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Dear Parent /Carer 
 
GCSE Food and Nutrition - Year 11 
 
Firstly may I say a big thank you for all of the support that you have given myself and the 
students during our period of remote learning.  I was truly impressed with the level of 
engagement and the standard of work submitted.  I hope that this will give the students 
confidence as they enter the final year of their GCSE studies. 
 
I am writing to explain new arrangements for Food & Nutrition lessons at Backwell School 
due to COVID-19, which have also been explained to the students.  Because of ongoing 
health and safety risk assessments we must adapt our lessons to ensure the safety of all.  
Currently we cannot facilitate classroom cooking safely for all students, we hope that this 
may change in the near future and I can assure you that the year 11 students are my priority 
for this. 
 
I would like to propose students prepare and cook short recipes as part of their home 
learning. We completely understand that this will require an increased commitment from 
home but hope you will appreciate this can really improve the students’ enjoyment and 
understanding of the subject as it enables the students to progress their practical cooking 
skills. 
 
Students will be provided with a list of all of the recipes for this term on Wednesday and I 
hope that you will be able to share and enjoy them at home each week.  There will be a new 
recipe each week and I have endeavoured to make them affordable and with readily 
available ingredients.  Your student is welcome to adjust recipes to increase or decrease 
quantities and to adapt flavours.  There will be an expectation that they record their work, 
this may be in the form of a series of simple photographs, perhaps taken with a phone, or 
may be written or typed notes. This will be explained to them in lesson. 
 
Students will be given a full demonstration of each recipe in class, covering full food hygiene, 
health and safety and washing up too!  On a positive note, this will also allow us extra lesson 
time to embed the associated theory such as the science of what is happening to the 
different ingredients when they are combined and heated, the nutritional values, where 
ingredients come from and possible modifications. 
 

I know that this will be disappointing for the students and I will be in touch as soon there are 
any changes to this situation.  Looking forward to term 2, we will be revisiting some of the 
learning that we have already covered and we are recommending a revision guide for this.  It 
is the Collins WJEC Eduqas GCSE 9-1 Food Preparation and Nutrition All-in-one revision and 
practice book. ISBN 978-0-00-829202-7 
…\cont 



 

 

Please can you indicate below if you would like to purchase your own copy of this or if you 
would like to purchase it through school, which may facilitate a small discount. 
 
*Where there is genuine difficulty in obtaining ingredients for practical or financial 
reasons, please contact Mrs Price. 
 
As always, please do not hesitate to contact me if you have any questions or concerns about 
the above, or any other matter. 
 
Kind regards 
 
 
Liz Price 
Design and Technology Teacher 
eprice@Backwellschool.net 
 
 
…………………………………………………………………………………………………………………………………………………… 

GCSE Food and Nutrition consent slip 
 
Students name …………………………………………………………………... Tutor Group…………………  
 
I have read the letter, dated September 2020, explaining the arrangements for GCSE Food 
Technology lessons at Backwell School 
 
I confirm that my son/daughter is able to prepare and cook dishes at home 
 
I would / would not like to purchase a revision guide through ParentPay 
 
 
Parent/Carers name:…………………………………………………………… Signed…………………………… 
 
 
Date……………………………… 
 
 
 


