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Term 1 — 15t September to 23" October

Key Dates:

1%t September — NEA 1 assessment published
w/c 14t September — Begin NEA 1
w/c 28t September — Research and hypotheses to be uploaded to TEAMs

23" October — Final Deadline for NEA 1 hand in.

Key Reminders:

- Each paper must contain your name, candidate number and the centre number
55119

-  Fontsize 11

- Uses photos — remember to annotate them

- Refer back to the brief

- Submit final report in pdf format

Key places to look for help:
Textbook — OCR GCSE — Page 260

The Importance of NEA1 Food Science Investigations — videos

OCR NEA 1 - Student guide and candidate style work


https://www.youtube.com/watch?v=4Yp89vSuGdU

<y CAMBRIDGE
OCR

Food Preparation and Nutrition

OCR GCSE (9-1) J309
MC1 Marking Form

Candidate name |

Candidate number

Centre number

Task 1: Mark Sheet (MC1)

Planning: (9 marks) Mark Comments Total
# Excellent and thorough research and planning for their
investigation to include comprehensive reasons for choicedaim -8

and recommendations/pradictions
« Good research and planning for their inwastigation to includa

some of the reasons for choicalaim and 46
recommeandations/pradictions
= Basic research and planning for their investigation to include 1-3
limitad reasons for choice’aim and recommendations/pradiclions
= Mo responsa or no rasponse waorthy of cradit a
Investigation: (21 marks) Mark

= Excellent scientific invastigation into all of the funciional and
chemical propertias of a commadity/ingredients for the task

# Fallows the plan with accuracy 15-21

# Makes changes or adaptations as necessary

# Shows excallent racordings of observations and findings using a
comprehansive range of differant formats

# Good scientific investigation into some of tha functional and
chemical propertias of a commadity/ingrediants for the task

+ Makas some changes or adaplations as necassary 8-14

# Follows tha plan with some accuracy

= Shows good recordings of observations and findings using a
agood range of formats

# Basic investigation into a limited range of the functional and
chemical propertias of a commadity/ingredients for the task

+ Makes limitad use of the plan -7
# Shows basic recordings of observations and findings using a
limited range of formats
« Mo responsa or no response worthy of cradit a
Analyse: (9 marks) Mark
* Produce a comprahansive analysis with a wide range of 7.9
apinions and viewpaints
# Produce a good analysis with a good range of viewpaints 4-6
# Produce a limited analysis with some inaccuracies, and limited 13
vigwpoini(s)
« Mo responsa or no rasponse warthy of cradit a
Evaluate: (6 marks) Mark
= Excellent evaluation of observations and findings using a wide 5.6
range of evidence o draw thorough conclusions related to task
= Good evaluation of overall observations and findings using a 1.4
range of evidenca to draw appropriate condusions ralated to lask
= Basic review of obsarvations and findings with no clear
. . . . . 1-2
canclusions and limited use of interpretation and evidence
= Mo responsa or no response waorthy of cradit a
Total Marks 45

Term 2 — 2nd November to 18" December

Theory Assessment — Year 11 Mocks — 1hr30 Full Paper



Topics covered:

Kitchen equipment

Pastry making

Non-communicable diseases

Food choice: allergy/intolerance, GM foods, ethical/moral choices

Nutritional requirements through the lifespan: energy requirements, vitamins/minerals
Food science: aeration, heat transfer

Fruit and vegetables

Theory — Revision

Link to Revision RAG chart — focus on those showing red from last year’s mock

NEA 2

Key Dates:

15t November: NEA 2 assessment published

w/c 14" December — Begin NEA 2

4™ January — 9 dishes with pros and cons to be uploaded to TEAMs

Key Reminders:

- Each paper must contain your name, candidate number and the centre number
55119

-  Fontsize 11

- Max 20 slides/sides of paper

- Uses photos — remember to annotate them

- Refer back to the brief

- Submit final report in pdf format

Key places to look for help:

Textbook — OCR GCSE — Page 269

OCR NEA 2 - Student guide and candidate style work



Following websites for recipes:

Recipes | Good Food

Recipes - Food A Fact Of Life

Search Resources Only - Food A Fact Of Life

The Nutrition Program : Teaching Resources for Food & Nutrition

Sensory science (14-16 Years) - Food A Fact Of Life

Knowledge organisers (14-16 Years) - Food A Fact Of Life



https://www.bbcgoodfood.com/recipes
https://www.foodafactoflife.org.uk/recipes
https://www.foodafactoflife.org.uk/resources/?q=food%20styling
https://www.nutritionprogram.co.uk/
https://www.foodafactoflife.org.uk/14-16-years/food-science-14-16-years/sensory-science/
https://www.foodafactoflife.org.uk/14-16-years/knowledge-organisers-14-16-years/

