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GCSE Food Preparation and 
Nutrition

Making the grade 

Welcome from OCR

• Emergency arrangements 
• Cloakrooms
• CPD sessions may be recorded (Ofqual

requirement)
• Have you signed the delegate list?
• Refreshments areas
• Pease turn off your mobile phones

Please remember to complete the OCR Feedback 
Form

AIMS

• To provide appropriate background information
• To understand key aspects of the assessment criteria 
• To share good practice  
• To be aware of resources and support for qualification 

delivery and assessment
• How to plan for and assess the non-examined assessment 

(NEA) - Task 1 and 2
• Exploring different approaches to the delivery of the NEA
• To provide exemplars with justification of Level/mark 

awarded. 
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10.00 Coffee & Registration
10.10 Welcome and introductions
10.15   Session 1 The Moderation Process 

Feedback on 2019 Moderation Report  
10.45   Session 2 NEA 1

Key aspects to achieve each mark band criteria
11.00   Morning coffee 
11.15   Session 3 Making the grade NEA 1  

Practical exercise applying criteria to exemplar
Feedback and discussion

12.30   Lunch           

AGENDA – Morning Programme

13:30   Session 3 NEA Task 2 
The presentation section practical application 

13:45   Session 4 NEA Task 2
Key aspects to achieve each mark band criteria 

14:15   Session 5 Making the grade NEA Task 2
Practical exercise applying criteria to exemplar
Feedback and discussion

14:30   Afternoon tea
14:45   Session 5 continued
15:30 Feedback and discussion
15:45   Summary
16:00   Close

AGENDA – Afternoon Programme

Please introduce yourself briefly to the group.

Your name, your school, where you are in relation to 
delivering this qualification.

On a ‘Post it’ please write down one thing that you wish 
to gain from the day.

Delegate Introductions
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1. Presentation content 1 

Principal moderator’s report from June 2019 

2. Presentation content 2 

NEA 1 key aspects to achieve each mark band criteria 

3. Presentation content 3 

NEA 1 Scientific Investigation exemplars Level 7 and Level 4

4. Presentation content 4

5. Presentation content 5 

Delivery recommendations and Resources

6. Presentation content 6 

NEA 2 key aspects to achieve each mark band criteria 

7. Presentation content 7  

NEA 2 Practical Task exemplars Level 7 and Level 4

Contents

Moderators’ Report

Published on Interchange

2019 Report contains:
Overview
General Comments
Comments on Individual 
Units

Very valuable information…

Feedback from June 2019 
series from PM

Key misconceptions to be 
discussed

Task 1: Food Investigation Task  – key information

• Two tasks available 1 September. The tasks will be communicated 1 September on 
the OCR website on the qualification page.

• Each task will be based around a main food commodity.
• Students will be expected to investigate the task using relevant sources, produce 

a plan and predict an outcome. 
• They will also be expected to investigate the working characteristics, functions 

and chemical properties of ingredients through scientific experimentation, and 
record their findings. (See page 22 of the specification.)

• Submission date 15 May 
• Recommended time – 10 hours
• Word guidance – students must complete a report of 1500-2000 words only, 

including any graphic data and photographic evidence.
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The assessment - evidence and requirements for NEA 1

Evidence required:

• A scientific report 1500 – 2000 words

(A response will not be specifically penalised for being outside the word count.       
However, a response that significantly differs from the word count will be self 
penalising, either by not demonstrating the AO’s to the required level or lacking 
cohesion and conciseness)

• There must be evidence of individual reports , not group reports

• Photographs or visual recordings that support the task

NEA 1- key words and explanations
Explanation of key words/ terms from the marking criteria
• Research: study/discover
• Recommendation: proposal/suggestions of types of research and investigation
• Prediction/ hypothesis: what do you think will happen?
• Functional properties: the physical and chemical changes that occur to food during, storage, 

preparation and cooking of food. E.g whisking egg white to make meringue.
• Chemical properties: the characteristics of an ingredient that become evident when the 

ingredient undergoes a chemical reaction or change e.g enzymic and non –enzymic
browning.

• Range of formats: arrangement and presentation of results. Range = 3+
• Analysis: examining what you have found out
• Range of view points: opinions
• Conclusions: summary and explanation of results (including key facts from the research) to 

explain the results. A statement to show whether the results support or contradict/challenge 
the original prediction and hypothesis

Task 1: Food Investigation‐marking check list
Is the research into the functional and chemical properties of food commodities well explained and related to the 
task?
Is the investigation thoroughly planned with clear aims, recommendations and predictions?
Does the report include appropriate, relevant and well planned practical investigations?

