
 

 

 

 

 

 

 

 

Exam Board - OCR 

What can I expect from this course?  

Through this course, students will gain the knowledge, understanding and skills to be able 
to feed themselves and others better. They will develop a wide range of practical cookery 
skills and be able to work confidently with many different commodities including meat and 
fish. Students will learn all the basic techniques of sauces, cake, bread, pasta and pastry 
making. They will explore the principles of food science, nutrition, food traditions and 
provenance and food safety. Students will learn about healthy eating in the context of the 
government’s current nutrition guidelines and learn about the cuisines of at least two other 
countries. The GCSE is assessed through one theory exam in the summer of Year 11 
(worth 50%) and two non-examined assessments which will be completed earlier in Year 
11 (worth 15% - food science task, and 35% - food preparation task).  

What can I do to prepare for this course?  

• Take an active interest in the food that you eat.   
• Be aware of how to plan a good diet.  
• Think how your food is prepared, where it comes from and how it is produced.  
• Think what factors affect the cost and availability of food products available to you.   
• Look at what is available in the shops and markets at different times of the year.   
• Practise your basic skills, try to make more than one dish at a time and try to ‘dove-tail’ 

tasks, using your time and energies effectively and clean and tidy as you go. 

What will my next steps be?  

This course is a perfect preparation for the Leiths Food and Wine course available in the 
Sixth Form at Westonbirt, (We are a Leiths Academy school) which now includes CTH 
(Confederation of Tourism and Hospitality) Level 3 Extended Certificate in Professional 
Cookery, as well as a Level 2 food hygiene qualification. “Whatever else you do in 
your life, you need to be able to cook!” 

 