&y CAMBRIDGE
OCR

Food Preparation and Nutrition

OCR GCSE (9-1) J309
MC2 Marking Form

Candidate nama |

Candidate number Tick this bax b conflirm the preparalion, cocking and
presentaion of he threa dishas was comgleled within a
single pariod ol no mone than three hours,

Centre number

Task 2: Mark Shest (MCZ]
Planning: |30 marks) Mark Comments Tatal

# Excellent consideration and understanding af the task including
sersory and nudrtional chalos, cost, food prosvenance and seasonality
& Excellent and comprehensioe justificafion far the chosen dishes
including identifying a wids vanely of complex and demanding skdlis
and lechnlgues 1720
& Excelkm and comprehens e e plan io show consshent
sequencingidovetailing with excellen referenos fa the chasen skils,
techiniques and aquipment, and identifying food safety and quality
painks
& Wany good consderalion and understanding of the task inchuding
sersory and nudrtianal chalos, cost, food prosvenance and seasonality
# Very good and detaied ustification for the chosen dshes including
identifying a variety of sils and lechnigues with a very good level of
damanid 1316
& Wany good and detailed tme plan b show wery good
sequenongidoyetailing with very good relenenoe 1o the chosen sidlls,
techiniques and aquipment, and identifying food safety and qualily
painks
# Good consideradon and underslanding of the task including same
reference ko sersory and ruditional cholos, oost, food provenances and
seasonally
# Good usification for the chosen dshes including identifying same
wariety af skilis and 1echniques with a good level of demands
# Good lime plan b show sequencngidovelailng with same reference o
the chosen skils, fechniques and squipment, and idengifying food
5 and gualily poinis
« fAdequats consideration and understanding of the task including same
reference o sersory and ruditianal cholos, oost, food provenancs and
seasonally
& Adequats ustification for the chosen dshes including identifying some
skills and bechragues with an adequats level of demand
& Adequats ima plan o show some sequencing'dovetailing with
reference o some of e chasen skills, techreques and equipment, and
Igertifying food safeby and qualéy poinés
& Limited consideration and undemsianding of the task with e
reference ko sersory and ruditianal choios, oost, food provenancs and
seasonally
& Limited pushfication for the chosen dshes with imiled skils and
pechiniques sdonlifisd, with & basc kvel of demand
# Basic lime plan b show limied sequendng'davetaiing wish e
reference bo the chosen skils, fechniques and squipment, and [tk
identfication of food safety and quality poins
& Mo respanss or no respanse warthey of credit 1]

L]




Leamers will prapane, cool and preganl a meanu af three complels dishas within a single sassion of threa hours.
Leamers will demonstrale a range of lechnical skils in the pregaration, cooking and presenting of the menu of thres
dishies: pleasa refer 1o the spacfication seclion 2h: "D: Skils requirements: preparalion and cooking lechnigues ™

Method of working: (20 marks)

Wlark

Commants

Total

& Demonsfrates excellent and metiodous personal preparalion and
omgansation of work anca when prepaning cooking and presenting
dshes

# Folloas lime plan exsctly, using thie cormsct sequence with appraprake
dawelaiing

w Al dishies completed and produced sucoessfully within th tme
avalable

s Demonstates excelien! and faukliess application of food safety
pICCEOUres

# Demorstrales very good persanal preparation and omgansation of work
anea when preparing cocking and presenting dishas

# Foliows lime plan, using the corecl sequenos with appropriaie
dawataiing

& Al dishes compleied and produced within the ime asailable

#_Demonssrates very good appdcalion of fsod safety procedures

13=16

# Demorstrales good personal preparaton and organisation of work anca
when preparing cooking and presenting dishes

» Mastly follows time plan using the corecl sequence with some
appropriale dovetaiing

« Dishess completed and produced within the tme available

# Demorsirales good applicaton of food sadely principles

# Depmorsirales adequabe personal preparation and onganisaton of work
arca when preparnng cocking and presenting dishes

« Eome alternpl made 1o follow the plan wish some dowetaling

& Mmempls o complete and produce dshes. wthin the ime aealable

# Demorsirales adequabe applcation of food safety procedures

« Demorstrales limied personal preparation and organisation of work
arca

& Litde atlity W0 organise trme anrd imied use of the plan

& Amempls o produce dishes wishin the lime available

& Demorsirales basic applicafion ol food safety procedunes

1=4

* Mo responss or No respanse worthy of credil

Ekills and cooking: (25 Marks)

