
 
Design Thinking  

Year 7 Food Journey 

NAME: ……………………………………………………………… 
CLASS: ……………………………………………………………… 
TERM: ……………………………………………………………… 
TEACHER: ………………………………………………………….…. 

Food Hygiene & Balanced Diet 



 Effort – Always try your best 
o Be cooperative happy and helpful in class.   
o Be independent  
o Listen and care about your own education as well as respecting and 

encouraging others to succeed.  
o Do your classwork and homework when asked and hand in good quality, 

complete work.  
o Have the correct equipment:  

 Ingredients for class 
 Containers 
 Planners 
 School Equipment  

 
 
 What does assessment mean? 
It’s when your work, your skills, your attitude and aptitude are looked at 
and given a mark or feedback to give you an idea of how you are 
progressing.  
 
You will receive feedback all the way through your learning in this 
department which you can reflect upon.  
 
 
 
 
 
Formal feedback will be given, in terms of comments and grades on your 
assignments and scheduled reporting.  
 
Informal feedback will be given to you by your teacher in class, especially 
during practical classes.  
 
What is assessed?  
 Homework – quality of work, time and effort.  
 Practical work – co-operation, organisation, safety, hygiene, skills, 

finished products.  
 Workbook - designing, planning, evaluating and theory work 
 Tests and quizzes.  
 
 

Welcome 



Description 
Students will develop a range of practical skills and 
produce products that are conducive with the Eatwell 
Guide and healthy eating principles.  Students will be 
able to adapt standard recipes to consolidate their 
knowledge of nutrition and healthy eating. 

Aims 
To introduce students to specialist tools and equipment that 
are used in food technology. Students will learn basic health, 
safety and hygiene and carry out these practices. Students will 
demonstrate how to independently use a range of tools, 
equipment and processes. Students will be taught to realise 
the importance of accuracy when weighing and measuring 
and the impact it has on the quality of a product. Students will 
learn about health and nutrition and  apply the basic 
principles when planning  and preparing a dish.  Students will 
also investigate the function of ingredients and develop their 
knowledge . 

Outline plan 

Processes, tools and equipment 
A range of basic equipment including sharp knife, peeler, tin opener, 
measuring jug, rolling pin and electronic scales.  Use of hobs and ovens. 
Process include: chopping and slicing, rubbing in, baking, frying, melting, 
combining ingredients 

Ingredients 

Students will use a range of basic commodities, will use a range of 

ingredients that achieve the Eatwell Guide. Students will also 

investigate raising agents such as baking powder.  

Time: 12 weeks 

approx. 1 term 

Homework 
Students are to select a homework from a menu. 
Homework is arranged in different levels of difficulty. 
The completed homework goes towards the school 
rewards system 

SMSC 
Healthy eating, nutrition  and sugar with links to obesity and other 
related health issues. Team work and collaboration. Balanced diets. 

Health and Safety 
See adapted model risk assessments. 
All students to follow Department rules regarding basic appearance and 
house keeping. 

Assessment and feedback 
 
Work will  be marked in line with the 
department marking policy and students 
are to respond to feedback when it is given 
using ‘ROAR time’. 
Summative assessments will consist of 
questions on work completed in a test form 
based on relevant level ½ and GCSE 
qualifications ,along side a teacher 
judgement on practical products that has 
been produced. This will be a 50%/50% 
split in line with the KS4 qualification 
breakdown.  

Key-words 
Enzymic browning 

Oxidation 
Bridge 
Claw 

Rubbing in Method 
Sensory Analysis 

Savoury 
Weigh & Measure 

Fibre 
Protein 

Carbohydrates 
Fat 

Vitamins  
Minerals 

Eatwell Guide 
Healthy 
Obesity 
Hygiene 
Bacteria 

Tolerance 
 

 

 

 

 

Year:  7 

7F 

Theory Practical 

Basic health, safety and 

hygiene, Bacteria 

n/a 

Eatwell guide Salad Jar 

Designing / planning / 

evaluation 

Accuracy  / weighing / 

measuring / tolerance 

Savoury Scones 

Analysing nutritional values Pizza  

Progress check, Feedback and Reflections  

Sensory Analysis Vegetable Mini Cakes  

Enzymic Browning Fruit experiment 

Protein Fishcakes 

Carbohydrates American Pancakes 

End of Unit test, Feedback and Reflections  

Numeracy 
Measuring, weighing, percentages, ratio   

Scheme of 
Work Food Hygiene & 

Balanced Diet 



Circle the hazard in the kitchen. 

