Faculty of Technology – Summative Assessment

Subject: Year 7/8 Food (Mr Quick, Mrs O’Connell and Mrs Hill)
If you studied food during lockdown, you will be assessed on the following topics when you return to college in September.
Topics to be Assessed:
1. Hygiene and Safety
2. Nutrition
3. Accurate weighing and measuring
4. Healthy cooking methods
5. High risk foods
Resources to Help You:
1. Hygiene and Safety
https://www.foodafactoflife.org.uk/11-14-years/cooking/hygiene-and-safety/
2. Nutrition
https://www.nutrition.org.uk/healthyliving/healthydiet.html
https://www.foodafactoflife.org.uk/11-14-years/healthy-eating/energy-and-nutrients/
3. Accurate weighing and measuring
https://www.foodafactoflife.org.uk/media/1230/measuring-ws-711lwssa.docx 
4. Healthy cooking methods
https://www.bbc.co.uk/bitesize/guides/zdr8y9q/revision/1
5. High risk foods
https://www.foodafactoflife.org.uk/11-14-years/cooking/hygiene-and-safety/
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3. Accurate weighing and measuring
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4. Healthy cooking methods
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5. High risk foods
https://www.foodafactoflife.org.uk/11-14-years/cooking/hygiene-and-safety/
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harm in this picture

TASK: Circle the hazards that could cause

Why is it important to follow health and safety rules in the kitchen?

uld be made safer.

above co

List 4 ways that the kitchen area
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TASK: On the person, draw or label 5 things you should do to prepare yourself for a food
practical to ensure that you work hygienically.
Can you also explain why?

Demonstrate
List 5 hygiene and safety rules for a food lesson:

1.

2.
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The Eatwell Guide
gy
! Challenge: To identify and name the sections of the Eatwell Guide and begin to place foods into each

1 section. To understand the importance of a healthy balanced diet.

| Aspire: To explain the importance of following the Eatwell Guide and to begin to analyse diets using

| the Eatwell Guide.

Colour, label and fill The Eatwell Guide.

apple broccoli cheese chicken potatoes

chocolate cucumber bread milk rice

muesli pasta pepper lemonade mango

olive oil tuna lce cream raising salmon
Connect:

R — Whatcould you add to burger meal to increase the vegetables?
A — Whatcould parents do to encourage small children to eat more vegetables?
G — Why is it important to ‘eat a rainbow’?
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Nutrltlon

. Challenge: To identify the 5 key nutrients
. Aspire: To explain the functions and identify the main sources of each nutrients.

All foods are made up of chemical substances called nutrients. Nutrients are needed by the body to
perform different functions.
The five key nutrients are Carbohydrate, Fat, Protein, Vitamins and Minerals. You can remember these

by using your hand.

Task: Label the hand with the 5 nutrients, their main functions in the body and food sources for each.

Demonstrate

Nutrient

Function

Example of Foods

Protein

Carbohydrate

Fats

Vitamins

Minerals
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Weighing and Measuring

Challenge: To identify equipment used for weighing and measuring different ingredients. i
Aspire: To calculate the weight or measurement of a variety of ingredients and be able to convert !
different measurements. !

Using scales

| When using scales always put ingredients to be weighed in a

: Make sure they are set to before you begin to weigh anything

. Ingredients are then put in the bowl on the scales
: Stop when the pointer or display on the scales reaches the weight you need

: Be careful! Some scales have 2 types of measurements, they are: Metric ( and ) |

[ Can you find the following \ Ruler and pencil activity

measurements? Find the measurements and
50g extend the line and label it
125g
225¢g
350g
475¢g
950g

(Ext.) If 25g = 1 oz. find these
measurements too
20z
40z,

7 oz.

\ 12 0z. /
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Can you find the following
measurements?
50ml
125ml
350ml
470ml
975g

/ Conversion challenge! \ m e a S u ri n g S p o o n S

1 ounce = 25 grams
4 0z =100g
1floz=25ml
1pint =20fl oz

Convert metric to imperial and imperial to metric!

758 = What does tbsp. mean?

20z=

= What does tsp. mean?

S50z=

5floz=

150 ml Which is a larger measurement?

- /

Demonstrate
1. Scales are used to weigh ....
Liquids Solids Both

2. How many mlin a litre?
500 750 1000

3. Solids are measuredin........
Ounces Kilos Millilitres Pints Milligrams

4. Liquids are measuredin....
Pints Grams Ounces Fluid ounces Millilitres

5. What are the similarities between grams and millilitres?
No similarities Both metric Both the same The same just one for
solid, other for liquid
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Healthy Cooking Methods

o identify 3 healthy and 3 unhealthy cooking methods
Aspire: To explain how cooking methods can affect the nutritional value of food.

Task: Complete the tables on healthy and unhealthy cooking methods.

Methods

Healthy Cooking Advantages Disadvantages
Methods
Unhealthy Cooking | Advantages Disadvantages

Demonstrate:

Explain how you cook food can impact the nutritional value of food.
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What are the symptoms of food poisoning?

How to prevent food poisoning

Demonstrate:
Explain the main causes of food poisoning.





