Year 7 Food Technology
           The Basics


Food Technology

The Basics

                                Name:____________

                                        Group:____________
Assessment

	
	Grade

	Practical 1 – Rock cakes


	

	Homework A – Health and safety rules


	

	Practical 2 – Hungarian chocolate biscuits


	

	Homework B – Evaluation of practical


	

	Homework C – What do you eat?


	

	Practical 3 – Spaghetti Bolognese


	

	Homework D – Evaluation of practical


	

	Homework E - Survey


	

	Practical 4 - Scones


	

	Homework F – Local produce


	


	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
	(
	(
	(

	Identify hygiene and safety rules for preparing and cooking food products.
	
	
	
	

	Identify the basic nutrients and where they get them from


	
	
	
	

	Evaluate existing products and get ideas from the results


	
	
	
	

	Know the healthy eating guidelines
	
	
	
	

	Write a clear order for preparing and cooking a food product
	
	
	
	

	Use a range of cooking equipment


	
	
	
	

	Identify the function of key ingredients
	
	
	
	

	Know how to use the rubbing in method to produce a variety of products
	
	
	
	

	Evaluate practical products and performance to make suggestions for improvement 
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Complete the following sentences

Plasters in the food industry are_______________  because 

Men with beards in the food industry must wear ___________ 

because_________________________________________

d)Put a plaster on cuts?

Healthy eating                       

 SiFT book pg 36/37

What does Healthy Eating mean to you?


What are the Healthy eating guidelines? (list the 8 guidelines) 



CAD

What does CAD stand for?_________________________

How can CAD be used for designing food products?
































Final design idea

Design Specification _________________________

	          Stick the photo of your dish here



	 Amount                                  
	Ingredient

	
	


	Skills used

	


	Method
	Special Points

	
	

	Serving suggestions


	


        Taste test and Evaluation for my practical work

Name of practical – 

	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?

Temperature control

It is important to control the temperature when producing, storing and cooking food to ensure that bacteria do not multiply.

If high numbers of bacteria are eaten they cause food poisoning.

Use p46/47 of Skills in Food Technology to answer the following 

1. What is the danger zone and what happens between these temperatures?


2. List the stages where temperature control is needed


3. At what temperature should the following operate?

Fridges_______(c


Freezers_______(c 

4. When cooking food should reach_______(c

Which foods, in particular should reach this temperature?


5. Food should be kept warm at_______(c

6. What 2 rules should be observed when reheating food?

1)_________________________________________

2)_________________________________________

7. Which law deals with temperature control?

_____________________________________________

8. Why is it important to take extra care when heating food in the microwave?














Fill the fridge

Homework

Homework A

We must follow the Health and Safety rules in the kitchen.

List the rules and design a logo for each rule.

Homework B

Evaluation of your practical.

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

	Taster
	Texture
	Taste
	Smell
	Look

	 
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Then answer the following questions about your practical.

1 What have you found out from your taste tests?

2 How well did you work?

3 What new skills did you learn?

4 What went well and why?

5 What would you change next time?

Homework C

Generate a table on which you can record what you eat in a week.

Then answer the questions below in full sentences to evaluate how healthy your diet is.

1 How many times do you eat/drink the following foods in a week? (list them and do a tally)

Tea
Milk
Squash
Wholemeal bread
fruit


Cheese
Rice
Coffee
fruit juice

meat


Potatoes
Fish
vegetables

Water


Carbonated drinks
White bread
Sweets
Crisps

Pasta 

2 What types of food did you eat?

Meat-

Bread-

Potatoes-

Fruit and vegetables-

3 Would you say that you eat a wide variety of foods? Explain

4 Do you feel that you eat a well balanced diet? Explain

5 Would you change anything about your diet?

6 We are being encouraged to eat 5 portions of fruit and vegetables a day. Do you do this?

Homework D

Using the same table and questions as previously carry out a taste test and evaluation of your practical.

Homework E

Write or type up the survey you generated in rough today.

Ask 10 or more people to answer the questions and write their responses on the survey.

Generate a graph (draw or use ICT) to show the results.

Homework F

Using local produce is important. Why do you think this is so?

1
Try and find out what local produce is available to us.

2 Draw a table like the one below to show what the advantages and disadvantages of organic farming are.

Organic farming

	Advantages
	Disadvantages

	
	

	
	


Kitchen Skills

To help you improve your kitchen skills you need to practice the following tasks at home.

