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L.O. To understand the essential Health & Safety procedures 
we need to follow while in the Food Tech kitchen.Title: Introduction to Food Technology

1. What is food technology? 
2. What do you expect to learn in food technology?
3. Why is food important?
4. What health and safety rules did you think you will need to follow in food technology? 

Reflect upon rules followed in textiles and resistant materials.
5. Why do you think you will need to follow these rules?

Recall hook

List all of the things that might be hazardous in the video Exposition

Guided Practice
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• Knives should be stored in a _______ _______
• Knives should not be left on the edge of a __________
• Knives should not be put in a __________ ___ _____
• Pan handles should point towards the ______ of the 

cooker
• Electrical equipment shouldn’t be touched with 

______ hands
• Spills should be cleaned up ______________
• Your blazers should be taken off and your _________ 

should be rolled up
• Cuts should be covered with a _______ plaster
• All food should be stored appropriately to not 

attract _______
• Fruit must be cut on a _________ chopping board
• Raw meat must be cut on a _______ chopping 

board
• You must wear an _________ to protect your uniform

Word bank:
Apron, Green, Sleeves, Wet, Surface, Back, Washing up bowl, Blue, Immediately, Red, Pests, knife block.

AfL

Guided Practice

Make a _________ over the tomato with your hand.
_________ should be on one side, and your ______ should be on the 
other. 
Pick up the ________ with your other hand, and check that the 
________ is facing downwards. 
Then ________ the knife under the bridge, and over the tomato. 
Cut into the tomato by ___________ the knife down and ________ it 
out of the bridge. 
You might like to think of the knife as a train, which goes under the 
bridge.
Now, take one ______ at a time, and place it ______ side down, 
make a bridge over the tomato and use the knife just like before to 
cut it into quarters.
This method of cutting is ______ and can be used for lots of different 
___________ such as potatoes or strawberries. 

Place the _________ onto the chopping _________. Make a 
_______ with your hand. By partly curling your __________ 
together, decide how thick you want the slices before you 
begin.
Then pick up the ________ with your other hand and check 
that the blade is facing downwards, _______ the knife and 
slice through the celery using your fingers as a guide. 
Slide your fingers back, keeping your ________ on the 
celery and continue slicing carefully. 
This method of slicing is safe and can be used for lots of 
different ingredients such as peppers or pawpaw. 
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Independent Practice





L.O. To understand how to display good practice of routine and health and safety when 
using a knife and hob.

Title: Pasta Salad

Give me three! 
1. Give 3 health and safety rules that we must follow.
2. Give 2 techniques used to cut food. 
3. Give 1 example of cross-contamination

Recall hook

Equipment
Per group of 2

1 saucepan
2 chopping boards
2 knives 
1 mixing bowl (shared 
between 4)
1 Wooden spoon 

Ingredients (per group of 2)

1 bowl of pasta
¼ Bell pepper
½ Carrot
¼ Red onion
Cucumber 
Sweetcorn
Peas

1. Turn the switch on your desk on. 
2. Fill saucepan halfway with water and place onto the hob. 
3. Turn on that section of the hob to a heat number 6 and leave the water to boil. 
4. Once water is boiling, reduce heat to a 3 and add the pasta into the pot. 
5. Leave to cook for 10-12 minutes. You can set a timer on the hob. 
6. Wash and prepare your vegetables;

a. Grate carrot
b. Small dice red onion 
c. Large dice cucumber
d. Julienne or dice bell pepper

7. All vegetables cut, place into your container. Make sure your chopping board is clear of 
rubbish at all times. Establish a waste bowl to place parts of the vegetable you do not 
wish to have. Peas and sweetcorn will be added to your pot by the teacher. 

8. Check the pasta if it is cooked. Remember it should be double in size, softer and pale in 
colour. If cooked, drain with a colander and place pasta into containers.

9. Clean up and dry your equipment and area. Do not pack away any equipment, leave it 

clean and dry on surface. 

Dish 1: Pasta Salad
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Self Assessment of Formal Classwork Independent Practice

1. What was the purpose of the practical?

“The purpose of the practical was to…..”

2. Which part of the practical's did you succeed at? Explain why

“I succeed in ….. because”

3. How could you develop your product to make it unique?

“To develop my product I could add…”

4. How independent were you during this practical? State the things you needed additional support with.

“I (was/wasn’t) fully independent as I (needed/didn’t need) help when….”
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L.O. To be able to understand the importance of The Eatwell Guide and 
to apply that knowledge in planning a healthy picnic meal. Title: Healthy Picnic Foods

Sizzler: Select 5 equipment's 
and explain how you can use 
them safely to make food

Recall hook

Page 7



Brief:

COLASP wants to create a packaged food item that is healthy and can be taken to a school 
picnic during the summer. They have asked you to create a timeplan, food product and 
packaging for your chosen food item. Your food item should be something that should meet 
the needs of others and easy to recreate without your help. 

