Please see below the sections AQA have said that there will be long answer questions to:[image: ]
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Preparing, cooking and serving food

Students must know and Suggested application and food

preparation skills

understand

The food safety principles when
preparing, cooking and serving food.

~ Previous

* personal hygiene

* clean work surfaces

« separate raw and cooked foods and
use of separate utensils

correct cooking times

appropriate temperature control
including: defrosting and reheating
appropriate care with high risk foods
correct use of food temperature
probes.

. Next

* Knife skills: preventing cross-
contamination (S2).

Washing and drying vegetables
during preparation to prevent food
poisoning (S3).

Using a blender to make fruit coulis
as a decoration, focusing on good
hygienic practice, washing and
drying fruit and ensuring cleanliness
of equipment (S5).

Preparing, combining and shaping,
for example wet mixtures (such as
falafels, fish cakes or meatballs)
whilst demonstrating technical skills
of preventing cross contamination
and handling high risk foods
correctly (S7).

General practical skills - test for
readiness. Use a temperature probe,
knife/skewer, finger or ‘poke’ test,
“bite’, visual colour check or sound to
establish whether an ingredient or
recipe is ready, to ensure the food is
safe to eat (S1).
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Introduction

Specification at a glance Factors affecting food choice

Subject content Factors which influence food choice

3.1 Food preparation skills
Students must know and Suggested application and food
3.2 Food, nutrition and health [ [ R i

To know and understand factors which The following factors in relation to food * When selecting recipes students

3.3 Food science may influence food choice. choice: could explain and justify their
. - reasons for choice.
3.4 Food safety * physical activity level (PAL) « When preparing recipes and meals
° CelebrfaI;lonéoccasmn consider lifestyle, consumer choice
cost of foo
3.5 Food choice ° etc.

« preferences

* enjoyment

« food availability
« healthy eating

* When planning recipes and dishes

3.6 Food provenance carry out costing of the dishes.

3.7 Food preparation and cooking e income
techniques o lifestyles
* seasonality
Scheme of assessment e time of day

« time available to prepare/cook.
Non-exam assessment

L - Students must be able to cost recipes
administration

and make modifications.

General administration

Food choices

AQAT Students must know and Suggested application and food A
GesE understand preparation skills
FOOD
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« advantages and disadvantages of
Scheme of assessment local produced foods, seasonal foods
and Genetically Modified (GM) foods.
Non-exam assessment
administration

General administration Food and the environment

Students must know and Suggested application and food

understand preparation skills

environmental issues associated with « seasonal foods « Consider the seasons when selecting
food. « sustainability eg fish farming ingredients for recipes using fruits
« transportation and vegetables (S2 and S3).
« organic foods * Using left over food to avoid
« the reasons for buying locally wastage, whilst considering food
produced food waste.

« food waste in the home/food
production/retailers
¢ environment issues related to

packaging
ﬁ Download « carbon footprint.
Published 15 September 2015 | PDF |
782.9 KB

Sustainability of food

Students must know and Suggested application and food

understand preparation skills

the impact of food and food security on the challenges to provide the world’s

local and global markets and growing population with a sustainable,

communities. secure, supply of safe, nutritious and
affordable hiah-aualitv food
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Food processing and production

Food production

Students must know and Suggested application and food
understand preparation skills

primary and secondary stages of * primary processing related to the: * Make dough for pasta, shape and

processing and production. rearing, fishing, growing, harvesting finish dough using a pasta machine,
and cleaning of the raw food shape and finish pasta (S5 and

how processing affects the sensory and material (milling of wheat to flour, $10).

nutritional properties of ingredients heat treatment of milk, pasteurised, « Water based cooking methods using
UHT, sterilised and micro-filtered the hob to boil the pasta (S6).
milk)

secondary processing related to:

how the raw primary processed

ingredients are processed to produce

a food product (flour into bread

and/or pasta, milk into cheese and

yoghurt, fruit into jams)

¢ loss of vitamins through heating and
drying

 the effect of heating and drying on

the sensory characteristics of milk.

Technological developments associated with better health and food production

Students must know and Suggested application and food =
understand preparation skills
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* occasions when extra fluids are
needed.