Food Hygiene 

Write 5 rules which should be followed in the food technology room. 
1. _______________________________________________________________________________

_______________________________________________________________________________ 
2. _______________________________________________________________________________

_______________________________________________________________________________ 
3. _______________________________________________________________________________

_______________________________________________________________________________ 
4. _______________________________________________________________________________

_______________________________________________________________________________ 
5. _______________________________________________________________________________

_______________________________________________________________________________ 

w
o

rd
b

an
k 

food poisoning  

bacteria 

cross contamination 

danger zone 

hazards  

hygiene 

Why is it important to follow a good food hygiene routine?   

______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________
______________________________________________________ 

7
 -

 9
 

Justified the importance of 
food hygiene. 

Applied knowledge to plan how 
to use food safely. 

Explained what food poisoning 
is.  

5
 -

 7
 Transformed hazards into 

simple rules. 

Described risks of food 
poisoning. 

> 
5

 

Listed 5 high risk foods. 

Identified key food safety 
temperatures. 

Identified a range of hazards. 
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Success Criteria 



Label and illustrate the state of bacteria onto 
the thermometer, make sure you include the 
temperatures and the danger zone.   

Food poisoning 

What is food poisoning and what are the symptoms? 

________________________________________________
________________________________________________
________________________________________________
________________________________________________
________________________________________________
________________________________________________ 
 

What are the problems with selling food like this?  

___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________
___________________________________________ 

What are the conditions that bacteria needs to 
multiply? 

High Risk Foods 

List some high risk food 

State one high risk food and describe how it should be 
stored and how do you ensure it is safe to eat? 

_____________________________________
_____________________________________
_____________________________________
_____________________________________
_____________________________________ 
 

First thoughts 
Look at the photo from the 

1950s, how is it different from 
how sandwiches are sold today?  



 

Think about colour, taste and 
texture of your ingredients. 

 

 

 

 

Practical 1 is a Salad 
Jar based on the 

eatwell guide.  
 

Plan the Salad Jar 
below by drawing and 

labelling the foods 
which you want to 

include. Put the 
selected ingredients in 

the correct category 
and consider 
proportions.    

 

Salad Jar Design 
7

 -
 9

 

Justified the choice of ingredients based 
on taste, texture, aroma and appearance.  

Applied knowledge of the eatwell guide to 
plan a balanced Salad Jar. 

5
 -

 7
 

Described  how nutrients help the body 
and stated the concerns of deficiencies.  

> 
5

 

Identified what nutrients are found in 
most selected foods.  

Selected a range of ingredients and 
categorised them.  

Te
ac

h
er

 

Se
lf

/p
ee

r 

G
C

SE
 T

A
R

G
ET

 

Success Criteria 



 What  nutrients are 
found in these 

foods? 

How do these 
nutrients help our 

body? 

What happens to the 
body if you don’t get 

enough of these 
nutrients? 

Eatwell Guide 



What were the 2 ways to hold a knife 
safely when cutting and slicing? 

1. ______________________________ 
2. ______________________________ 

 
What were the 2 pieces of equipment 

you used to chop and slice? 
1. ______________________________ 
2.  _____________________________ 
 

Salad Jar  
Practical Product 1 - Evaluation 

 To evaluate something is 
to determine the importance, or effectiveness. 

Evaluate the success of the Salad Jar below, use the structure 
strips to help you compose each paragraph if you need.  

Carry on onto the notes pages on the back if necessary.  

7
 -

 9
 

Critically evaluated by explaining strengths 
and weaknesses of the Salad Jar.  

5
 -

 7
 

Analysed the success of the Salad Jar using 
all senses.  

> 
5

 

Described the process of making a Salad 
Jar. 

Identified knife hold methods and 
equipment required. 
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Success Criteria 



 
Practical 2 is Savoury Scones.  

The focus of the practical is accuracy, weighing and 
measuring.    

 

Savoury Scones 
Practical Product 2 

Mark on the measuring jug 140ml and 220ml  

What does the term tolerance mean? 
 
 
 
What is the standard tolerance for savoury 
scones? Give your answer in grams.  
 
 
 
Why being accurate within a tolerance 
important? 

To ensure a high quality product you need to 
carry out quality checks.  
 
List at least 4 quality checks you carried out and 
why. 
 

_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________
_______________________________ 
 

7
 -

 9
 Created high quality scones. 

5
 -

 7
 

Applied accuracy when measuring.  

> 
5

 

Described the purpose of tolerance. 

Stated a tolerance in grams. 
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Success Criteria 



Think about colour, taste and 
texture of your ingredients. 