Q1 – What do you think you need to find out in order to make a good food product? 

Q2 – Why do people go to picnics? What is the purpose?

Q3 – What foods are suitable for a picnic? 

Q4 – Why do we use food packaging? 

Starter
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Answer these questions:
1. Each colour relates to a food group, what are 

they? (5)

2. Who might have produced the Eatwell guide?

3. Who should follow the Eatwell guide, and why?

Guided Practice

AfL
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Independent Practice

TASK: Using the template provided below, complete a version of the Eatwell guide. Make sure 
you label and colour the outer circles in the correct colours of the Eatwell guide. The inner 
circle must be different food items drawn and coloured in neatly. Each food item will also need 
to be labelled. 

Exemplar

Self / Peer Review: Target question Choose a target question and write down your answer in the space below.

T1: What groups of people does the 
Eatwell guide not apply to?
T2: Why is it important we eat a wide 
range of foods?
T3: How can checking food packaging 
help you follow the Eatwell guide?

Formal Classwork
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L.O. To understand how to create a pizza swirl and to learn how to use the oven safely.Title: Pizza Swirl

Give me three! 
1. Give 3 rules you are expected to follow. 
2. Give 2 foods and the boards the must be prepared on. 
3. Give 1 think you must do if you burn your hand.

Recall hook

Equipment
Per group of 2

Mixing bowl
Teaspoon
Table spoon
Measuring jug
Baking tray
Wooden spoon

Ingredients (per group of 2)

Base
150g strong white flour
3g Yeast
Pinch salt
90ml warm water
1 ½ tbsp. oil 

Toppings
50ml puree
½ Ball mozzarella / block cheddar
Salt & pepper to taste

1. Place strong white flour, yeast and salt into a large mixing bowl and stir to combine.
2. Make a well in the centre of the dry ingredients and pour in warm water and oil.
3. Begin folding in the ingredients using a wooden spoon, then using your hands until the 

mixture becomes soft.
4. Lightly flour your work surface, turn your dough out onto this surface and knead until the 

dough has become smooth and springy to the touch and is no longer sticky. Do not 
overwork the dough, otherwise you will over-activate the gluten and your base will be 
tough.

5. Roll your dough on a lightly floured surface to create a base and place onto your baking 
tray. Your base must fit within the baking tray. Ensure there are no very thin areas or holes. 
Press your fingers evenly into the base, this stops the base from over rising.

6. Place the tomato puree onto your base using a tablespoon, use the back of the spoon to 
spread the puree evenly. Leave a 1cm gap around the edge, do not use too much or 
your base will become soggy. 

7. Grate cheese and spread evenly across dough. Roll dough and slice into equal parts, 
roughly 3cm thick. 

8. Bake at 220°C for approximately 10-15 minutes. Or until golden.

Dish 2: Pizza Swirls
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Self Assessment of Formal Classwork Independent Practice

1. How accurately did you follow the recipe / instructions? Give exampled

“I followed the recipe (accurately/inaccurately) because…..”

2. Which part of the practical's did you succeed at? Explain why

“I succeed in ….. Because….”

3. Describe the sensory properties of your product

““My product smelt…My product looks…. My product feels… My product tastes…”

4. How independent were you during this practical? State the things you needed additional support with.

“I (was/wasn’t) fully independent as I (needed/didn’t need) help when….”

5. What could you do to improve in the future?

“I could improve by….”
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L.O. To be aware of the legal requirements of food labellingTitle: Food Labelling

1. What temperature does water boil at?
2. Why do we use different colour chopping boards in the food tech room
3. Explain how you turn on the oven.
4. List 3 personal hygiene measures we take in the food technology.
5. What is The Eatwell Guide?

Recall hook

Why do we have food packaging?

Starter
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Why do we need food labels? What information can we get from food labels?



Food labelling Regulations (1996)

These are the items on the label that are 
required by law

The following items are not legal 
requirements, but are nevertheless good 
practice and often included on packaging

What is the difference between ‘best before date’ and an ‘use by date?

How are allergens shown on food packaging?

How are nutritional information shown on food packaging?

Guided Practice
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Legally required information What it says on the product

Manufacturer’s name and contact details

Name of product

Description of the product

Weight

Main five ingredients

Cooking/heating instructions

Storage instructions

Expiry date

Place of origin

Allergy information

On the next page, you will need to design a suitable packaging for a pasta salad or pizza 

swirl. Think about how it will be served (hot/cold), how it will be eaten (hands/utensils) 

and who will your customers be. Use the pictures below as a guide. It needs to be 

colourful. 

