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Assessment

	
	Grade

	Homework A – Biscuits
	

	Practical 1 – Biscuits
	

	Homework B- Taste test and evaluation
	

	Practical 2 – Quiche
	

	Homework C – Cereals
	

	Practical 3 - Paella
	

	Homework D – Mood board
	

	Practical 4 – Sweet and sour chicken
	

	Homework E – Taste test and evaluation
	

	Practical 5 – Toad in the hole
	

	Homework F – Recipes
	

	Practical 6 – Own developed recipe
	

	Homework G – Flow chart
	

	Homework H – Evaluation preparation for presentation.
	


	What level do I think I am working at?




	Effort
	Homework
	Level



	Comment




Module Objectives

During this module you will be able to do the following objectives. As you progress, tick each objective covered and what you feel your understanding of that module is.

	Session objective

By the end of this session I will be able to:
	Covered
	(
	(
	(

	Understand the importance of cereals in the diet.
	
	
	
	

	Identify the nutritional requirements of my target market
	
	
	
	

	Design a foreign food product that my target market will like


	
	
	
	

	Understand how pastry is made


	
	
	
	

	Understand how culture and climate affect diet


	
	
	
	

	Understand how a flow chart can be used to show a method of food production


	
	
	
	

	Identify the main functions of food ingredients.


	
	
	
	

	Use a variety of equipment and skills to prepare and cook a range of foreign food products.
	
	
	
	

	Evaluate practical products and performance to make suggestions for improvement 
	
	
	
	


Homework

Homework A

For each of the biscuits you have been shown in the lesson

a) Chocolate crunch

b) Melting moments

c) Viennese 

d) Shrewsbury

1 Suggest the function (job) of each ingredient in the biscuit.

2 Say which method of making is used (melting, all in one, creaming, rubbing in)

3 Find 3 other recipes that use each method. List them.

USE THE RECIPE SHEETS IN YOUR PLANNERS TO HELP YOU

Homework B

Carry out a taste test and evaluation of your biscuits.

Draw a table like the one below. Use the key and write the number in based on what your tasters think. Then answer the questions below.

	Taster
	Texture
	Taste
	Smell
	Look

	1
	
	
	
	

	2
	
	
	
	

	3
	
	
	
	

	4
	
	
	
	


Key       1 = really poor


 2 = poor


 3 = satisfactory


 4 = good


 5 = excellent

What have I found out from my taste tests?

How well did I work?

What new skills did I learn?

What went well and why?

What would I change next time and why?

Homework C

You are being asked to investigate how important wheat is in our diet.

Look in your food cupboard, fridge and freezer. Draw a chart like the one started below and write the name of 20 food products. For each of the products look at the ingredients and show on the table whether it contains flour or modified starch.

	Food product
	Flour
	Modified starch

	Biscuits
	x
	


Now answer the following questions

1 How many or what percentage of the foods you have listed contain

a) Flour

b) Modified starch

2 Did any of the foods surprise you? Did you expect to find flour in all of the products?

3 Wheat has 2 main uses in food products

· As a thickener e.g. cheese sauces

· To form the structure or shape

Choose 2 of the products you have listed and say why you think the flour is there.

Homework D

Carry out research about the country your group has been allocated.

This could include festivals, dress, culture as well as food.

Use this information and generate a mood board on the A3 paper you have been given.

Homework E

Carry out a taste test and evaluation for your practical using the table and questions from Homework B.

Homework F

Mount the recipes you found in class today and any others you find. Make comments for each recipe suggesting why you chose it and any changes you will make.

Homework G

Generate a neat and accurate flow chart showing the production of your product with any quality checks.

Homework H

Carry out a taste test and evaluation for your practical using the table and questions from Homework B.

Complete any preparation required for the presentation in the next lesson
HEALTHY EATING

Using the folder containing healthy eating information, complete the following :

What does Healthy Eating mean?

Healthy eating is __________________________________________

Why should we try to eat a healthier diet?

Give 3 reasons.

1.​​​​​​​​​​​​​​​​​ _____________________________________________

2. _____________________________________________

3. _____________________________________________

Using SiFT book p.36, AAF book p.6 and leaflets, complete the spider diagram below.


