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Component 1: Principles of Food Preparation and Nutrition
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Written Exam: 1 hour 45 minutes 50% of qualification

This first component will consist of two sections both containing COMPULSORY QUESTIONS and will assess the six areas of
content as listed in the specified GCSE course content.

SECTION A: Questions based on stimulus material

SECTION B: Structured, short and extended response questions to assess content related to food preparation and nutrition

Assessment 1: The Food Investigation Assessment

A scientific food investigation which will assess the learner’s knowledge, skills and understanding in relation to scientific principles underlying the
preparation and cooking of food

Assessment 2: The Food Preparation Assessment

Prepare, cook and present a menu which assesses the learner’s knowledge, skills and understanding in relation o the planning, preparation, cooking and
presentation of food.

These assessments will be based on a choice of tasks release by WJEC annually
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It aims to further develop design and modelling skills by producing a range of 2D
and 3D models, to help develop and test their products for form and function.
Students then plan their final product and manufacture their product being

able to select and use the appropriate materials and equipment for their design.
Students accurately manufacture their product using CAD CAM
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CORE SKILLS: CAD /CAM SUSTAINABILITY Students expand their knowledge of how to prepare

Students complete a DMA based on Polymers and CAM linked to healthy and varied meals. In addition to following recipes
the theme of Sustainability they will also use the Eatwell Plate to design their own
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Students learn to follow a simple recipe and prepare a dish. CORE SKILLS TIMBER/GRAPHICS
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seasonality of the ingredients used quality control and selecting and applying material finishes
The design element covers introduction to a brief, designing from own
research. designing for clients, rendering, annotation, understanding
technical drawings, British standards and tolerance
There is also a CAD element of the course where students develop their
ideas using specialist CAD Graphic software
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