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textiles workbook.

To help parents/carers to support their child we have

included some tips and information to help with the
completion of homework activities/revision.

We hope you will find these page helpful.
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Pride in Presentation Guidelines

Write in blue or black pen

Use capital letters:

- at the start of every sentence
- for titles

- for names and places

Underline headings with a ruler

Write in full sentences

Use paragraphs and miss a line between paragraphs
Cross out with one line e.g. error

Punctuate the ends of sentences correctly (.?!)

Draw diagrams and charts using pencil

Proofreadall work

Read work aloud, slowly and quietly

Write using Standard English
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Food and Textiles Technology Department
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ilan Year 7 Progress Pathway ksl
Cooking Technical knowledge and nutritio
Works independently. 1 Understands the Eatwell Guide jand

Works skilfully and accurately.

Very good organisation.

Has a very good understanding of fogd
safety

T
d

1

can apply this.

Can explain and apply key food
technology vocabulary related to the
cooking of food and nutrition.

Usually works indepeng
Works with some skill g
Usually works in an ord|
has good time manage
Has a good understang

Very good understanding of the
The Progress Pathway is usge@me ingredients.

by your child's teacher to
assess the level of progress
student has made once the
food course has been
completed.

she Eatwell Guide
and use some food
pcabulary related to the
od and nutrition.
tanding of the functions
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orsorre-mgredients.

b4
"

Can follow a recipe/ instructions with
assistance

Developing organisation

Developing the use of some skills ang

spmenows the groups in the Eatwell

T
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techniques
Some understanding of food safetyv and
personall Key skill & commonly

misspelt words

q

Guide.

Can use some food technology
vocabulary related to the cooking of
food and nutrition.
Some understanding of the fungtions
of ingredients.
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Int effort results in progress

- =

Practical skills andKey terms

Knife skilglaw and
bridge hold

b Use of the h
heat control

Fruit and vegetabl
preparation

ob

Use of the oven

Use of the grill

Organisation

Peeling Combining and Grating
mixing
Baking Rubbing in method Melting method

Use of stick blenderAll in one sauce

Pastry making

Gelatinisation

Caramelisation Coagulation

Stages of Teacher Feedback:

Progress
Exceeding

.
Meeting This will be added
pnce the stuaents

Working nave completed the
towards A ontire food course
Under A_
performing




Activity 1: French Bread Pizza Remember O6Pride
In this lesson you will:

1  Design the pizza you will make

Task:

Sketch the pizza and label (annotate). Explain hqg

. . . € 0{ re,
ingredients and your reasons for choosing the toy t ;ﬂgﬂhis boo Zf: v, pory (taste/te
[ of ¢ 0 hey

appearance) of the ingredients.

I will use green
pepper to add
more variety of
colour. It will
adc<:runch amn!
will De cut intc oWy, - r...
. - re 4 °o
small pieces. - R IRt

I will use white French
bread as the base. |
toast this to add crunc
colour.

od 1t will
melt on top. |
will grate the

cheese.
Sweetcorn has a chewy I will use chicken to
texture, sweet flavour -
i . add a different colour
and adds a bright yellow and texture to the WHAT?
g(;k?#; plizV;L'I: scatter this pi_zza and it goes well WHY?
: with my other HOW?

toppings. | will chop
this into small pieces.

Name dersondiygiene rules you will follow in the practical session.
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The Eatwell Guid@ows the different types of foods and drinks we shoulil aomsume
what proportion$o have a healthy, balanced diet.

The Eatwell Guide shows the proportions of the main food groups that form a healthy, balanced

A Eat at |l east 5 portions of a variety of

A Base meals on potatoes, bread, rice, pasHi
where possible

A  Have some dairy or dairy alternatives (s

A  Eat some beans, pulses, fish, eggs, meat
which should be oily)
A . Choose unsaturated oils and spreads and ¢

A D e8icup#iglasses of fluid a day
If consuming foods and drinks high in fat, salt or sugar have these less often and in small amou

Eatwell Guide
Check the label on

packaged foods Use the Eatwell Guide to help you get a balance of healthier and more sustainable food.
Each sarving (150g) contains It shows how much of what you eat overall should come from each food group

Energy
&
| ow § wow Funsi )| v
(13%) (5%
Water, lower fat

intako S i 2 N T 1) g
Typical valuss (s sold) por 100g: 697k 167kcal et ) v - A %' milk, sugar-free
Choosa foods lower © a8 ¢ o . drinks including
in fat, salt and sugars / - - L LT / G tea and coffee
3 Do\ all count.