QUICHE DEMONSTRATION QUESTIONS
There is 2 component parts to a quiche. They are:

1. ___________________________________

2. ___________________________________

When you are asked to use 150g pastry in a recipe, this relates to the total amount of flour to be used. E.g. 150g plain flour. 

In shortcrust pastry, the amount of fat is always half the amount of flour. If you are using 150g plain flour then you will use 75g fat.

So, if a recipe stated that you needed to use 200g flour, how much fat would you need to use?

Answer: ____________________

Shortcrust pastry is made by the r__________________ in method.

In this method f_________________ are used to ‘rub’ the fat (margarine) into the flour. It is important that the mixture is kept as c_________ as possible to prevent the fat melting, as this would ruin the finished dish.

There are many foods that you could add to the basic quiche mixture.

List 5 ideas on the spider diagram below:

Why is it necessary to add margarine(fat) to the bacon and onion before cooking them in the microwave?

Answer: ________________________________________________

List the foods used to make the quiche that will provide the body with protein:

​​​​​​​​​​​​​​​​​​

Suggest 2 ways that the fibre content of the quiche could be increased

1. _____________________________________________________

2. _____________________________________________________

Suggest some foods that could be served with a slice of quiche to make it into a complete meal.


Function of food ingredients

What does the word ‘function’ mean in terms of food ingredients?

Complete the table of functions and suggest food ingredients that will perform that function.

	Function 
	What does it mean
	Example of food ingredient

	Adding Flavour
	
	

	Adding colour
	
	

	Adding textures
	
	

	Thickening
	
	

	Bulking
	
	

	Sweetening
	
	

	Setting
	
	

	Aerating
	
	

	Shortening
	
	

	Binding
	
	


Suggest the function of the ingredient in the following food products

	Ingredient
	Function

	Fruit Flan
	

	2 Eggs
	

	50g Caster Sugar
	

	50g Plain flour
	

	Tinned or fresh fruit
	

	1 sachet quick gel
	


	Ingredient
	Function

	Quiche
	

	100g Plain flour
	

	Pinch of salt
	

	25g Lard
	

	25g Margarine
	

	125ml Milk
	

	2 Eggs
	

	50g Bacon
	

	50g Onion
	

	50g Cheese
	


Now choose 3 recipes from the recipe book, write down the ingredients and the function of each ingredient.

	
	


	
	


	
	


Balance a plate

Draw a balanced main meal on the plate below.


Draw a balanced dessert on the plate below.


Brainstorm as many ideas as you can to answer the question.


QUESTIONS ON NSP.

1. NSP is not a nutrient, so why is it important in the diet?

​​​​​​​​​​​​​​​​

2. You want to include more NSP in your diet, but you do not like wholemeal bread. How can you achieve this? List 5 ways.

​​​​​​​​​​​​​​​

3. Name 5 recipes that could be modified to include more NSP – state the change(s) you have made.

	Recipe
	Changes made to include more NSP

	
	


What is celiac disease?

Look at the homework completed on wheat. Which food could coeliacs eat? List them

Can you see any problems with this diet?

Pastry Investigation

Shortcrust pastry is made from fat, flour, salt and water by the rubbing in method. How much fat compared to the amount of flour used is needed to make good pastry? This is what you are being asked to find out.

You will be given ingredients to make your pastry with. Remember your letter. Follow the instructions carefully. Each team member should take responsibility for an area of the work with only one person being responsible for making the pastry.

1 Pre-heat the oven to 6 / 200c / 180c fan

2 Grease a baking tray

3 Put the flour and fat into a large bowl

4 Using only your fingertips ‘rub’ the fat into the flour

5 Put some cold water into a measuring jug and measure out 4 teaspn into the bowl and mix with a table knife

6 Once the mixture has formed a dough, knead lightly and roll out, using a small amount of flour. Roll to an 18cm circle

7 Place onto the baking tray and bake for 10 minutes

8 Wash up

All team members must write down anything which they do that is different to the method they have been given eg how much extra they had to add.