Pizza 
 Practical Product 3 

DATE____________________________ 
Halfway review of practical skills progress 
I rate my progress with this practical as a 
1 2 3 4 
  
 What is successful in this practical product? 
 
 
  
 
  
What cookery skills have you learnt after 3 
practical products?  
 
  
  
 
 
What skills do you feel most confident with?  
 
  
 
 
 
What could you have done better or differently?  
  
  
 
 
What targets would you set yourself for the next 
3 practical products? 

 
 
 

Practical 3 is a pizza 
based on the eatwell 

guide.  
Identify your toppings by 

adding it to the shopping list.  

Teacher feedback   

1           2          3           4 

   

 

 

 

 

Target:             Practical % : 



Product Energy Fat Saturated fat Carbohydrates Protein Sugars 

Takeaway 

School – 
made /  
homemade 

Difference 

+/-  

Use the website link below and the handout 
to compare the nutrition in your own pizza to 

a takeaway brand by completing the table. 

Nutritional Values  

http://explorefood.foodafactoflife.org.uk/  

1. Click Go 2. Enter ‘pizza’               3. Enter your 1st ingredient     4. Select the correct ingredient      5. Repeat and    
                     and weight in ‘g’ or ‘ml’        view summery 

How does the ‘homemade product’ compare 
to the takeaway product? Which product is 
healthier? 

_____________________________
_____________________________
_____________________________
_____________________________
_____________________________
_____________________________
_____________________________
_____________________________ 
 

Stick the nutritional value label here, and name the product.  
 
 
 
 
 
 
 
 
 
  

6
 -

 9
 Evaluated the differences in nutritional values 

and identified the healthiest product. 

4
 -

 7
 Distinguish the nutritional differences between 

the takeaway and school/homemade pizza. 

> 
5

 Transformed nutarian data into the 
comparison table. 
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Success Criteria 

http://explorefood.foodafactoflife.org.uk/
http://explorefood.foodafactoflife.org.uk/


1
   

2
   

3
   

4
   

5
 

1   
2   
3   
4   
5 

1
   

2
   

3
   

4
   

5
 

1   
2   
3   
4   
5 

Sensory Analysis  

When investigating and designing new food products why is it important to carry out Sensory Analysis?  

List the 5 senses 
we use when 
tasting food 

Complete the 
table above by 

using ADJECTIVES 
to describe 

different shop 
bought products. 

Add as much 
detail as possible 

so it is clear. 

Product name Appearance Taste Texture Aroma 

1. 

2.  

Key: 
1. __________________ 
2. __________________ 
 

7
 -

 9
 

Evaluated the most successful product justifying all views 

5
 -

 7
 Transformed descriptions into a radar diagram. 

Described 2 food products using a range of adjectives. 

> 
5

 Explained why sensory analysis is important. 

Listed 5 senses correctly. 
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Success Criteria 



Vegetable Mini Cakes 
Practical 4  

Which product was your favourite and why, answer in terms of taste, 
texture and appearance?  



Enzymic Browning 
  

What do you think has happened to the 
apple below? 

________________________
________________________
________________________
________________________
______ 

Covering 

Prediction 

Actual results 
( 2 time periods) 

 

What is enzymic browning? 

_________________
_________________
_________________
_________________ 

Other that fruit what other 
food group does enzymic 
browning effect? 

 
_________________ 

Evaluate the experiment 

_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________ 

How did you 
complete the 
experiment? 

 
Over what time 

period? 
 

Summarise the 
results. 

 
How would you 

use these findings 
in a recipe? 

7
 -

 9
 

Evaluated the findings and reasons for enzymic 
browning using all key words.  

5
 -

 7
 Predicted investigation explaining the results. 

Clearly recorded the investigation. 

> 
5

 

Explained enzymic browning in simple terms. 

Stated fruit which can be affected by enzymic 
browning. 
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Success Criteria 

Keywords 

enzymes ripen reaction 

oxygen browning acidic 



_________________________________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________ 

Protein – Fish Cakes 
Practical 5 

  

How does protein help our body? 

Fill this box with as many protein foods as you can think of  

LBV protein means … 

Does your product include LBV 
protein or HBV protein? Explain 
why. 

_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________
_____________________ 
 

 Key Terms 

 Protein 
 LBV & HBV 
 Vegetarianism 
 Plants 
 Animals 

HBV protein means … 

7
-9

 

Analysed the amount of protein in a product. 

5
-7

 

Described the function of protein. 

> 
5

 Stated the difference between LBV and HBV. 

Listed a range of protein based foods. 
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Success Criteria 



Carbohydrates 

Explain the function of carbohydrates in the 
body 

Fill this box with as many carbohydrates foods as you can think of.  

