
Food Year 7 Homework Booklet

Name: 

Teacher: 

Form: 

Group: 

My teacher is going to check on all of my homework at the start of each lesson.

My homework day is: 

For my technical knowledge I need to know:
• How to spell the word correctly
• What the meaning is
• How and where it is used.



Read the information provided and answer the questions on 

the next page

Homework 1: Washing up skills



Homework 1: Washing up skills

Item Answer

1) A burnt pan

2) Cheese on a grater

3) Food left on a dinner plate

4) A greasy sharp knife

Describe how you would clean the following pieces of equipment. Include any safety considerations. 

Red 

Green

Blue

Yellow

Brown

White

Name types of foods the 

coloured chopping boards are 

used for 



Question Answer

Define the term 

hazard.

List 5 safety rules to 

prevent hazards 

happening in the 

Food technology 

room.

1)

2)

3)

4)

5)

…….   

Marks/6

Homework 2: Safety in the Food Technology room 

2) What are the pieces of equipment below:

1) 2) 3) 4) 5) 

1) Complete the grid below:



Task: What are the names of the equipment below:

Homework 3: Key technical equipment

1 2 3 4 5

6 7 8 9 10

11 12 13 14 15



1) Research about the Eatwell guide

List the five sections of the Eatwell guide

1. 

2. 

3. 

4. 

5. 

Homework 4: The Eatwell guide

2) Add the ingredients  into the Eatwell guide below, where 

would they go? 

• Pasta

• Tomatoes
• Mayonnaise 

• Grated cheese

• Carrot

• Tuna

3) What does BMI stand for? 

4) The volume of water in container A 

is ml. 

The volume of water in container B

is ml.

5) Put these volumes in order from smallest to greatest.

256ml 825ml 1/2 of 1 litre 1 litre 1/4 of 1 litre



1) Complete the sentences to give the name of the substance that is used for each role in the body. 

Homework 5: Micro and Macro Nutrients

The macro nutrient that is the main source of energy in the diet is . The nutrient used 

for growth and repair is . 

The two types of micro nutrients required for healthy function, growth and development are 

and . is required for insulation, warmth and 

protection. 

Micro nutrients are needed in smaller quantities, unlike that are needed in bigger 

quantities.  

minerals carbohydrate protein vitamins macro

2) A vitamin deficiency is when a person does not have enough of a certain vitamin in their diet.

Research what rickets is and what vitamin is it linked to? 

fat



Homework 6: Micro and Macro Nutrients

Nutrient Job/ Function Source

Carbohydrate

Protein

Fat

Nutrient Macro nutrient Micro nutrient

Calcium

Vitamin C

Protein

Vitamin A

Carbohydrate

Iron

Fat

1) Complete the table below by ticking the correct column

2) Complete the job and source for the following nutrients:



Homework 7: Cooking methods

1) Looking at the examples below, identify the different types of cooking methods.

• Conduction • Convection • Radiation

2) Match the definitions of the key words

Tick the 

examples:

C
o
n
d

u
c
ti
o
n

C
o
n
v
e

c
ti
o
n

R
a
d
ia

ti
o
n

Baking a cake

Boiling pasta

Grilling bacon

Frying onions

3) Identify the examples:

Convection

Conduction

Radiation

Transferring heat by infra-

red waves that heat up what 
they come into contact with.

Transferring heat through a 
liquid or air into food.

Transferring heat through a 
solid object into food.



Homework 8: Measurements

3) How many grams are on each scale?1) Match the measurements

3) Work out the fractions below

g g

g g



Homework 9: Standard Components

1) What is a standard component? 

Standard Component

2) Now you know what a standard component is, mind map different products that can be 

used as a component to a food dish. An example has been done for you.

Curry sauce

3) Reflecting on standard components, using them has its good and bad points, list some 

below:

Advantages Disadvantages



Homework 10: Deficiencies in Food 

1) Which Vitamin C is related to scurvy, list three symptoms of scurvy 

4) If an individual regularly eats more calories than the daily requirement, they will gain 

weight. If they regularly eat less than the daily requirement, they will lose weight. 

Compare the health problems associated with being underweight with the health problems 

associated with being overweight.

Underweight Overweight

2) In the past why did sailors get Scurvy? 

3) Who was Captain Cook and how did he solve the problem on his voyages? 



Flapjacks

Ingredients

100g /4oz butter

75g /3oz golden syrup

75g /3oz soft brown sugar (or granulated)

200g /8oz rolled oats

Additional – dried fruit

Apple & Sultana Crumble

Ingredients

100g plain flour 

50g butter or margarine 

50g oats 

25g sugar 

2 eating apples 

50g sultanas

Tsp of cinnamon or mixed spice (optional)

Pasta Salad

Ingredients

100g pasta shapes

1 carrot

1 tomato

¼ cucumber

100g cooked chicken or 1 tin of tuna fish

2 x 15ml spoons low fat dressing/mayonnaise

Healthy muffins

Ingredients

200g Self raising flour

100g Margarine

100g Caster Sugar 

2 Eggs

30mls Milk

150g of your chosen healthy flavouring

To prevent any accidents during a practical 

lesson to yourself or other pupils you MUST

follow the safety rules.

It is part of your planning & preparation 

homework to read the method and be 

organised for your practical lesson. 

Your ingredients should be weighed out at 

home. 

My teachers email is:

@turton.uk.com

My homework day is: 

If you are absent from lesson, you are 

responsible for keeping up to date with your 

homework. 



Revise: End of module test Use the Knowledge Organiser and your previous test notes



Red =

Green =

Yellow =

Blue =

Brown =

White =

Chopping boards

M
a
c
ro

 a
n

d
 M

ic
ro

 n
u

tr
ie

n
ts The Eatwell Guide

1. 

2. 

3. 

4. 

5. 

B
M

I 
=

 

Standard Components

Good Bad

Heat Transfer

The way in which heat energy is passed into food

Conduction = 

Convection = 

Radiation = 

Conduction example:

Convection example:

Radiation example:

Macro =

Micro =

Cross 

contamination 

Gluten 

Intolerant 

Coeliac

Lactose 

Intolerant 


