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Term 1 – 1st September to 23rd October 

Key Dates: 

1st September – NEA 1 assessment published 

w/c 14th September – Begin NEA 1  

w/c 28th September – Research and hypotheses to be uploaded to TEAMs 

23rd October – Final Deadline for NEA 1 hand in. 

 

Key Reminders: 

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

55119 

- Font size 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


 

 

 

 

 

 

Term 2 – 2nd November to 18th 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:  

1st November: NEA 2 assessment published 

w/c 14th December – Begin NEA 2 

4th 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 

- Font size 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/


 

 

 



 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Term 3 – 4th January to 12th February 

 

Key Dates:  

4th January – 9 dishes with pros and cons to be uploaded to TEAMs 

w/c 11th January – final 3 dishes along with recipes to be uploaded to TEAMs 

w/c 25th January – final time plans to be uploaded to TEAMs 

w/c 1st February – 3hr cook and evaluation write up time. 

12th February – Final deadline for NEA 2 Hand in 

 

 

 

 

 

 



Term 4 – 22nd February to 25th March and Term 5 12th April – 28th May 

Revision for theory exam 

 

Revision tools 

OCR Food Preparation and Nutrition Textbook 

Seneca – follow link in TEAMs 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 R A G 

Topic 1 
Relationship 
between diet 
and health 
 
 

• Eatwell Guide 
• 8 Tips for Healthy Eating 
• Health conditions: Obesity. CVD, Type 2 Diabetes, Diverticulitis, Bone 

health, Dental Health, Anaemias 
 

   

Topic 2 
Nutritional and 
dietary needs of 
different groups 
of people 
 

• Allergies / labelling 
• Nutrition during stages of life 
• Dietary and Nutritional values 
 

   

Topic 3 
Nutritional needs 
when selecting 
recipes for 
different groups 
of people 
 

• How to modify recipes:  
- Reduce salt 
- Reduce fat 
- Reduce sugar  
- Increase fibre 

   

Topic 4  
Energy Balance 
 

• BMR  
• PAL  
• Energy needs 
 

   

Topic 5  
Protein 
 

• Functions 
• HBV/ LBV  
• Sources 
• Deficiency 
• Structure 
•  

   

Topic 6  
Fats 
 

• Functions 
• Sources 
• Fatty Acids 
• Structure 
• Deficiency 
•  

   

Topic 7 
Carbohydrates 
 

• Functions 
• Sources: 

- Monosaccharides 
- Disaccharides 
- Polysaccharides – starches/NSP 

• Deficiency/excess 

   



 

 

 

 

 

 

 

 

 

 

 

 

 

Topics Key Concepts R A G 

Topic 8 
Vitamins 
B group vitamins 
Vitamin C 
Vitamin A, D, E 
and K 
 

• Functions 
• Sources 
• Deficiencies 
• Trace elements 
 

   

Topic 9  
Minerals 
Iron 
Calcium 
Phosphorous 
Sodium 
Fluoride 
Iodine 
 

• Functions 
• Sources 
• Deficiencies 
• Trace elements 

   

Topic 10  
Water 
 

• Functions 
• Deficiencies/excess 
• Intake recommendations 

   

Topic 11 
Nutrients in food 
 

• Starchy foods 
• Fruit and vegetables 
• Milk and dairy foods 
• Meat, fish, eggs and other non-dairy sources of protein 
• Food and drinks high in fat and/or sugar 

   



Section B – Food provenance and food choice 

 

 

 

Topics Key Concepts R A G 
Topic 1 Food 
source and supply 
 

• How the following are grown reared or caught 
- Cereals, Sugars, fruit and vegetables 
- Meat and poultry 
- Fish 
• Farming methods – advantages/disadvantages 
• Fruit and vegetable classification 
• Meat and poultry classification 

   

Topic 2  
Food processing 
and production 
 

• Primary processing of wheat and milk 
• Secondary processing of: 
• Milk into butter, cream, yoghurt and cheese 
• Flour into bread and pasta 
• Methods of preservation: 
- High temp 
- Low temp 
- Freezing 
- Chemical  
- MAP/CAP 

   

Topic 3  
Food security 
 

• Availability 
• Accessibility 
• Nourishment and utilisation 
• Moral, Ethical and Environmental 
- Waste 
- Food miles 
- Carbon footprint 
- Sustainability 

   

Topic 4 
Technological 
developments to 
support better 
health and food 
production 

• Fortification 
• Additives 
• New and emerging foods  
- Probiotics 
- Prebiotics 
- Sterols  
- Stanols. 

   

Topic 5 
Development of 
culinary tradition 
 

• British cuisine 
• International cuisine 
• Religious factors 
• Tradition- Cooking and equipment 
• Presentation and eating patterns 

   

Topic 6  
Factors 
Influencing food 
choice 
 

• Personal, social and economic 
• Marketing / advertising 
• Religious and cultural beliefs 
• Ethical and moral beliefs 

   



Section C – Cooking and Food Preparation 

 

 

Topics Key Concepts R A G 

Topic 1  
Food Science 
 

• Why we cook food 
• Heat transfer 
• How cooking methods affect foods 
- Nutritional value 
- Sensory properties 
• Functional and chemical properties of ingredient groups: 
- Carbohydrates 
- Fats and oils 
- Proteins 
- Acids 
- Fruits and vegetables 
- Raising agents 

   

Topic 2  
Sensory 
properties 
 

• Senses (organoleptic properties) and sensory systems 
• Testing panels 
• Food tasting tests: 
- Ratings test 
- Difference or comparison testing 
- Triangle test 
- Ranking test 
- Profiling tests 
- Star profile 

   

Topic 3  
Food safety 
 

• Conditions and control for bacterial growth 
• Conditions and control for mould and yeast production 
• Signs of food spoilage 
• Helpful properties of micro-organisms and enzymes in foods 
• Buying food 
• Storing food 
• Preparing food 
- Preventing cross-contamination 
- Rules for food hygiene 
- Preventing food poisoning 
• Cooking and serving food 

   


