
 

 

Food Provenance 
Teacher’s Answer Sheet 
 
The questions and tasks are based on the requirements for the main GCSE Food Preparation and Nutrition (Sept 2016) 
specifications. 
 

WJEC Food commodities: features and characteristics of each commodity with reference to their 
correct storage to avoid food contamination. 
The science of food: The effect of cooking on food 
Cooking and food preparation: Preparation and cooking techniques 

 
Country of Origin and Traceability 
 
• The term food provenance means where your food has come from – where it is grown, raised, reared or caught.  
• Identify where the following ingredients used in Beef stir fry with black bean sauce and plums might be from. 
 

 
 

Lean Rump or Sirloin 
Steak

- Wales
- Scotland
- England 
- Ireland

Spring Onions
- British 

- Europe

Plums
- Denbigh Plum

- Europe

Red and Orange 
Peppers
- Mexico

- Central America
- Northern South 

America

Garlic
- Central Asia (native)

- Iran (native)
- Europe (wild)



 

 

 