	


Testing the Pastry

1. Remove the pastry from the tray and allow to cool

2. Cut the pastry into quarters and label it with the correct letter

3. Each group should have 4 samples of the pastry. Study the pieces carefully and fill in the chart

Results Chart

	
	Pastry A
	Pastry B
	Pastry C
	Pastry D
	Comments

	Colour
	
	
	
	
	

	Smell
	
	
	
	
	

	Taste
	
	
	
	
	

	Texture
	
	
	
	
	

	Preferred

Pastry

1 = Best

4 = Worst
	
	
	
	
	

	Class Tally
	
	
	
	
	


Scoring - 
5= Liked a lot


4= Liked a little



3 = Neither liked or disliked
2= Disliked a little



1 = Disliked a lot

1 Record the class rank order of the pastries and plot the results onto a graph

2 Make your own comments and conclusions about the investigation. Which proportion of fat to flour makes the best pastry and why.

Quiche

What is the function of the eggs in quiche?

​​​​​​​​​​​​​

What are the 3 reasons for using a baking tray?

1 _____________________________________________________

2 _____________________________________________________

3 _____________________________________________________

What ingredients could you use in quiche to make it a balanced meal?


RULES FOR SUCCESSFUL PASTRY MAKING

Complete the sentences using words from the box below.


1 W . . . . . . . flour and fat very carefully

2 Always use h . . . . . . . . . fat to flour


3 Rub the fat into the flour using f . . . . . . . . . . . . . . . only

4 The mixture will look like fine b . . . . . . . . . . . . . . . . . . . when the fat has been rubbed in correctly

5 Add the water using a t . . . . . . . . . . . . . . and make sure the water is c . . . . . . . . 

6 Bring the mixture to a d . . . . . . . . . . using a knife

7 Roll out the pastry as r . . . . . . . . . . . . . . .

FURTHER WORK

State two benefits (advantages) of making pastry using a food processor

1 ________________________________________________________________________________________________

2 ________________________________________________________________________________________________

List three safety points to remember when using a food processor

1 ________________________________________________

2 ________________________________________________

3 ________________________________________________

List 4 other dishes that could be made using shortcrust pastry

1 ________________________________________________

2 ________________________________________________

3 ________________________________________________

4 ________________________________________________

Answer questions 3, 4 and 5 from AAF book p196

Systems and Controls

Generating flow charts

A simple system

Draw a flowchart to show how you might represent making a mobile phone call.


Storing and handling meat safely

Why is meat a high risk food?

What is the bacteria found in chicken called?

Explain what cross contamination means.

Suggest temperature for the following:

Freezer:

Fridge:

Keeping food warm:

Meat should be cooked to:

Think of as many reasons why you might choose chicken over other meats


Product Specification

	Product:
	
	

	Amount
	Ingredients
	Equipment/Preparation


	Time
	Process
	Hazard
	Risk
	Control

	
	
	
	
	


Biscuits

Biscuits can be made by a variety of methods. The ingredients can be all mixed together, rubbed in, creamed in or the liquid ingredients melted then mixed into the dry ingredients.

Chocolate Crunch

	Ingredients
	Function

	175g plain flour
	

	25g cocoa
	

	150g margarine
	

	25g sugar
	

	100g caster sugar
	

	water
	


Remember to bring a square or

Round baking tin.

What method of making is being used?

Find 3 other recipes that use this method. List them.

1

2

3

Melting moments

	Ingredients
	Function

	110g soft margarine
	

	75g caster sugar
	

	1 egg yolk
	

	125g SR flour
	

	25g rolled oats
	

	6 glace cherries
	


What method of making is being used?

Find 3 other recipes that use this method. List them

1

2

3

Viennese biscuits

	Ingredients
	Function

	110g soft margarine
	

	25g icing sugar
	

	110g plain flour
	


What method of making is being used?

Find 3 other recipes that use this method. List them

1

2

3

Shrewsbury biscuits

	Ingredients
	Function

	100g SR flour
	

	50g caster sugar
	

	50g margarine
	

	½ egg
	

	1 tblspn currants
	


What method of making is being used?

Find 3 other recipes that use this method. List them.

1

2

3

The most important points to remember when making biscuits are;

· Measure the ingredients accurately

· Cook for the required amount of time at the right temperature

· Grease the tins or trays carefully to prevent sticking



Healthy eating guidelines








Ideas








Ideas





How could you encourage people to eat more healthily?








