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Why GCSE Food Preparation and Nutrition

Develop safe cooking skills through planning, preparation, and the use of various techniques and equipment.

Gain an understanding of food’s properties, chemical processes, and nutritional content.

Explore the connection between diet, nutrition, and health, including the effects of poor dietary choices.
Build knowledge in food safety.

Encourage the exploration of ingredients and culinary techniques from British and international cuisines to foster creativityand recipe
development.

GCSE Food Preparation and Nutrition: Course Content

50% 15% - 35% -
Written exam Food Investigation Food Preparation
NEA1l NEA 2
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pefore i do this experiment, 1 need to knowW how each raising agent works, by researching them and
finding out different recipes that | should use 1© help me understand how 217 is used as @ raising.

agent.

Aim

My aim is10 investigate and understand this by making 3 few recipes to explore and use airasa
caising agent. 13 going 10 jook at air asa mechanical r2ising agent. For example, 13T going 10 be
making meringues.

Research and Prio” Knowledge

Araising agentis samething used to give texture 10 3 particularl recipe 85 well as give it lightness. 1t

pacomes ight pecause of the theory of gas, which is where the recipe expands when heated. The
raising agent | am expenmenﬁng onisalr whichis 2 mechanical raising agent. A mechanical raising
agentis created when you whisk, sieve, cream, beat, roll, fold, rub in a recipe. This causes ait tobe
added to the food. This process is known as geration where airisadded to food mechanically. 1t
causes air to be trapped in the food. There 2ré rnany recipes thatuse 3irasa mechanical raising,
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pastry 10 expand because when the pastry § putin the oven and heated it expands.

whatis convection?

What is COWVEEESE

Convection is where heat1s transferred into energy, asalf 1s heated the molecules hecome energetic

and rise. As2 result of this, it causes the air ©© get trapped which gives the food it is lightness
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