
St. Birinus School 

Year 9 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):   50 minutes 

Date:      Week commencing Monday 29th April 

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

questions, including a few 8 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. In particular, safety and hygiene, cooking terms and healthy eating.  
 
You should use the Personal Learning Checklist below as a starting point to see which areas you 
feel more/less confident with before looking at how to make your revision as active and 
memorable as possible – your class teachers will be able to provide you with support about how 
to go about doing this along with revision materials to support your work. 
  

 

 

 

  



Food preparation and Nutrition GCSE (Eduqas) PLC 

 

 Lesson 
notes? 
(Y/N) 

R/A/G 
1 

R/A/G 
2 

True or false questions 

How to handle hot food    

How to store dry items    

How to store raw meat/poultry in the fridge    

Technical terms for cooking 

Marinade    

Sauté    

Au gratin    

Al dente    

Bouquet garni    

Brunoise    

Baton    

Which chopping board to use when preparing various types of food, and why 

Cooked meat    

Raw meat    

Fruit and salad    

Dairy and baked goods    

Raw fish    

Vegetables    

Symbols on packaging to warn people of allergy, ingredients and food intolerance 

Vegetarians, vegans, coeliac, etc    

Why these symbols are used?    

How to use various equipment in food room correctly and safely to avoid accidents 

Chef’s Knives, vegetable knives    

Electric hand whisks/food processors    

Gas hobs    

If there is a fire in the kitchen, what should you do? 

What do you need to do to the windows?    

What wold you do with the equipment you were using?    

What if is was a small fire such as chip pan fire? What would you do and what 
should you NOT do? 

   

Where will you go to and how to make sure that you have everyone?    

Who do you call?    

If you were a manager in a catering company and need to write a FIRE SAFETY PLAN, what kind of 
information do you need to include and why? This will be a short essay worth 6 points 

How to reduce the risk of fire?    

Safety escape or detailed evacuation plans?    

Who the fire warden is?    

Process of fire drills? Practice drills in the calendar?    

Assembly points?    



Evidence for checking fire extinguishers/emergency lighting/doors?    

Healthy options in cooking and serving food 

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

Why is fibre important in your diet? This is a short essay worth 6 points.  

Function of dietary fibre (NSP)    

How to make a dish more fibre rich?    

HACCP (Hazard Analysis Critical Control Point) 

How to store, prepare, cook and serve food to avoid food poisoning?    

What are the hazards (dangers) for each stage – storage, preparation, cooking 
and serving if you did not do each stage correctly?  

   

How to prevent food poisoning at each stage?     

How to reduce fat when cooking to make the dish healthier? 

What does it mean by visible and invisible fats?     

How to prepare and cook dishes so as to reduce the amount of fat content.     
 


