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Would you prefer a  
Word version?
Did you know that you can save 
this pdf as a Word file using Acrobat 
Professional? 

Simply click on File > Export to and 
select Microsoft Word

(If you have opened this PDF in your browser you will 
need to save it first. Simply right click anywhere on the 
page and select Save as . . . to save the PDF. Then open 
the PDF in Acrobat Professional.)

If you do not have access to Acrobat Professional there 
are a number of free applications available that will also 
convert PDF to Word (search for pdf to word converter).
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Introduction
These exemplar answers have been chosen from the 
summer 2019 examination series.

OCR is open to a wide variety of approaches and all 
answers are considered on their merits. These exemplars, 
therefore, should not be seen as the only way to answer 
questions but do illustrate how the mark scheme has 
been applied.

Please always refer to the specification https://www.
ocr.org.uk/qualifications/gcse/food-preparation-and-
nutrition-j309-from-2016/ for full details of the assessment 
for this qualification. These exemplar answers should 
also be read in conjunction with the sample assessment 
materials and the June 2019 Examiners’ report or Report 
to Centres available from Interchange https://interchange.
ocr.org.uk/Home.mvc/Index

The question paper, mark scheme and any resource 
booklet(s) will be available on the OCR website from 
summer 2020. Until then, they are available on OCR 
Interchange (school exams officers will have a login for 
this and are able to set up teachers with specific logins – 
see the following link for further information http://www.
ocr.org.uk/administration/support-and-tools/interchange/
managing-user-accounts/).

It is important to note that approaches to question 
setting and marking will remain consistent. At the same 
time OCR reviews all its qualifications annually and may 
make small adjustments to improve the performance of 
its assessments. We will let you know of any substantive 
changes.

https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
https://interchange.ocr.org.uk/Home.mvc/Index
https://interchange.ocr.org.uk/Home.mvc/Index
http://www.ocr.org.uk/administration/support-and-tools/interchange/managing-user-accounts/
http://www.ocr.org.uk/administration/support-and-tools/interchange/managing-user-accounts/
http://www.ocr.org.uk/administration/support-and-tools/interchange/managing-user-accounts/
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J309/04/05 Exemplar 1  Level 7, 84 marks
Examiner commentary

Planning (20 marks) 

The candidate has considered the requirements of the task and the evidence demonstrates a very good understanding of the task – 
overweight/obesity.

Many dishes were considered before three were selected. 

Advantages and disadvantages for each dish have been given in relation to the reasons for selection criteria. Suggested adaptations 
to each dish have been suggested to meet the demands of the set task, with the focus on ensuring they are suitable for someone 
who wishes to follow a healthy diet to reduce excess weight. 

Sources are referenced throughout the body of the portfolio. 

Three dishes were selected to cook and the candidate produced comprehensive reasons for choice. These incorporated a wide 
range of skills and techniques. 

To gain mark band 5, candidates must choose dishes that provide a range of skills and techniques across the three complete dishes. 
It is not expected that all three complete dishes have to include complex skills. It is the balance of techniques and skills found across 
the chosen dishes. For example, two complete dishes may contain complex skills and the third only medium skills. 

The needs of the range of people within the target group are mentioned and there is a breakdown of reference nutritional intakes 
(RNIs). Sensory qualities of the dishes are also addressed together with their suitability to the task. In addition costs, seasonality, and 
labelling linked to RSPCA Assured and the Red Tractor are evident.  

A variety of initial recipes is presented in a table. There is another useful table which outlines the ways in which the calorie content of 
each dish can be reduced. Reasons for choice, linked to advantages and disadvantages, are also included. 

Provenance illustrates good practice when addressing this criteria. Skills and techniques have been listed for each of the dishes.

Sensory testing has been planned and blank testing charts included.

The time plan is detailed, and successful dovetailing is evident.  Accurate dovetailing must be evident for marks to be awarded in the 
top band. Hygiene and safety and quality points are clearly illustrated. 