Quite easy to 
release energy 
from the food 

Complex process 
to release 

energy from the 
food 

Breakfast pancakes are a way to 
include complex carbohydrates 
and lots of fruits into your diet.  

Think & Explain what each ingredient does in the pancake when cooking. Use the following words to 
help you.  (liquid, coagulate, starch, steam, dextrinization, gelatinisation, boils, caramelisation) 

One ingredient 
has been missed 
off the diagram: 

Add it on. 



American Pancakes 
Practical 6  

Why do we sieve the flour? What’s the point?  

List two safety & hygiene tips for eggs What equipment was used?  

Why do we add fat to the frying pan?  How do you know it could be time to flip your 
pancake?  

Explain how you used the hob safely for this practical. 

7
-9

 

Justified the process it takes to make American 
Pancakes.  

Explained the function of some ingredients 
whilst cooking. 

5
-7

 

Described the function of carbohydrates 

> 
5

 Categorised the types of carbohydrate 

Listed a range of carbohydrates 
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Success Criteria 

What different toppings could you add to 
your American Pancakes to give the dish 
extra flavour? 

__________________________
__________________________
__________________________
__________________________
__________________________
__________________________
__________________________
__________________________
__________________________ 



Grade AO2 Design and Make Level 

+/- 

EBI 

R5 A wide range of cooking and preparation skills are used independently 

throughout. Demonstrates speed and precision throughout. Checks most 

materials with most issues independently resolved.  Quality of dish exceeds 

most minimum of standards for appearance, aroma and taste.  Effectively 

uses food safety practices in preparation, cooking and completion.  No 

intervention required. 

   Continue to develop a 

comprehensive range of cooking 

and preparation techniques 

 Demonstrate independency 

throughout practical at every 

stage of production 

R4 A wide range of cooking and preparation skills are used independently. 

Demonstrates some good precision throughout but may require some 

additional time. Checks some materials and issues independently some issues 

resolved with guidance.  Quality of dish exceeds most minimum of standards 

for appearance, aroma, taste and texture.  Uses food safety practices in 

preparation, cooking and completion.  Limited intervention required. 

   Demonstrate a wide range of 

cooking and preparation skills 

independently working with 

speed and precision. 

 Check most materials, identify 

and solve all issues 

independently. 

R3 A range of cooking and preparation techniques are used independently 

throughout making. Skills show some good precision but require additional 

time to complete minimum requirements.   Quality of dishes exceeds some 

minimum standards for appearance, aroma, taste and texture.   Uses food 

safety practices in preparation, cooking and completion.  Limited intervention 

required. 

   Demonstrate precision 

throughout practical tasks to 

help develop independence 

 Develop the quality of the 

appearance, taste and texture of 

your dish. 

R2 A range of cooking and preparation techniques are used with some guidance 

throughout making. Skills show limited precision and require additional time 

to complete minimum requirements.   Quality of dishes exceeds some 

minimum standards for appearance, aroma, taste and texture.   Uses food 

safety practices but requires intervention. 

   Develop and demonstrate a  

wide range of cooking and 

preparation skills safely 

 Demonstrate good precision 

when carrying out a range of 

skills 

R1 A range of cooking and preparation techniques are used with some guidance 

throughout making. Skills show limited precision and require additional time 

to complete minimum requirements.   Quality of dishes exceeds some 

minimum standards for appearance, aroma, taste and texture.   Uses food 

safety practices but requires intervention. 

   Develop your precision when 

using a range of cooking and 

preparation skills. 

 Develop your independency 

when carrying out a range of 

tasks. 

P3 A few cooking and preparation techniques are used with some help 

throughout making. Skills often lack precision and require additional time to 

complete all tasks.   Quality of dishes meets minimum standards for 

appearance, aroma, taste and texture.   Limited consideration given to food 

safety and require intervention. 

   Develop consistency in your 

approach to completing practical 

tasks with some precision 

 Demonstrate a range of cooking 

and preparation skills 

P2 A few cooking and preparation techniques are used with a lot of help 

throughout making. Skills often lack precision and require additional time to 

complete all tasks.   Quality of dishes meets minimum standards for 

appearance, aroma, taste and texture.   Limited consideration given to food 

safety and require intervention. 

   Develop consistency in your 

approach to food safety 

throughout practical tasks. 

P1 A few cooking and preparation techniques are used with help throughout 

making. Skill lacks precision and requires additional time to complete all 

tasks.   Quality of dishes meets minimum standards for appearance, aroma, 

taste and texture.   Limited consideration given to food safety and require 

intervention. 

