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INTRODUCTION


These practice exam papers, sample answers and mark schemes have been written for the WJEC Eduqas GCSE Food Preparation and Nutrition specification. Two practice papers are included, with each containing the following:


	•  Exam questions: the papers are structured to reflect the exam for Unit 1: Principles of Food Nutrition, with each including a number of short-answer or extended-response questions worth a total of 80 marks. Section A contains questions based on stimulus material.

	•  Mark schemes: the mark schemes provide indicative content that may be included in the student’s answer and give guidance on how marks can be allocated. They also give information on the assessment objectives that a question is assessed against.

	•  Sample candidate responses: for questions requiring more extended responses, two example student responses are provided: a ‘Candidate A’ answer that is typical of an answer receiving higher marks, and a ‘Candidate B’ answer that would receive fewer marks.




Assessment objectives

The table below shows the weighting of each assessment objective (AO) for GCSE Food Preparation and Nutrition. (Note that AO3 is assessed in the non-exam assessment (NEA) only.)




	Assessment objectives (AOs)
	Component weightings (approx.)
	Overall weighting (approx.)



	Paper 1
	NEA





	AO1: Demonstrate knowledge and understanding of nutrition, food, cooking and preparation
	20%
	0%
	20%



	AO2: Apply knowledge and understanding of nutrition, food, cooking and preparation
	20%
	10%
	30%



	AO3: Plan, prepare, cook and present dishes, combining appropriate techniques
	0%
	30%
	30%



	AO4: Analyse and evaluate different aspects of nutrition, food, cooking and preparation including food made by themselves and others
	10%
	10%
	20%



	Total weighting
	50%
	50%
	100%
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