Top of Mark Band 4 - 16 marks

Methods of working (20 marks) 

The candidate has demonstrated excellent organisational skills. The time plan has been followed and the candidate has adhered to 
the correct sequencing and dovetailing of the three dishes. All three dishes have been completed within the three hours.

Hygiene and food safety rules have been followed to a high standard. 

Teacher annotation to support this section is recommend to support and justify the marks being given. 

Top of Mark Band 4 - 16 marks

Skills and Cooking (25 marks) 

A wide range of appropriate skills and techniques have been used.

The correct use of tools and equipment have been undertaken and the candidate has fully utilised and managed the cooker.

A photographic journey of skills has been produced. A minimum of three photos illustrating the carrying out of skills for each of the 
dishes need to be included. 

Top of Mark Band 4 - 20 marks
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Presentation (25 marks)

All three dishes are attractively presented and are suitable for the task focusing on ‘overweight/obesity’. 

Teacher sensory testing has been undertaken with comments and these can be found on MC2. A best fit approach has been 
adopted based on the teacher annotation, centre marks and photographic evidence. 

Top of Mark Band 4 - 20 marks                                                              

Analysis and evaluate (15 marks)

A comprehensive analysis of each of the three dishes has been produced. The evaluation is detailed and reasoned judgements have 
been made with suggested improvements. The candidate has referred to the set task  ‘Overweight and obesity’. 

Several printouts of the nutritional analysis are included and are supported with detailed annotations; this shows a clear 
understanding and interpretation of findings and outcomes. It is important that any nutritional analysis is supported with 
appropriate comments.  

Prints outs of any nutritional analysis without supporting written interpretation that shows an understanding cannot be given high marks. 

One colour A4 photograph showing all three dishes and accompaniments is included, as required.

Just into Mark Band 3 - 12 marks 
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J309/04/05 Exemplar 2  Level 4, 54 marks
Examiner commentary

Planning (20 marks)

The candidate has considered the requirements of the task and the evidence demonstrates a good understanding of the task.

While detailed research is not part of the assessment criteria, the candidate has undertaken some relevant exploration in order to 
develop an understanding of the requirements of the task. Setting the scene for the task title enables candidates to show a clear 
understanding of the set task. 

An introduction focusing on the nutritional needs of school-aged children has been completed. Bullet pointed evidence does 
not usually provide the depth required for Mark Band 4 and 5 evidence, but some candidates find it an easier way to present their 
information.

Many dishes were considered before three were selected – fish cakes, mini pizzas, and blackberry and apple crumble with custard.

Sound reasons for choice are given and linked to the target group, schoolchildren. Key ingredients, skills, techniques and skill level 
are included in a table. There is evidence that the chosen dishes incorporate a good range of skills and techniques.

The candidate has produced a good breakdown of nutrients, values, weight, together with detailed costing.

Sensory qualities of the dishes are addressed followed by a blank sensory chart.

A useful table outlining seasonality and provenance illustrates good practice when addressing this criteria. However, content is 
bullet pointed and brief in parts.

Sensory testing has been planned later in the section with further blank recording charts. 

The time plan is successful and dovetailing is evident, although the quality and safety points are limited.

While some elements would meet Mark Band 4, as the majority of the work achieved Mark Band 3 then the best-fit approach puts 
the work in Mark Band 3. 

Bullet pointed evidence should be used with caution as it frequently lacks depth of knowledge and detail for Mark Band 4 and 5. 
Some of the costings are inaccurate in places and the dovetailing in the time plan between the three dishes and their skills could 
have been enhanced. Identification of some quality points in the time plan could be expanded on in order to achieve higher marks. 

Top of Mark Band 3 - 11 marks

Methods of working (20 marks)

The candidate has demonstrated good personal preparation and organisational skills. The time plan has been mostly followed and 
the candidate has mainly used the correct sequencing and dovetailing of the three dishes. 

