, topic by topic. Use this book as the cornerstone of your revision and don’t hesitate to write in it – personalise your notes and check your progress by ticking off each section as you revise.


Track your progress

Use the revision planner on pages 4 and 5 to plan your revision, topic by topic. Make a note when you have:


	•  revised and understood a topic

	•  tested yourself

	•  practised the exam questions and checked your answers online.



You can also keep track of your revision by noting each topic heading in the book. You may find it helpful to add your own notes as you work through each topic.



Features to help you succeed



[image: ]

Exam tips

Expert tips from the author are given throughout the book to help you polish your exam technique and maximise your chances in the exam.
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Typical mistakes

The author identifies the typical mistakes students make and explains how you can avoid them.
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Key terms

Clear, concise definitions of key terms are provided where they first appear.
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Check your understanding

These short, knowledge-based questions provide the first step in testing your learning. Answers are available online at www.hoddereducation.co.uk/myrevisionnotesdownloads
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Revision activities

These activities will help you revise each topic in an interactive way.
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Exam-style questions

Practice exam-style questions are provided for each topic. Use them to consolidate your revision and practise your exam skills. The answers are available online at www.hoddereducation.co.uk/myrevisionnotesdownloads
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Exam checklists

These checklists highlight how specific skills relevant to a chapter can be applied to your exams or assessments.
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My revision planner


Countdown to my exams

Assessment breakdown

Written exam

Non-exam assessment (NEA)

1  Health and safety relating to food, nutrition and the cooking environment

1.1  Safe and hygienic working practices relating to the individual and the cooking environment

1.2  Potential hazards and risks in the cooking environment

1.3  Hazard Analysis and Critical Control Point (HACCP)

1.4  Minimising risk in the cooking environment

1.5  Safe and hygienic working practices when using cooking equipment and utensils

2  Food legislation and food provenance

2.1  The Food Standards Agency and food safety legislation

2.2  Food provenance

2.3  Food transportation

2.4  Food processing

2.5  Food manufacturing

3  Food groups, key nutrients and a balanced diet

3.1  Food groups

3.2  The components of a balanced diet

3.3  Nutrients

3.4  Nutrient imbalances

3.5  Fibre

3.6  Nutritional requirements for different groups of people

3.7  Food-related health conditions

3.8  Nutritional information on food labels

4  Factors affecting food choice

4.1  Social factors

4.2  Environmental factors

4.3  Seasonality

5  Food preparation, cooking skills and techniques

5.1  Key stages and the purpose of a recipe

5.2  The characteristics and function of ingredients

5.3  Preparation skills

5.4  Cooking techniques

5.5  Cooking methods

5.6  Presentation skills

6  Recipe amendment, development and evaluation

6.1  Recipe amendment

6.2  Evaluating completed dishes

7  Menu and action planning for completed dishes

7.1  Interpreting a customer brief

7.2  Menu planning

7.3  Action planning

7.4  Evaluate the planning and outcome of completed dishes against the requirements of a customer brief

Glossary

Index





Countdown to my exams
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From September


	•  Attend class in person or online if necessary.

	•  Listen and enjoy the subject; make notes.

	•  Make friends in class and discuss the topics with them.

	•  Watch the news.
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6–8 weeks to go


	•  Start by looking at the specification – make sure you know exactly what material you need to revise and the style of the exam. Use the revision planner on pages 4 and 5 to familiarise yourself with the topics.

	•  Organise your notes, making sure you have covered everything on the specification. The revision planner will help you group your notes into topics.

	•  Work out a realistic revision plan that will allow you time for relaxation. Set aside days and times for all the subjects that you need to study, and stick to your timetable.

	•  Set yourself sensible targets. Break your revision down into focused sessions of around 40 minutes, divided by breaks. These Revision Notes organise the basic facts into short, memorable sections to make revising easier.
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2–6 weeks to go


	•  Read through the relevant sections of this book and refer to the exam tips, exam checklists, typical mistakes and key terms. Tick off the topics as you feel confident about them. Highlight those topics you find difficult and look at them again in detail.

	•  Test your understanding of each topic by working through the ‘Check your understanding’ questions in this book. Look up the answers online at www.hoddereducation.co.uk/myrevisionnotesdownloads

	•  Make a note of any problem areas as you revise, and ask your teacher to go over these in class.

	•  Look at past papers. They are one of the best ways to revise and practise your exam skills. Write or prepare planned answers to the exam-style questions provided in this book. Check your answers online at www.hoddereducation.co.uk/myrevisionnotesdownloads

	•  Use the revision activities to try out different revision methods. For example, you can make notes using mind maps, spider diagrams or flash cards.

	•  Track your progress using the revision planner and give yourself a reward when you have achieved your target.
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One week to go


	•  Try to fit in at least one more timed practice of an entire past paper and seek feedback from your teacher, comparing your work closely with the mark scheme.

	•  Check the revision planner to make sure you haven’t missed out any topics. Brush up on any areas of difficulty by talking them over with a friend or getting help from your teacher.

	•  Attend any revision classes put on by your teacher. Remember, your teacher is an expert at preparing people for exams.
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The day before the exam


	•  Flick through these Revision Notes for useful reminders, for example the exam tips, exam checklists, typical mistakes and key terms.

	•  Check the time (is it morning or afternoon?) and place of your exam. Keep in touch with other students in your class.

	•  Make sure you have everything you need for the exam – pens, highlighters and water.

	•  Allow some time to relax and have an early night to ensure you are fresh and alert.
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My exam

Paper:…………………………………………….

Date:…………………………………………….

Time:…………………………………………….

Location:………………………………………….
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