Wark

Comments

Total

& Excelian] and advanced application of & wide vanety of skils,
techiniques and cooking methods, showing a high and very complex
level of dernand

# Excelbzm krvzl of competenoy when using lools and eguipment

# Demorstrales excelien ooo ker managemenl

21=235

# ‘iory good application of a varety of skils, echnigues and cooking
methods, showing a very good level af demand

 ‘ary good level of compelency when using lools and equipmens

* Demorsirales very good cooker management

# Good application with soma variety af skills, techniques and cooking
malhods, showing a pood level of demand
# Good kovel of competency when using ools and equipment

« Demorsirales good coakEr managemant

13=15

« Eound applicalion of skils, iechniques and cooking methods, showing
an adeguate kevel of demsand
» fdequabe level of compelency when using lools and equipment

« Demorsirales adequabs CookoT Mmanag el

# Limited applcation of sklls, lechnigues and cocking methads, showing
a basic level af demand

« Basic kovel of competency when using ools and equipment
# Demorsirales basic cooker managemant

« Mo response or no respanse worthy of credil




Sensory lesling of the menu of threa dishes wil be carmed oul a1 the end ol the sassion by the leacher o
appropriale membear of stall from the canire.

Presentation: (26 marks) Mark Comments Total

= Produces dishes of an excellent gualty that ane wellpresenied and

shyled o an exoslent standard af finish T
# Juicome of sensory testing - excellent level achieved
& Opmorstrales sxcslierd porlon coninad
= Produces dishes of a wery good qualty tha ane well-presented and

shyled o a wery good standard of finish e
= Ouicome of sensory testing - very good level achiewed a
» Demorstrales very good portian contral
# Produces dishes of a good gually that are presented and styled o a

good slandard of finsh 1118
» Ouicome of sensory testing - good bevel achieved
+ Demorstrales rison contro
= Produces dishes of an adequaie quality, some afempt bo present and

styls io a adequate standard of finish 10
= Ouicome of sensory testing - adequale level achisvwed B
+ Demorstrales sound parion conird
= Produces dishes of lmied quality, with IRt atiemg? 1o present and

shyle 1o @ basic finish 18
= Juicome of sensory bestng = basic level achieved
= DOemorstrates liméed poriion cantrol
= Mo response or no respanse worthy of credit i

With relerence 1o the chosen lask, leamers will carry aul gansory analysis and avalualion, and idenlify
Improvermnents.

Analyse and Evaluate: (15 marks) Mark Comments. Total

# Excellan and comprehensre sersory analysis of b finshed dshes
relating o the organoleptic properies

« Excelient and comprehensie evaluadon that cleary demonsirates
reasoned pudgements of the cverall task and uses 2 wide range of
evidence o drara thorowgh conclusions
& Comprehersive suggestions for improvements of changes

& Good sensary analyss of the finished dishes with some reference o
fhe organoleptic properies

« Good avalsation that demonsirales some reascned imerpretation of the | 6410
overall resull and uses a range of evidence i draw canclusions
= Some suggestions for improvements or changes

& Limited sensony analyss of the finished dishes with basic reference to
fhe organoleptic properies

« Basic review with no clear conciusians and limied wse of evaluation 1=8
and evidenoe

& Lifle or no suggeshons for improvemenits or changes

« Mo response or no respanse warthy of credit ]

11=1%

Total Mark 10%

Term 3 — 4" January to 12" February

Key Dates:

4™ January — 9 dishes with pros and cons to be uploaded to TEAMs

w/c 11 January — final 3 dishes along with recipes to be uploaded to TEAMs
w/c 25" January — final time plans to be uploaded to TEAMs

w/c 1% February — 3hr cook and evaluation write up time.