What will you need to include

•Name and font image on the box be aimed towards teenagers

•All of the legal requirements for food packaging

•Short sentence about content

Independent Practice

Sizzler – Answer all questions

1. What does the ‘e’ mean on a food label?
2. In what order do ingredients appear on food labels?
3. Why is a barcode used?
4. Why do some food have a ‘use by’ date?
5. Tell me one thing about nutritional information on food labels.
6. Tell me one thing about allergy information on food labels. 
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Independent Practice



L.O. To understand how to create a pizza swirl and to learn how to use the oven safely.Title: Scones

Give me three! 
1. Give 3 types of research methods
2. Give 2 types of nutrients 
3. Give 1 example of how to safely use the oven. 

Recall hook

Equipment
Per group of 2

Weighing scales
Baking tray
Parchment paper
mixing bowl
Measuring jug
Knife
Cookie cutter
Pastry brush
Oven gloves

Ingredients (per group of 2)

Base
250g self-raising flour
50g butter
125ml semi-skimmed milk
½ teaspoon of baking powder

Sweet Flavourings
2 tablespoon of caster sugar
Handful of raisins (optional)

Savoury Flavourings
½ tablespoon caster sugar 
Pinch of Salt
Block of grated cheddar / Mixed 
herbs(optional)

1. Preheat the oven to 220ºC and weigh and measure the ingredients.
2. Weigh flour into mixing bowl.
3. Using your fingertips, rub the butter into the flour until it resembles fine breadcrumbs.
4. Add flavourings and gently stir with wooden spoon
5. Pour in the milk a bit at a time and mix it with a spoon to make a soft dough. Save a little 

of the milk.
6. Place the dough on a lightly floured work surface and knead lightly.
7. Press the dough down with your hands until it is roughly 2cm thick.
8. Cut-out the scones using a cutter. 
9. Line the baking tray with parchment paper and place the scones onto the baking tray. 

Brush with a little milk and bake for 12-15 minutes, until golden brown.

Dish 3: Scones

In my opinion, a successful scone must be…

Page 17



Self Assessment of Formal Classwork Independent Practice

1. How accurately did you follow the recipe / instructions? Give exampled

“I followed the recipe (accurately/inaccurately) because…..”

2. Which part of the practical's did you succeed at? Explain why

“I succeed in ….. Because….”

3. Describe the sensory properties of your product

““My product smelt…My product looks…. My product feels… My product tastes…”

4. How independent were you during this practical? State the things you needed additional support with.

“I (was/wasn’t) fully independent as I (needed/didn’t need) help when….”

5. What could you do to improve in the future?

“I could improve by….”

Page 18



L.O. To be able to make a successful timeplan for muffins whilst considering 
contingencies, health and safety. 

Title: Muffin Time Plan

1. What is the name of the guide which explains how to eat a balanced diet?
2. Name two things that are legally required to be on food labels.
3. What are the 4C’s of food hygiene?
4. What temperature does water boil at?
5. Explain how to wash dishes properly.

Recall hook
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Health and Safety
Is there anything you need to note to do during this step to prevent the spread of 
bacteria or prevention tips that can keep you and others safe. 

Contingency
Predictions of what can go wrong and including a quick plan on how to fix these issues if they 
do occur.

e.g. Must clean surface with antibacterial spray to ensure surface is clean

e.g. Dough is too thick and dry, can add water to get a runny consistency

Time
The time you expect to be carrying out your step / task. This makes it easy for you to stay on 
track. 

Step
A description of what tasks / actions are being carried out. 

e.g. 11.30am – 11:35am

e.g. Weigh dry ingredients in a mixing bowl using the weighing scale
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FCW - Muffin Practical Assessment Timeplan

Ingredients needed: Equipment needed:

Dry ingredients:

• ______________________________________

• ______________________________________

• ____________________________________

• ____________________________________

• ____________________________________

• ____________________________________

• ____________________________________

• ____________________________________

• ____________________________________

Wet ingredients:

• ______________________________________

• ______________________________________

• ______________________________________

Time Step Health and Safety Contingency



Time Step Health and Safety Contingency



Pizza Swirl Sizzler Task:

Fill in the blanks for the following passages about dough products.
1) Dough is made from ______ , salt , sugar , ________ and ________
2) It’s used for making _______ but also for things like bagels, doughnuts or pizza bases. 
3) The dough is ________ to stretch the ________ . Gluten is the protein in the flour that helps the 

dough become _______ and elastic. 
4) The bread dough is then left to _____ in a warm place. The yeast makes _______   _________ 

which makes the dough rise.
5) The bread is baked in a _________. Things like seeds or herbs can be added for _______

Pasta Salad Sizzler Task:

Think about the pasta salad you made, was it a healthy balanced dish? 
Task: Draw a healthy balanced pasta salad and annotate the ingredients you’ve drawn. 
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Colour in the chopping boards according to what  is prepared on the board.

Raw Meat

Cooked 
Meat

SeafoodVegetables Fruit

Allergy 
Free

Bread and 
dairy

Connect the dots and label the different sections of the cooker.

Explain how you use the hob.

Explain how you use the oven.

What health and safety do you have to 
consider when using the cooker?

What should you do if you burn yourself?
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