
Food manufacturers have to make important decisions about how they package food products. Packaging protects foods and helps prevent 
food waste. But, is it sometimes difficult to use?
Can you provide design idea solutions for improving food packaging usability ?

KS4: Food Preparation & Nutrition Learning Journey – GCSE
You will have developed robust knowledge and understanding of the six key areas of Food Preparation and Nutrition:

1.Nutrition, Food and Health

2.Food Safety

3.Food Choice

4.Food Provenance

5.Food Science

Making skills will be more developed and advanced with you showing independent practical skill. You will be able to 

respond to and apply knowledge to a variety of situations including practical products.

KS4

Summer 

examinations

“GCSE Food Preparation and Nutrition is an exciting and 

creative course which focuses on practical cooking skills 

to ensure students develop a thorough understanding of 

nutrition, food provenance and the working characteristics 

of food materials. At its heart, this qualification focuses on 

nurturing students' practical cookery skills to give them a 

strong understanding of nutrition.”

AQA: Food Preparation 

and Nutrition

In Y11, students will have demonstrated application of knowledge and skill in 

responding to a specific food science scenario and a given nutritional based task 

as part of their NEA.
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Term 3: Food 
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1st September –
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issued by AQA

D: 3 hour 
practical 

exam (30)

Section d: 

Analysis & 

conclusions

Section D: 

Reflection & 

bibliography

Develop good 

independent 

learning habits