12t" February - Final deadline for NEA 2 Hand in




Term 4 — 22" February to 25" March and Term 5 12" April — 28" May

Revision for theory exam

Revision tools
OCR Food Preparation and Nutrition Textbook

Seneca — follow link in TEAMSs to join our classroom. Not AQA specific but
content/information is the same across exam boards

TEAMs — OCR past papers, mind-maps for each topic
OCR specification

Save my exams - https://www.savemyexams.com/gcse/food-and-nutrition/ocr/food-

preparation-and-nutrition/

Knowledge organisers (14-16 Years) - Food A Fact Of Life

Section A - Nutrition



https://www.savemyexams.com/gcse/food-and-nutrition/ocr/food-preparation-and-nutrition/
https://www.savemyexams.com/gcse/food-and-nutrition/ocr/food-preparation-and-nutrition/
https://www.foodafactoflife.org.uk/14-16-years/knowledge-organisers-14-16-years/

Topics

Key Concepts

)

>
[q]

Topic 1 e Eatwell Guide

Relationship e 8 Tips for Healthy Eating

between diet e Health conditions: Obesity. CVD, Type 2 Diabetes, Diverticulitis, Bone
and health health, Dental Health, Anaemias

Topic 2 e Allergies / labelling

Nutritional and
dietary needs of
different groups
of people

Nutrition during stages of life
Dietary and Nutritional values

Topic 3
Nutritional needs
when selecting

How to modify recipes:
- Reduce salt
- Reduce fat

recipes for - Reduce sugar
different groups - Increase fibre
of people

Topic 4 e BMR

Energy Balance e PAL

Energy needs

Topic 5 e Functions
Protein e HBV/LBV
e Sources
e Deficiency
e Structure
Topic 6 e Functions
Fats e Sources
e Fatty Acids
e Structure
e Deficiency
L]
Topic 7 e Functions
Carbohydrates e Sources:

- Monosaccharides

- Disaccharides

- Polysaccharides — starches/NSP
Deficiency/excess




Topics Key Concepts R|A|G
Topic 8 e Functions

Vitamins e Sources

B group vitamins | ¢ Deficiencies

Vitamin C e Trace elements

Vitamin A, D, E
and K

Topic 9 e Functions

Minerals e Sources

Iron e Deficiencies

Calcium e Trace elements

Phosphorous

Sodium

Fluoride

lodine

Topic 10 e Functions

Water ¢ Deficiencies/excess
* Intake recommendations

Topic 11 e Starchy foods

Nutrients in food

e Fruit and vegetables

e Milk and dairy foods

e Meat, fish, eggs and other non-dairy sources of protein
e Food and drinks high in fat and/or sugar




Section B — Food provenance and food choice

Topics

Key Concepts

)

>
[q]

Topic 1 Food
source and supply

e How the following are grown reared or caught
- Cereals, Sugars, fruit and vegetables

- Meat and poultry

- Fish

e Farming methods — advantages/disadvantages
e Fruit and vegetable classification

e Meat and poultry classification

Topic 2
Food processing
and production

e Primary processing of wheat and milk

e Secondary processing of:

e Milk into butter, cream, yoghurt and cheese
* Flourinto bread and pasta

e Methods of preservation:

- High temp

-  Lowtemp

- Freezing

- Chemical

- MAP/CAP

Topic 3
Food security

e Availability

e Accessibility

e Nourishment and utilisation

e Moral, Ethical and Environmental
- Waste

- Food miles

- Carbon footprint

- Sustainability

Topic 4

e Fortification

Technological e Additives
developmentsto | ¢ New and emerging foods
support better - Probiotics
health and food |- Prebiotics
production - Sterols

- Stanols.
Topic 5 e British cuisine

Development of
culinary tradition

e International cuisine

* Religious factors

e Tradition- Cooking and equipment
* Presentation and eating patterns

Topic 6
Factors
Influencing food
choice

e Personal, social and economic
e Marketing / advertising

e Religious and cultural beliefs
e Ethical and moral beliefs




Section C — Cooking and Food Preparation

Topics

Key Concepts

)

>
[q]

Topic 1l
Food Science

e  Why we cook food

e Heat transfer

e How cooking methods affect foods
- Nutritional value

- Sensory properties

e Functional and chemical properties of ingredient groups:
- Carbohydrates

- Fats and oils

- Proteins

- Acids

- Fruits and vegetables

- Raising agents

Topic 2
Sensory
properties

e Senses (organoleptic properties) and sensory systems
e Testing panels

e Food tasting tests:

- Ratings test

- Difference or comparison testing

- Triangle test

- Ranking test

- Profiling tests

- Star profile

Topic 3
Food safety

e Conditions and control for bacterial growth

e Conditions and control for mould and yeast production
* Signs of food spoilage

e Helpful properties of micro-organisms and enzymes in foods
e Buying food

e Storing food

e Preparing food

- Preventing cross-contamination

- Rules for food hygiene

- Preventing food poisoning

e Cooking and serving food