Ideas





Half			weigh			Required		Dough	





Teaspoon		Breadcrumbs		cool		fingertips	





PROCESS	





INPUT OUTPUT





QUALITY CHECK





FEEDBACK





WHY CHICKEN?





Oven 180(c


Grease baking tin


Melt margarine and caster sugar in the microwave


Add flour and cocoa and mix well


Press into greased tin


Brush with water and sprinkle with sugar


Bake 15-20 minutes


Cut into pieces and cool





Oven 160(c


Mix everything apart from oats and cherries in a large bowl


Divide mixture into 18 pieces


Roll each into a ball and into the oats. Add a piece of cherry to each


Bake for 20 minutes





Oven 160(c


Cream margarine and sugar with an electric mixer


Add the flour and slowly mix in.


Pipe onto a baking tray


Bake for 10-15 minutes





Oven 160ºc


Put sugar and flour into a large bowl, rub in the margarine.


Stir in the egg and currants


Roll out and use the a pastry cutter to cut out the biscuits


Bake for 15 minutes





Quiche


Short crust pastry�
Quiche Filling�
�
150g plain flour


75g margarine


8 teaspn cold water�
1 onion 


2 eggs


125ml milk


1-2 rashers bacon


50g grated cheese�
�
Flan dish or cake tin 17cm


Method


Put the oven on 200(c gas 6


Put flour, salt and margarine into a large mixing bowl


Rub the fat into flour with fingertips


Add the cold water a little at a time, stir well with a table knife until the mixture forms a ball of dough


Roll out the pastry to fit the dish, 


line it carefully without stretching


Chop the onion and bacon. Microwave in a small bowl for 2 mins


Mix the egg and milk together


Drain the liquid off the bacon and onion and put into the bottom of the flan dish.


Add the cheese and pour over the milk mixture.


Put onto a baking tray and cook for 20-25 mins








Paella


Ingredients


175g long grain or basmati rice


4 tblsp oil


150g mushrooms


1 clove garlic or 1tsp garlic puree


1 onion


1 pepper


1 stock cube and 1 litre hot water


200g mixed seafood (cockles, mussels, fish sticks)


1 tsp paprika


pinch of saffron (to colour the rice)


fresh or dried parsley


Method


Dissolve the stock cube in 1 litre of hot water


Chop the onion, garlic, mushroom and pepper


Put the oil in the pan and fry the onion and garlic for 3 minutes


Add the mushrooms and pepper and cook for a further 3 minutes


Stir in the rice, saffron and paprika and cook for 1 minute


Add the stock and simmer for 10 minutes


Stir in the fish and simmer for a further 5 minutes (you may need to add more liquid)


Remove from heat and stir in the parsley saving a little to sprinkle on the top


Can be served hot or cold. Serve with salad or put shavings of Parmesan cheese on top.








Yorkshire Pudding Batter – Toad In The Hole


Ingredients


75g plain flour


1 egg


75ml milk


55ml water


2 tblsp oil


Method


Pre-heat oven 220 C / Gas 7


Put the flour into a bowl and make a well in the centre


Add the egg and beat into flour


Add the milk and water gradually and beat well


(this can be done in a blender or with an electric whisk)


Put in the oil into the oven proof dish


Add the sausages


Pour over the batter mix


Bake for 25 minutes








Sweet and Sour Chicken


Ingredients


250g chicken breast


1 onion


1 pepper


1 small can pineapple in juice


2 tblsp vinegar


1 tblsp soy sauce


1 tblsp sugar


1 tblsp tomato puree


1 tblsp cornflour


1 tsp Chinese five spice (optional)


2 tblsp oil


Method


Peel and chop onion and pepper


Chop the chicken into small ‘bitesize’ pieces


Drain pineapple juice into a jug and make up to 250ml with water


Chop the pineapple into pieces


Heat the oil in a pan


Add onion and pepper and fry for 3 minutes


Add the chicken and fry for 5 minutes stirring occasionally


Put remaining ingredients into jug and blend until smooth


Add to the pan and bring to the boil stirring constantly until sauce thickens


Simmer for 10 minutes with a lid on, stirring occasionally














