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INTRODUCTION TO CCEA GCSE HOME ECONOMICS: FOOD AND NUTRITION


This book has been written to follow the subject content of the CCEA GCSE specification in Home Economics: Food and Nutrition.

The content is divided into two components.


Component 1: Food and Nutrition

In this unit, you learn about the nutritional content of foods and how to meet the specific nutritional and dietary needs of different groups of people. To do this, you will modify recipes, and plan, prepare and cook meals and dishes that reflect current government nutritional guidelines. You will also study how to be an effective consumer in relation to food choice, food safety and managing resources.

The content for this component is divided into several topics, each of which is covered in a separate chapter in this textbook (Chapters 1–15).



Component 2: Practical Food and Nutrition

In this unit, you will research a given task title and various viewpoints on it. You will then choose and justify a practical activity, using a range of criteria, before completing the activity (in a single session) and evaluating all parts of the task.

You can find more information on approaching this component of the course in Chapter 17 of this textbook.



Assessment

In GCSE Home Economics: Food and Nutrition you will be assessed against three assessment objectives (AOs). You must be able to:


•  AO1: recall, select and communicate knowledge and understanding of a range of contexts

•  AO2: apply skills, knowledge and understanding in a variety of contexts and in planning and carrying out investigations and tasks

•  AO3: analyse and evaluate information, sources and evidence, make reasoned judgements and present conclusions.



The skills required to meet these objectives are developed during your two-year GCSE course and are assessed as outlined in the table below.
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HOW TO USE THIS BOOK


The textbook is divided into 17 chapters:


•  Chapters 1–15 cover the subject content for Component 1: Food and Nutrition in the CCEA GCSE Home Economics: Food and Nutrition specification.

•  Chapter 16 provides guidance on preparing for the Component 1 written exam.

•  Chapter 17 provides advice and guidance on preparing for Component 2: Practical Food and Nutrition (Controlled Assessment).



Each of the chapters uses the following features:

What will I learn? This list tells you what you should know, understand and be able to do once you have worked through each chapter.

Key words

Key words These boxes define all of the important terms.

Remember

Remember These boxes include important information about different topics.

Activity

Activities Your teacher may ask you to complete the short activities that appear throughout each chapter to develop your knowledge and understanding of a topic.

Stretch and challenge

Stretch and challenge These activities are designed to be more challenging. You may need to carry out your own research when completing these activities.

Review questions

Review questions Practice questions at the end of each chapter will help you test your knowledge and understanding and prepare for the written exam.

Command word focus

Command word focus This explains what the words commonly used in exam questions mean. Use this to help you when answering the review questions.

Key points

Key points This summary of the key points you need about a topic appears at the end of each chapter and can be used for revision.





CHAPTER 1 FOOD PROVENANCE
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What will I learn?

You should be able to:


•  demonstrate understanding of where food comes from – grown, reared or caught.
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The origin of food

The origin of food, also referred to as food provenance, is an important food issue. Interest in where food comes from has intensified alongside concerns regarding food quality and a desire to support the local economy when shopping for food.

It is not always easy for consumers to know exactly where the food they buy comes from. Shopping locally does not always mean that food has been produced in that area. In some cases food may have been grown, reared or caught some distance away. In terms of knowing about food provenance, the categories most likely to be prioritised by consumers include poultry, red meat, eggs, fish, shellfish, dairy products, and fruit and vegetables.
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Figure 1.1 What does food provenance mean?
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Figure 1.2 Reasons why food provenance is important
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Did you know?

Food or drink producers can apply to have the name of their product protected under law. To get a product protected under Protected Geographical Indication, or PGI, it must be produced, processed or prepared in the geographical area the producer wants to associate it with. This is one way for consumers to have confidence in food provenance claims. Armagh ‘Bramley’ apples, Lough Neagh eels and ‘early’ potatoes from Comber are examples of foods protected with the PGI mark in Northern Ireland.

[image: ]





[image: ]

Figure 1.3 Armagh ‘Bramley’ apples have PGI status.
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Activity

Gather and analyse two viewpoints on the following issue:

Food provenance is an important priority for me when shopping for food.
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Key words

Food provenance: the origin of food; where it comes from.

Food security: having access to information about where food comes from and assurances that food is safe to consume.
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Stretch and challenge

Carry out secondary research to identify a range of definitions of the term ‘local food’. Use these to create your own definition and justify your decision to another person.
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How food is grown

The UK produces approximately two-thirds of the food needed to feed the population. Food that cannot be produced is imported – for example, bananas. Farming crops, including cereals, fruit, vegetables, herbs and oilseed, is one way that food is grown in the UK. Growing crops effectively is dependent on weather conditions, soil quality and resources: land, water, equipment and labour.

