Top Tips from your Subject
EXAM PREPARATION


Subject name				Food Technology





Websites to help 


BBC Bitesize has relevant questions throughout the Food section


Sam Learning is a useful tool for basic understanding , before practice questions are attempted


Books to help; AQA Design & Technology Food Technology by Jane Girt, JennyHotson and Garry Littlewood (Nelson Thornes)


Revision guides- CGP GCSE D&T Food technology AQA Specification- The Revision Guide ( £2 from school) and also the Exam Practice Workbook.








ANY OTHER INFORMATION THAT IS USEFUL TO KNOW:


How to make different pastries, cakes, sauces, bread. Benefits of different Cooking methods. Making techniques, Faults in making.





Regular questions/topics that appear on exam


Design question- produce two initial ideas which match the design specification, choose one and justify why you have chosen it referring to the design criteria. Then develop the idea into a final design including a plan for making. The product type and theme of the design question will be given to students when it is released by the exam board in March in good time for them to prepare.


Nutritional properties and physical properties of food regularly appear.


Health issues and the needs of different target markets


Sustainability, value issues, moral, social, cultural and religious issues relating to food choice are focused on increasingly. ( additives, GM food, Organic, Fairtrade, Vegetarianism)


Industrial manufacture, health & safety and quality issues during manufacture are important.


Packaging and labelling questions always feature on the exam- generally they focus on one aspect in detail




