   Develop a level of consistency in 

your approach to food safety 

throughout practical tasks. 

  

Making skill assessment grid – year 7      

Achieve
ment 
Band H

al
fw

ay
 

Food Technology Practical skills (making) 
Low – Medium Level Products 

Even Better if % 

7-9 

 
 

⃝ I can prepare and cook a wide range of products 
independently. 
 

⃝ I have demonstrated precision and accuracy at all 
times. 
 

⃝ I have completed all task in the allocated time without 
any intervention. 
 

⃝ I have selected ingredients based on their appearance, 
taste, aroma and texture, justifying my choice. 
 

⃝ I have effectively used correct food health and hygiene 
practises in preparing, cooking and completing food 
products.  
 

 Continue to develop 

a comprehensive 

range of cooking and 

preparation 

techniques. 

 Demonstrate 

independency 

throughout practical 

at every stage of 

production. 

 

7
0

-1
0

0
%

 

5-7 

 ⃝ I can prepare and cook a wide range of products, with 
some independence. 
 

⃝ I have demonstrated precision and accuracy in parts of 
my dishes. 
 

⃝ I have completed most tasks in the allocated time some 
with slight intervention. 
 

⃝ I have selected some ingredients based on their 
appearance, taste, aroma and texture.  
 

⃝ I have used correct food health and hygiene practises 
in preparing, cooking and completing food products.  

 Demonstrate 

precision throughout 

practical tasks to 

help develop 

independence. 

 Develop the quality 

of the appearance, 

taste and texture of 

dishes. 

 Justify the reasons of 
ingredient choices. 

5
0

 -7
0

%
 

 
 
 
 
 

3-5 

 
 
 

Founda
tion 

  

⃝ I have demonstrated cooking and preparation 
techniques with some help and guidance.  
 

⃝ I needed additional time or assistance to enable me to 
finish on time.  
 

⃝ I have followed basic food health and hygiene but 
needed some reminding.  
 

⃝ The quality of my dishes were made to a basic standard 
in terms of taste, appearance, aroma and texture. 
 

⃝ I have used the basic recipe and I have not chosen my 
own ingredients.  

 Develop a level of 
consistency in your 
approach to food 
safety throughout 
practical tasks. 

 Develop consistency 

in your approach to 

completing practical 

tasks with some 

precision. 

 Demonstrate a range 

of cooking and 

preparation skills. 

 
 

3
0

-5
0

%
 



DATE____________________________ 
Review of practical skills progress 
I rate my progress with this practical as a 
1 2 3 4 
  
 Which was the most successful practical product? 
Why? 
 
 
  
 
  
What cookery skills have you learnt after 6 
practical products?  
 
  
  
 
 
What skills do you feel most confident with?  
 
  
 
 
 
What could you have done better or differently?  
  
  
 
 
What targets would you set yourself for the 
future? 

 
 
 

Teacher feedback    

 

 

 

 

Assessment, Feedback 
and Pupil Voice 

Which was you favourite lesson whilst in Food Technology? 
 
 
Which was your favourite practical product and why? 
 
 
What other products would you have liked to cook? 
 
 
What sort of extra curricular activities (trips, after school clubs) would you be interested in? 

Achievement 
Band 

(GCSE) 

Practical 
mark  

% 

Test  
mark  

% 

Overall  
Assessment 

% 

Progress 
Indicator 
1, 2, 3, 4 



Notes 



Notes 



Homework Menu 
B

ro
n

ze
 

Food 
Yr. 7 Takeaway  

Homework  

Research and describe 3 
different main types of food 

poisoning.  
Present in anyway you want: 
written description, cartoon 

strip, typed on computer 

M 

Design a Health and Safety 
Poster 

Include hazards and a range of 
rules that must be followed 

 
M 

Meal Review 
Go out for a meal or takeaway 

and review your experience in a 
newspaper / magazine style. 

Review the menu, presentation, 
flavour, texture, aroma of the 

food.  

D 

Make a dish of your choice 
Find a recipe from book, internet, 
family and cook it to the best of 
your ability, photograph the dish 
and write about how successful it 

was.  

D 

Draw the eatwell guide and 
describe each section. 

M 

 
Design a lunchbox 

Plan a lunch which will be a part of 
a balanced diet. Use the eatwell 
guide to help you complete this 

task. Explain why you have 
selected each ingredient.  

M
2 

 
Research into sugary drinks 

Find out how much sugar are in a 
variety of drinks for example: 
flavoured water, sports drinks, 

fizzy drinks, juice. Which contain 
the most sugar? 

M
2 
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