Nutritional needs and health
Making informed choices for a varied and balanced diet

Students must know and Suggested application and food
understand preparation skills

 the current guidelines for a healthy  the current guidelines for a healthy « Consideration of the nutritional

diet. diet eg eatwell plate. needs and food choices when
« portion size and costing when meal « nutritional needs for the following selecting recipes, including when
planning. life stages: young children, making decisions about the

how peoples’ nutritional needs
change and how to plan a balanced
diet for different life stages.

how to plan a balanced meal for
specific dietary groups.

teenagers, adults and the elderly.

* how to plan a balanced meal for

specific dietary groups: vegetarian
and vegan, coeliac, lactose intolerant
and high fibre diets.

ingredients, processes, cooking
methods and portion sizes.

« To plan, prepare, cook, modify, and
create recipes to meet different
dietary groups and life stages.

* how to maintain a healthy body
weight throughout life.

Energy needs

Students must know a|
understand

« the basal metabolic rate (BMR) and « factors which affect the BMR, such
physical activity level (PAL) and their as age, gender and PAL. Their

Suggested application and food

preparation skills

« general practical skills (S1).
« demonstrate portion sizes according
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how to plan and modify recipes, meals
and diets to reflect the nutritional
guidelines for a healthy diet.

Diet, nutrition and health

« the relationship between diet,
nutrition and health
« the major diet related health risks.

Previous
<

3.1 Food preparation skills

Jobs > Accessibility >

Ed 1B Food Science &...

Terms and conditions >

G french galette brio... [ GCSE Food Prepa...

how to use current nutritional
information and data eg food tables,
nutritional analysis software to
calculate energy and nutritional value.

Students must know and
understand

how diet can affect health and how
nutritional needs change in relation to:

« obesity

« cardiovascular health (coronary
heart disease (CHD) and high blood
pressure)

bone health (rickets and
osteoporosis)

« dental health

« iron deficiency anaemia

« Type 2 diabetes.

> Next

3.3 Food science

x [B AQA Advance content lonc X \ 4 v
hx O ® B
@ Perfecting Pastrie... » Reading List

Plan, make and modify dishes
calculating energy and nutritional
values.

Suggested application and food

preparation skills

Select and adjust cooking process to
match the recipe and take account of
dietary group eg grill meat rather than
fry to reduce the fat content as a high
saturated fat intake is a risk factor for
CHD (S1).

Modern Slavery Statement >

Privacy notice >
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liquid fo;m—ég whisked sponée.

Carbohydrates
Students must know and Suggested application and food
understand preparation skills
« gelatinisation « the scientific principles underlying * Make a blended white sauce showing
« dextrinisation these processes when preparing and starch gelatinisation such as either a
« caramelisation. cooking food roux or all-in-one blended sauce,
« the working characteristics, infused sauce, velouté or béchamel
functional and chemical properties of to demonstrate how liquid/starch
carbohydrates. ratios affect viscosity (S8).

* Demonstrate how conduction and
convection work to cook the sauce
and the need for agitation.

« Caramelisation of vegetables (S6).

Dextrinisation eg browning of bread

when baking (S4).

Fats and oils

Students must know and Suggested application and food
understand preparation skills
« shortening « the scientific principles underlying * Use of fats/oils to demonstrate these
* aeration these processes when preparing and processes.
« plasticity cooking food « Shortening and plasticity, eg past
« emulsification. « the working characteristics, making (S10).

functional and chemical nronerties of e Aeration ea usina the creamina
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Principles of food safety

Note: All temperatures and guidance in accordance with current Food Standards Agency (FSA) guidelines.

Buying and storing food

Students must know and Suggested application and food
understand preparation skills

The food safety principles when buying « temperature control: To apply food safety considerations
and storing food. o freezing: -18°c when preparing, storing and cooking.
o chilling: 0 to below 5°c
o danger zone: 5 to 63°c
o cooking: 75°c
o reheating: 75°c
« ambient storage
* temperature danger zone
« correct use of domestic fridges and
freezers
* date marks
« 'best before' and 'use by' dates
« covering foods.

Preparing, cooking and serving food

Students must know and Suggested application and food
understand preparation skills

The food safety principles when « personal hygiene « Knife skills: preventing cross-
preparing, cooking and serving food. « clean work surfaces contamination (S2).
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