Limit fruit juice
and smoothies

e S Choose unsaturated oils
’o_afi'_"f&"d ather PM‘“"X_ { and use in small amounts
PUlses, 2 portions of sustgnab
2 portions of sustanably
weae'.jtmeo! whichis ol. Eat less

Eat less often and
in small amounts

Souma: Publc Halth England In esockation with ha Waksh Gowarmmeart, Food Stancands Scotiand anc e Food Etandands Agancy n Norham sald © Crown oopyright 2015

Theeatwell guidalso recommends:

V eat sweet, salty, fatty foods less often and in smaller amounts.
V check the nutritional labels on packed foods and choose foods lower in fat, salt and s@igar
V energy intake from all foods and drinks should be 2000kcals for adult females and 2500k
males.




Activity 2: The Eatwell Guide

In this lesson you will

1 Learn the importance of having a healthy and well balanced diet

To eat a healthy diet, you can use the Eatwellgiidevell guidés a way to show how foods contribute towart
healthy balanced diet.

Task QR » %
Label each section of the Eatwell guide with one of thefallo ,i, 0

Fruit and Vegetables "

f

Y

Y Starchy carbohydrates e ™

4 Oils and spreads .% o

Y Dairy and alternatives /4 % MILK
v 2

Proteins

1 Draw and label at least 5 examples of foods for each food S
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Water Foods high in sugar and fa

Pledgei pledge to
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Activity 3: Investigating the effect of heat on food

In this lesson you will learn:

1 How heat affects different ingredients.

Students WMUst

uee all the ReY worols

wiite tn full centences

1 KEYWVOCABULARY

| Coagulated Caramelised Hardened  Set Boiled Browned Evaporated;
: Protein Melted Toasted Burnt  Fat Transparent

Results

Food Observation before heating Observation after heating
Butter _‘ ( s )

Bread )

Sugar

Water There were bubbles in the water. Some of tt
water hadvaporateghen it boiled

Milk
Egg ‘

, ~
Cheese _ “«ﬁ
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Feedback *
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Activity 4: Exploring the functions of ingredients

In this lesson you will learn:

1 About the functions of ingredients in the carrot cakes
1 How these ingredients contribute to a healthy diet.

Task:
Ingredients have different functions in recipes. After watching the demonstration of carrot
explain the function (why the ingredient is added) of the main ingredients.

Key Words:
rise flavour texture shelf life structure colour
bind caramelise coagulate  creaming air bulk
Ingredients Explain the functiofwhy the ingredient is addeeach ingredient
AN
AN
Carrots © explain
ey st s o o e s i et o ey iovnt s I
Soft spread
Students MuUst:
. e all the key wordis
Sugar . write n full senkences
Eggs St%g{@y\,ts ODMLd:
, s meant b%

— . @)(PLW/VV whnt )

ﬁ‘.oelljfrralsmg congulation, caramelise ana
shelf-Life

Sultanas
Cinnamon

Show where each ingredient fits into the
eatwell guide:

Carrots

Soft spread

Sugar

Eggs

Selfraising flour

Sultanas




Activity 5: The use (functions) of ingredients
In this lesson you will learn:
1 how and why flour thickens a sauce and understand the term gelatinisation

Sauces
Many food products need to be thickened in some way: for example, sweet and sour sauc
thickened with cornflour, soups can be thickened by starchy vegetables such as potatoes.

How does starch thicken a liquid?

Y  When starch (flouhestedn a liquid, the liquid passes through the
walls of the starch granules.

Yy  These then becorseollen \

vy  The starch grains burst and thicken the liquid this process is kﬁk ds
gelatinisation -

Task
1  Write an explanation unigerneath each diagram explaining how starch thickens a liquit
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TOoP TIPS: Use the =

statements Listed above ang

add to the eo°C, go°C 100°C
Pletures.

Now add n description, of what

the sauce will Look Like at thic

temperate. Fop examaple: (s the

sauce think? (s it boiling? 15
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the flowr still suspenleg ’ " A
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