Get mum or dad to help you and sign and date each task when you have done it. 

	Task
	Parents signature
	Date

	Open a tin


	
	

	Turn on the hob


	
	

	Turn on the oven


	
	

	Peel a carrot or apple


	
	

	Peel and chop an onion


	
	

	Weigh some flour


	
	

	Grate some cheese


	
	

	Measure some liquid in a jug


	
	


REMEMBER getting your ingredients ready to bring to school is part of the lesson. Ask mum or dad for help if you need it but DON’T let them do it for you.

Always bring a suitable container with your name on it to take your cooking home.

	Nutrient Summary
	Main functions in the body
	Good sources in the diet

	Protein


	
	

	Fats


	
	


	Nutrient Summary
	Main functions in the body
	Good sources in the diet

	Carbohydrates

Including 

Sugars


	
	

	Minerals summary
	Main functions in the body
	d sources in the diet

	Iron


	
	

	Calcium


	
	

	Fluoride


	
	

	Sodium


	
	

	Vitamins summary
	Main functions in the body
	Good sources in the diet

	Vitamin A

(fat-soluble)


	
	

	Vitamin B

(water-soluble)

includes; thiamin, riboflavin, niacin, tryptophan, folate pyridoxine, B12, biotin pantothenic acid,
	
	

	 Vitamin C

(water-soluble)

ascorbic acid


	
	

	Vitamin  D

(fat-soluble)


	
	


Disassembly of Scones

Disassembly means DISASSEMBLE or take apart to find out information about something

You will look at packaging information and carry out a taste test 

This is a team task so you MUST help each complete it.

1. Look at the chart –Disassembly of Scones

2. Fill in the names of the scones in the first column

     e.g. a = Tesco Value

3. Look at the board to find the cost of the scones

4. Use the packaging to complete;

· Number in pack

· Ingredients list

· Symbols  - there may be symbols which show the scones are suitable for certain diets (vegetarians) or ways of storing. Draw the symbol and label it.

· Packaging materials – record what the packaging is made from

    e.g. cardboard tray, plastic wrapper

5. Taste Test

You will taste the scones without knowing which product is which. They are labelled A, B, C and D.

6. Appearance – look at the scones and comment on what they look like   

                  Golden brown, pale etc.

7. Take 1 piece of scone and taste it. Think about smell, taste, texture, flavour. Record words to describe each of these.

8. Put a tick under the face that shows how you feel about each scone you taste.

As a class we will now discuss what you have recorded and identify each scone. Make sure you add this important information to your chart.

Evaluating Existing Products

Which scone did you like the best?


Why was this one your favourite?

          

Which scone was the best value for money? Why?


Compared to the scones we make, why do scones we buy have more and different ingredients?


             

List the 2 packaging components of the scones. Why do you think this packaging is used?

	Packaging
	Reason for use

	
	

	
	


Think of some flavour combinations for 2 sweet and 2 savoury scones

e.g.  chocolate and coconut

	Sweet
	Savoury

	
	

	
	


	Scone
	Cost
	Number in pack
	Ingredients
	Symbols
	Packaging materials
	Rank Order

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


Rank order means that you decide which was your favourite. 1 – favourite, 4 – least favourite.

	Scone 
	Brand name
	( (
	(
	(
	(
	( (
	Appearance
	Taste comments

	A


	
	
	
	
	
	
	
	

	B


	
	
	
	
	
	
	
	

	C


	
	
	
	
	
	
	
	

	D


	
	
	
	
	
	
	
	


Well done!! You have just completed ‘Disassembling Scones’

Chop onion and other vegetables

Put mince into a large pan and fry until it goes brown

1. Add vegetables to meat and fry until the vegetables are soft and the onions are ‘see through’.

Add tomatoes to pan with puree and herbs

Simmer (small bubbles should break gently on the surface) for 15mins

Remove from the heat and allow to cool a little before you put it in

the container.

What could you do to eat a healthier Diet?
























































Key


1 = really poor


2 = poor


3 = satisfactory


4 = good


5 = excellent








How should you wash your hands before handling food? 





_____________________________________________________





                                                           


                                                                                                            





Why do people working with food have to:


a)Wash their hands before handling food?__________________________





_________________________________________________________





b)Wear a clean apron?


_________________________________________________________





c)Cover their hair?


_________________________________________________________





d)Put a plaster on cuts?


_________________________________________________________





What is personal hygiene?





What is food hygiene?


















































