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GCSE (9-1) Food Preparation and Nutrition

Report Plan Headings to use in your report
Introduction/plan Task- title
9 marks
Aim for the investigation
Refer to the task. Identify the commodity /
ingredient/s and the functional property or
working characteristic
Research
Is your research relevant to the task
Investigation Choice of investigation
21 marks

Prediction

Before you start investigating, you need to
make a prediction or recommendation

Student Guidance Yes No

Have you chosen a Task?

Have you read the Task and identified what you have been asked
todo

(Think about the key words in the task and identify what you
need to plan)

Have you written a clear Aim for the Investigation

(Think about using the key words you have identified/
highlighted)

Have you explained in your Aim what you are trying to find out?
(Don't forget your reasons for choice)

Have you planned your research?
(Does it clearly relate to the Task, is it clear and concise)

Have you researched and found out about the ingredients / food
commaodities you are using in your research?

Have you used a range of research methods?
Have you carried out and completed all your research?

Have you summarised the main points from your research?
(What have you found out?)

Have you chosen the type of investigations you are going to be
doing?
(Think about changes that can happen to ingredients when you
change:
temperatures or apply different cooking methods
ingredients or the proportion of ingredients
methods or processes for making a recipe/dish)

Have you chosen the dish or product you are going to use to
show the working characteristics and functional properties of the
ingredients you are investigating?

Have you included a prediction?

(This could be an idea or explanation of what you think will
happen?)

Have you decided which investigations will test your prediction?
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GCSE (9-1) Food Preparation and Nutrition

Report Plan

Analysis
9 marks

Evaluation
6 marks

Headings to use in your report

Method

You will need to show:
the method used for each investigation
the changes and adaptations you made
a logical sequence of working

Findings and evidence

Completed records of observations and
findings.( this may include, charts, graphs,
photos and written descriptions
Analysis

What do your results and findings mean

Analyse and explain your results using
scientific terms

What are the conclusions, can you explain
them

Evaluation

Student Guidance Yes No

Are your investigations well planned and appropriate?

Have you written a clear method and a logical sequence of
working for each investigation?

Are your recording sheets ready to use?
(Tasting charts, star profiles, photo evidence etc)

Have you thought about which controls you are going to use?
Have you made sure that your testing is accurate and fair?

Have you used a wide range of testing methods to record results?
Are your results clearly recorded?

Have you recorded any changes or adaptations you have made to
your planning?

Are your findings linked to the research?

Have you explained the best outcomes of the investigation and
why?

Have you explained what has happened and why?

Have you reviewed your work and used scientific terminology?
Have you explained how you can use the results in future
cooking?
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GCSE (9-1) Food Preparation and Nutrition Student Guide

Student walk through - Process

1. Choose a task
Analyse the task — explanation of what you have been asked to do
Plan your research
Write a clear aim for the investigation

Carry out research on the working characteristics / functional properties of the ingredients investigated

2

3

4

5

6.  Write a prediction for your investigation

7 Plan your investigations based on what you found out from your research

8. Write a clear aim and method for each type of investigation

9 Use a range of testing methods to record the results of the investigation, photos, diagrams, charts, sensory testing
10.  Analyse, interpret and evaluate the results of the investigation

11.  Evaluate the prediction

12. Explain how the results can be used in future cooking
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Wed like to know your view on the resources we produce. By
clicking on the'Like’ or ‘Dislike’ button you can help us to ensure
that our resources work for you. When the email template pops
up please add additional comments if you wish and then just click
‘Send’ Thank you.

Whether you already offer OCR quialifications, are new to OCR, or
are considering switching from your current provider/awarding
organisation, you can request more information by completing the
Expression of Interest form which can be found here:
www.ocrorg.uk/expression-of-interest

OCR Resources: the small print

OCR'’s resources are provided to support the delivery of OCR
qualifications, but in no way constitute an endorsed teaching
method that is required by OCR. Whilst every effort is made

to ensure the accuracy of the content, OCR cannot be held
responsible for any errors or omissions within these resources.
We update our resources on a regular basis, so please check the
OCR website to ensure you have the most up to date version.

This resource may be freely copied and distributed, as long as
the OCR logo and this small print remain intact and OCR is
acknowledged as the originator of this work.

OCR acknowledges the use of the following content:

Square down and Square up: alexwhite/Shutterstock.com: Page
2 Planning concept, karnoff/Shutterstock.com; Research Ivelin
Radkov/Shutterstock.com; Coloured test tubes, BOONROONG/
Shutterstock.com: Page 3 Magnifier on a plate, Abd Mukmin/
Shutterstock.com

Please get in touch if you want to discuss the accessibility of
resources we offer to support delivery of our qualifications:

resources.feedback@ocr.org.uk

Looking for a resource?

There is now a quick and easy search tool to help find free resources
for your qualification:

www.ocr.org.uk/i-want-to/find-resources/

www.ocr.org.uk/gcse
OCR Customer Contact Centre

General qualifications

Telephone 01223 553998

Facsimile 01223 552627

Email general.qualifications@ocr.org.uk

OCR is part of Cambridge Assessment, a department of the University of
Cambridge. For staff training purposes and as part of our quality assurance
programme your call may be recorded or monitored.

© OCR 2017 Oxford Cambridge and RSA Examinations is a Company
Limited by Guarantee. Registered in England. Registered office 1 Hills
Road, Cambridge CB1 2EU. Registered company number 3484466.
OCR is an exempt charity.
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