
St. Birinus School 

Year 11 Assessment Weeks – Information for students & 

families 

 

Subject information for: Food preparation and Nutrition 

Class teachers:    Ms Kumagai 

Number of exams:   1 

Length of exam(s):                       1 hour 45minutes 

Types of questions:  Mixture of multiple-choice, short and long answer 

questions, including a few 6 - 12 mark questions. 

What will be included in this assessment?  

 
This written paper will be based upon aspects of all of the topics we have covered so far including 
previous years. For example:  
  

1. Cooking methods and how heat is transferred in cooking. 

2. Safety rules when cooking. 

3. How meat is prepared and how cooking may affect the palatability of the dish. 

4. Different cooking methods and nutritional value. 

5. Eatwell Plate including the function of water and fibre. 

6. How various diet may affect health. 

7. High Biological Value and Low Biological Value in food. 

8. Difference in organic food and non-organic food. 

9. How GM food ensures safety standards when growing this type of food. 

10. Why is it important to have a packaging and the purpose of it. 

11. How could senses affect out choice of food. 

12. Meaning of food provenance, food security and sustainability. 

13. Different nutritional needs for various age groups such as pre school children, 

teenagers and later adulthood. 

 
To help you revise, take a look at these websites:  
  
https://www.bbc.com/teach/class-clips-video/design-tech-ks4/zby76v4  
  
https://www.bbc.com/teach/class-clips-video/design-tech-ks4/zftkjhv  
  
http://resource.download.wjec.co.uk.s3.amazonaws.com/vtc/2015-16/15-
16_12/pdfs/eng/3.%20Eat%20local%20foods%20-%20Printable%20resource.pdf  
  
http://resource.download.wjec.co.uk.s3.amazonaws.com/vtc/2015-16/15-
16_12/pdfs/eng/10.%20Food%20Security%20Chart%20-%20Printable%20resource.pdf  

 

https://practicalaction.org/video-climate-change-maasai 
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Food preparation and Nutrition GCSE (Eduqas) PLC 

 

 Lesson 
notes? 
(Y/N) 

R/A/G 
1 

R/A/G 
2 

True or false questions 

Methods of cooking    

Technical terms for cooking 

Marinade    

Sauté    

Au gratin    

Al dente    

Bouquet garni    

Brunoise    

Batonnet    

Three methods of heat transfer 

Advantages of using a microwave when preparing food? 

Nutritional value of food that cooking has.  

Eatwell guide 

Benefit of eating fish as opposed to meat    

How many portions of fish to eat a week and why    

Healthy options in cooking and serving food 

Suggestions as how to change some products to make them healthier?     

Nutrients found in eggs and the function of eggs 

GM food and why safety standards are needed for GM foods? 

How to reduce carbon footprint when preparing for food? 

How does carbon foot print affect the environment?    

Why would buying local food be better for the environment?    

What are the ways to reduce carbon foot print (e.g., packaging materials, bulk 
buying, energy, seasonal food, etc) 

   

How to reduce wasting food?    

Nutritional needs for various age groups    

Pre-school, teenager, older adults    

 


