Year 11 Food Preparation & Nutrition Curriculum Map

The OCR GCSE course is to develop students’ knowledge and understanding of food and nutrition, improve their practical food preparation and
cooking skills. The course is divided into 4 sections - Nutrition, Food, Cooking and Food Preparation and Skill Requirements. The course is assessed in

Overview 3 ways - Written exam paper (50%), Food Investigation (15%) and a Food Preparation Task (35%). (Due to Covid the Food Investigation has be
withdrawn for 2022 assessment) . The course is supported by Hodder Education resources. https://www.hoddereducation.co.uk/dynamic-learning
https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
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