All three dishes have been completed within the three hours, although the mini pizzas and crumble would have benefited from 
being cooked for a little longer. 

Hygiene and food safety rules have been followed to an adequate standard. 

The annotation from the teacher provided comments that supported Mark Band 3 evidence. The candidate did not always follow 
the time plan and some skills were not undertaken accurately. The dishes were not all appropriately cooked. If the time plan and 
skills were accurate and the dishes cooked well then higher marks would have been achieved.

Just into Mark Band 3 - 9 marks
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Skills and Cooking (25 marks) 

The candidate has used and shown a good variety of skills and techniques.

The correct use of tools and equipment have been undertaken, demonstrating a good level of competency. Good cooker 
management has been shown with the candidate utilising the cooker appropriately and successfully during the three hour practical. 

A photographic journey of skills has been produced. A minimum of three photos that illustrate the carrying out of skills for each of 
the dishes must be included. All evidence meets Mark Band 3 criteria. 

Top of Mark Band 3 - 15 marks 

Presentation (25 marks) 

All three dishes are presented to a good standard and are suitable for the task, focusing on healthy dishes that are suitable for 
schoolchildren. The dishes are of a good quality and styled to an appropriate and good standard.  

A range of sensory testing has been undertaken successfully, including teacher sensory analysis testing. 

The candidate has also demonstrated good portion control.

The work could be developed and strengthened with extra garnishes and styling to enhance the presentation of each completed 
dish. For example; on the fish and chips dish there is no garnish and the three elements of the dish could be served more 
appealingly. The mini pizza toppings seem a little overcooked and the basil overpowers the overall presentation on the plate. The 
custard appears to be not of a smooth consistency, which the candidate mentions in their work.   

There is a small photograph of all three dishes, but an A4 photograph of all three dishes is also required for moderation purposes. 

Top of Mark Band 3 - 14 marks

Analysis and evaluate (15 marks)

Evidence of testing and conclusions is limited. A star profile is used to test each of the three dishes, this limits access to higher mark 
bands.

Comments to support the star profiles are quite brief, the comments are limited with little reference to any organoleptic properties.

The evaluation consists of a basic review and description of what has taken place. Superficial comments with limited suggestions for 
improvements are produced.                                                               

There is a photograph of each of the three completed dishes. However, as previously mentioned it is not of A4 size and cannot be 
clearly seen for moderation purposes. The dishes must be clearly visible from all aspects. 

The candidate should develop the results of the sensory testing by using a wide range of evidence on which to then draw realistic 
and relevant conclusions. 

Strengths and weaknesses should be addressed in written prose. Recommendations for any changes should also be produced and 
justified. Descriptive and list like comments should be discouraged. 

Mark Band 1 - 5 marks    



Exemplar Candidate Work

33

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019

Candidate work



Exemplar Candidate Work

34

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

35

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

36

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

37

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

38

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

39

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

40

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

41

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

42

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

43

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

44

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

45

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019



Exemplar Candidate Work

46

GCSE (9–1) Food Preparation and Nutrition

© OCR 2019
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OCR’s resources are provided to support the delivery of OCR 
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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. 

Our documents are updated over time. Whilst every effort is made 
to check all documents, there may be contradictions between 
published support and the specification, therefore please use the 
information on the latest specification at all times. Where changes 
are made to specifications these will be indicated within the 
document, there will be a new version number indicated, and a 
summary of the changes. If you do notice a discrepancy between 
the specification and a resource please contact us at:  
resources.feedback@ocr.org.uk.

OCR acknowledges the use of the following content: N/A

Whether you already offer OCR qualifications, 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.ocr.org.uk/expression-of-interest
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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/

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 2019 Oxford Cambridge and RSA Examinations is a Company 
Limited by Guarantee. Registered in England. Registered office  
The Triangle Building, Shaftesbury Road, Cambridge, CB2 8EA.  
Registered company number 3484466. OCR is an exempt charity.
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