Year 10 THEMES - Food Preparation &
Nutrition

GCSE Food Preparation & Nutrition
(EDUQAS)

Areas of Content:

¢ Food commodities

e Principles of nutrition

e Diet and good health

e The science of food

e Where food comes from

e Cooking and food preparation
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GCSE Food Preparation & Nutrition
(EDUQAS)

Areas of Content:

e Food commodities

e Principles of nutrition

e Diet and good health

e The science of food

e Where food comes from

e Cooking and food preparation
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