Have the practical investigations been carried out under controlled conditions to ensure fair and accurate results?

Has the student followed the plan accurately?

Has a wide range of testing been carried out?

Are the results of the investigation clearly recorded using a range of formats?

Does the work show evidence of the understanding of the scientific principles that bring about the functional and 
working characteristics of food commodities?

Is the analysis comprehensive with a wide range of view points?

Do the conclusions explain what has been discovered?

Is there explanation of how the findings could be used for preparing and cooking food in the future?

Does the work use scientific terminology?
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Task 1: Food Investigation – Controls

Examples of controls to ensure a fair test:
• Weigh and measure ingredients accurately
• Use templates and cutters to ensure a consistent 

size
• Cook or heat at the same temperature or using the 

same method
• When testing, use random codes to avoid bias
• Serve samples for testing at the correct and the 

same temperature
• Make sure testers know how to fill in the charts

Understanding and applying the marking criteria – Use of 
exemplar

• Has the teacher marked positively and rewarded 
achievement?

• Has the teacher’s marking penalised failure or omissions?

• Is there evidence that the teacher used their professional 
judgement in the marking, selecting the band descriptors 
that best describe the work of the learner to place them in 
the appropriate box?

Activity NEA Task 1 Scientific Investigation 

Making the grade

Exemplar and discussion of each section

Justification of mark awarded 
Remember a ‘best fit’ approach

Feedback and debate
Commentary to follow
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Lunch break

Task 2: Food Preparation – key information
• Two tasks available 1 November. The task will be communicated on the OCR 

website on the qualification page. One task will be based around a topic or 
theme. One task will be based around a dietary group or dietary need.

• Students will be expected to investigate the influence of the following as 
appropriate: lifestyle, lifestage, dietary group, culinary tradition

• Submission date – 15 May 

• Recommended time – 20 hours

• Word guidance – there is no guided word limit, we recommend students spend 
no more than 20 hours on this task. Work should be limited to no more 10 pages 
(20 sides) A4 or equivalent A3. (See page 25 of the Specification.)

The assessment - evidence and requirements for NEA 
2
Evidence :
Three hour practical session , incorporating the preparing cooking and presenting of 
the three dishes

Written evidence : no more than 10 pages/20 sides

To include:
• Consideration of the task
• Reasons for selection
• Time plan
• Photographic journal
• Analysis and evaluation
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NEA 2 – Key words 
Planning – key words and explanations
• Consideration and understanding : application/ discussion/interpretation of the 

task, relating to sensory and nutritional choice, cost, food provenance and 
seasonality
(Candidates will be expected to consider and investigate the influence of 

lifestyle, life     stage, dietary group , culinary tradition as appropriate to the task.)

• Comprehensive justification: thorough/ complete/ explanation/rationale of the 
chosen dishes

(Choice of dishes will be justified in relation to ingredients,  cooking methods 
and   equipment, skills and techniques, nutritional value, cost, food provenance and 
seasonality.)

• Sequencing: arrangement of times and actions with reference to skills techniques, 
equipment, food safety and quality points

Planning, key areas of focus
Is it clear…

• What is the context of the task? Is it focused around a dietary need or group, 
meal, culinary or religious tradition, event, celebration or style of menu?

• What are the needs and circumstances of the groups of people who will be eating 
the dishes?

• How will you research and investigate to understand the influence of lifestyle, life 
stage, dietary group and culinary tradition in relation to the task?

• How will you decide which dishes to prepare, cook and serve?

• How will you justify the choice - think about skills, techniques, cost, sensory 
quality, nutritional choice, provenance and seasonality?

Activity - How to assess the presentation section

Key words/ considerations
Allocating the marks for the presentation section.
How can this be achieved? Use the photos of the practical exams for 
stimulus.

Feedback and discuss findings 

Considerations:
• Quality
• Presentation
• Style and finish
• Sensory testing
• Portion control

Maximum marks – 25

Care must be taken 
ensure this section is not 
over marked!
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Activity NEA Task 2 Practical Task 

Making the grade

Exemplar and discussion of each section

Justification of mark awarded 
Remember a ‘best fit’ approach

Feedback and debate
Commentary to follow

Administration

• Marks to be uploaded to Interchange (interchange.ocr.org.uk)
• Deadline for Task 1 and 2 (NEA) 15 May annually
• Email sent to centres requesting sample 
• Sample size 15 for both Task 1 and Task 2
• Candidate portfolios with Unit Recording Sheet attached with clear 

candidate name and number
• Centre Authentication Forms for Task 1 and Task 2  to be completed 

and kept in the centre
• Hard back folders and plastic wallets should not be used 

Thank you
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