
Topics in Year 7 on rotation

Topics in Year 8 on rotation

Topics in Year 9 on rotation
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G C S E  E X A M I N A T I O N S

FOOD & NUTRITION

NEA1 Food science Investigation -15%
NEA2 Food Preparation Task - 35%

Written Exam - 50%

Health and Safety in the 
Food room

Eatwell Guide and Healthy 
Eating Guidelines

Fruits and VegetablesPractical skills - using 
equipment safely.

Food Hygiene and 
high risk foods

Nutrition Energy Balance Protein Micronutrients

Factors A�ecting Food 
Choice

Practical Skills - Food from 
around the World

Diet and Good Health

Nutritional needs 
through life

Diet related health 
issues

Allergies, intolerances 
and food labelling 

Practical Skills - Adapting and 
Modifying Recipes

Commodity: Fruit 
and Vegetables

Commodity: Soya, tofu, 
beans, nuts, seeds and 

alternative proteins.

Commodity: 
Meat, Fish, 

Poultry, Eggs

Commodity - 
Cereal Grains 

Commodity: 
Dairy Products 

Commodity: 
Fats, oils and 

Sugars

Preparation

Preparation Preparation Preparation

Preparation

Preparation

Cooking

Cooking Cooking Cooking

Cooking

Cooking

Provenance

Provenance Provenance Provenance

Provenance

Provenance

Nutrition and 
food science

Nutrition and 
food science

Nutrition and 
food science

Nutrition and 
food science

Nutrition and 
food science

Nutrition and 
food science

Food ScienceNEA1 Food science 
Investigation

Nutrients 
NEA2 Food Preparation 

Task - Research 
NEA2 Food Preparation Task 

- Planning and Practical 
NEA2 Food Preparation 

Task - Evaluation
Focussed Revision


