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INTRODUCTION TO WJEC EDUQAS (9–1) GCSE IN FOOD PREPARATION AND NUTRITION

This book has been written to help you master the skills, knowledge and understanding you need for the WJEC Eduqas GCSE (9–1) GCSE in Food Preparation and Nutrition.

The course will provide you with the knowledge, understanding and skills you need to prepare and cook food safely using a wide range of different food commodities, cooking skills and techniques and equipment. It will help you to understand:


•  the relationship between diet and health and the effects of a poor diet on health

•  how a range of different factors affect our food choices (including economic, environmental, ethical and cultural influences, as well as food availability and food production processes)

•  the functional and nutritional properties, working characteristics and sensory qualities of foods and how food science principles can be applied

•  how to prepare, process, store and cook food safely

•  different culinary traditions and the ingredients and cooking techniques they use.



The course is divided into six areas of content:


1  Food commodities

2  Principles of nutrition

3  Diet and good health

4  The science of food

5  Where food comes from

6  Cooking and food preparation.



Each of these areas will be assessed in the Principles of Food Preparation and Nutrition written examination.

You will also complete two non-examination assessments: Food Preparation and Nutrition in Action, which will by marked by your teacher and moderated by WJEC Eduqas.
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More information to help you prepare for these assessments can be found in Chapters 13–15 of this book.


HOW TO USE THIS BOOK

The book is divided into eight sections:


•  Sections 1–6 cover the six areas of subject content you will be tested on in the Food Preparation and Nutrition written exam.

•  Section 7 Food preparation and nutrition in action includes chapters on the two non-examination assessments: The Food Investigation Assessment and The Food Preparation Assessment. It explains the format each assessment will take, how many marks are available for the different aspects of each assessment, and includes example work for assessment tasks similar to those you will need to complete.

•  Section 8 Principles of food preparation and nutrition is designed to help you to prepare for the Food Preparation and Nutrition written exam. It includes details on the format of the exam paper and types of questions you may encounter. It also includes practice questions, with sample answers and mark schemes.



Throughout the book, you will find the following features:
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Learning objectives

Learning objectives are provided at the start of every chapter and tell you what you should know and understand by the end of the chapter.
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Activity

Activity boxes include short activities your teacher may ask you to complete to help you develop your knowledge and understanding of a topic.
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Practical activity

Practical activities are food preparation and cooking tasks that will provide you with opportunities to demonstrate the different food preparation skills and techniques, as well as allowing you to apply your subject knowledge and understanding in a practical context and see how it is relevant to practical food preparation and cooking.
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KEY WORDS

Key words are provided at the end of each chapter or topic and define all of the important terms you will need to know and understand.
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Stretch & challenge

Stretch and challenge activities are extension tasks that will help you to develop your knowledge and understanding of a topic further. They may ask you to complete further research into a topic, or consider some of the more challenging aspects of the course.
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KEY POINTS


•  Key points are provided at the end of each topic and summarise all of the important knowledge you will need about that topic.
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Exam practice questions

Exam practice questions are given at the end of every topic or chapter. These will help you to test your knowledge and understanding in preparation for the written exam.
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SECTION 1

Food commodities

This section contains the following chapters:

Chapter 1 Food commodities
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