The steps involved in crop production include:


•  preparing soil

•  sowing seeds/seedlings

•  watering

•  fertilising

•  weeding

•  protecting from pests

•  harvesting

•  separation and inspection

•  storage.
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Figure 1.4 Rapeseed is one crop grown in fields in the UK.
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Figure 1.5 Apples are grown on trees in an orchard.
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Figure 1.6 Carrots are grown in fields.
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Activity

Select and justify a recipe that could be used to encourage consumers to eat seasonally. Justify your choice of recipe. It is important to demonstrate your knowledge and understanding of ingredients in this task.

[image: ]






How food is reared

Farming is a primary industry where animals are reared to produce food and other products. Intensive farming is usually a large-scale operation that prioritises profitability and efficiency. Organic farming is an alternative type of farming, which focuses on producing food in ways that minimise harm to the environment or animals.
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Figure 1.7 Intensive farming often means animals are kept indoors with limited space.
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Figure 1.8 Organic farms allow animals space to move freely.
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Key words

Fertiliser: any natural or chemical substance used to make soil more fertile.

Intensive farming: a large-scale operation where profitability and efficiency are prioritised.

Organic farming: a type of farming that focuses on producing food in ways that minimise harm to the environment or animals.

Pest control: methods used to prevent or reduce pests, e.g. insects or rodents that would harm crops.

Pesticide: a substance that destroys pests.

Primary industry: an industry that harvests raw materials from nature, including agriculture and fishing.

Yield: the produce of a crop.
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Stretch and challenge

Carry out secondary research, using a range of sources, and complete a newspaper article to persuade consumers to buy free-range eggs.
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How food is caught

Due to its geographical location, the UK provides opportunities for fishing and a thriving seafood industry. Top-quality seafood is landed at many fishing ports around the UK, including Kilkeel, Portavogie and Ardglass in Northern Ireland. Fish can make a significant contribution to protein intake, and healthy-eating advice suggests we should be eating more of this valuable food source.
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A range of methods are used to catch fish, including:


•  Pots and creels: these are baited with fish and placed on the sea bed to be collected later (e.g. crab).

•  Line caught: large- or small-scale, using baited hooks (e.g. mackerel).

•  Trawling: drawing a net towed by a boat (a trawler) around a school of fish (e.g. tuna).

•  Dredging: dragging metal-framed nets with rakes attached through the sea bed, to release shellfish (e.g. mussels).
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Figure 1.9 Trawler fishing is landed at many ports in Northern Ireland.



Sustainability is an environmental issue associated with fish due to the consequences of overfishing. Sustainable fishing practices are designed to maintain fish stocks and establish a healthy marine ecosystem for the future. A lack of wild fish is one reason why fish farming (aquaculture) has become more prevalent. Fish can be raised in fish farms using cages, pens, tanks or pods (e.g. salmon, trout, cod, sea bass, rope-grown mussels).
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Key words

Aquaculture: fish farming.

Sustainability: a way of producing and consuming food that protects the economy and environment.
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Figure 1.10 Declining stocks of wild fish is one reason why fish farming has become more prevalent.
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Activities


1  Plan, prepare and evaluate a meal that promotes the use of sustainable fish.



Photograph your finished dish.

Evaluate your work and record strengths, weaknesses and suggestions for improvement around your photograph.


2  Research a range of labels used to show that fish is sustainable. How useful are they for consumers concerned about sustainability when shopping for food?
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Review questions


  1  Food provenance means:

(1 mark)




      a  the price of food

      b  the origin of food

      c  the weight of food

      d  the brand of food




  2  Fruit and vegetables that are produced without the use of chemical fertilisers are called:

(1 mark)




      a  free range

      b  fortified

      c  organic

      d  local




  3  Explain the meaning of the term ‘intensive farming’.

(2 marks)

  4  Identify two crops grown in the UK.

(2 marks)

  5  Identify two animals reared for food in the UK.

(2 marks)

  6  Write down two examples of oily fish.

(2 marks)

  7  Outline two ways fish that are caught.

(4 marks)

  8  Outline two reasons why consumers may choose to buy organic food.

(4 marks)

  9  Locally sourced food is becoming increasingly popular. Discuss three advantages of buying local food.

(6 marks)

10  Discuss how food provenance helps consumers.

(9 marks)
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Command word focus

Discuss: present key points

Explain: set out purposes or reasons

Identify: name

Outline: set out main characteristics
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Key points: food provenance


•  The origin of food is also referred to as food provenance.

•  It is not always easy for consumers to know exactly where food comes from.

•  In terms of food provenance, the categories most likely to be prioritised by consumers include poultry, red meat, eggs, fish, shellfish, dairy products, fruit and vegetables.

•  Food can be either grown, reared or caught.

•  It is important that consumers consider sustainability when shopping for food.
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