
Food Preparation and 
Nutrition

AQA



Qualification make up
Food Prep and Nutrition is made up of an exam, and two pieces of NEA 
(non-examinable assessment) work which your child must undertake 
independently.

50% exam - 1 exam - 1 hour 45 mins long; a mixture of food preparation 
and nutrition questions with links to science

50% NEA - 2 projects - September to Easter of Y11; 
Project 1 10% - food science investigation and experimentation - research, 
hypothesis and predict how certain ingredients will react
Project 2 40% - research, plan and cook a 3 course meal
The NEA projects change each year and are set by the exam board.
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Key Content
Most of the content covered applies to both the exam and the NEA. Below is the key 
vocabulary that students need to know; all of which can be found on the revision resource 
links on the next slide:

• Eat well guide
• Food allergies and intolerances
• Food safety
• Food provenance
• Energy and nutrients
• Nutrition and life stages

Analyse: Give the advantages 
and disadvantages using Point - 
Explain

Evaluate: Give a conclusion, 
does it meet its purpose? Or not? 
Explain why



Revision Resources
As a department we will provide the 
white exam questions booklet for use 
in lessons.

BBC bitesize

https://www.bbc.co.uk/bitesize/subjects/zdn9jhv


NEA - Grade 7 Examples



NEA - Grade 5 Examples



NEA - Grade 4 Examples


