


Specification at a glace Cortert overview
Food theory exam—100 marks—50% - time 1 hour and 30 Schon - Ao

The miationship bawean dist and health

minutes : . _
Nutritional and dietary naads of difierant groups of paopk
Nutritional needs whan slacting racipes for diflarant groups of people
NEA (non examined controlled assessment work) ERGEgY o
Profgin
NEA1—45 marks—worth 15% of GCSE s
NEAZ—105 marks—worth 35% of GCSE Carbohydrate
TOTAL 50% of GCSE AN
Minarals
Watar

Nudritional condent of the main commodity groups

GCSE Food

Secfion B: Food (food provenance and food choice)

Food provenanda: source and supply

Food procassing and production

Food sacurity

Technological devalopments fo support bafiar heatth and food production

Davelopment of culinary fradifions (studanis study Brilish cuisine and a minimum of #0 intamational cuisinas)

GCSE (9-1) <> Factors influencing food choice
Specd cation P
FOOD —— Saciion G- Cooking and Jbod progarsiion
PREPARATION ‘ Foos Sckden
AND NUTRITION .

Sensory properiies

J309 : Food safely

Sedion D- Skills requiements (proparaiion and cooking Bchniques)
Knife skills

Praparation and fechnigues

Cooking mathods

Sauces




