
Food Year 7 Homework 
Booklet

Name:
Teacher:
Form:

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

For my technical knowledge I need to know:
• How to spell the word correctly

• What the meaning is
• How and where it is used.



Marks
Date Test number

& total mark
My mark %

Test 1 - 8 marks

Test 2 - 6 marks

Test 3  - 12 marks

Test 4 – 8 marks

Test 5 – 13 marks

Test 6 – 10 marks

Test 7 – 6 marks

Test 8 – 3 marks

Test 9 – 7 marks

Total (73)

End of module test 



Washing up skills
Read the information 
provided and answer 
the questions ready 
for a test next week.



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

Answer

1) A burnt pan

2) Cheese on a grater

3) Food left on a dinner plate

4) A greasy sharp knife

Washing up skills                       

…….   Marks/8



Safety and Hygiene 1) Use the dictionary to define the term 
hazard. 

____________________________________

____________________________________

2) Circle as many hazards you see in the 
picture.

3) Create 5 safety rules to prevent hazards 
happening in the Food technology room.
I. :
II. :
III. :
IV. :
V. :



Question Answer

Define the term hazard.

List 5 safety rules to prevent hazards 
happening in the Food technology 
room.

1)

2)

3)

4)

5)

Safety in the Food Technology room                   

…….   Marks/6

Test



The Eatwell guide
Task:
Visit the following web link to find out 
more about the Eatwell guide
https://www.nutrition.org.uk/healthylivi
ng/healthydiet/healthybalanceddiet.html
?limitstart=0.

List the five sections of the Eatwell guide
1.
2.
3.
4.
5. 

Pasta Salad

100g pasta shapes

1 carrot

100g cooked chicken or 1 tin of tuna fish

1 tomato

¼ cucumber

2 x 15ml spoons low fat dressing/mayonnaise

Evaluation
WWW

EBI

https://www.nutrition.org.uk/healthyliving/healthydiet/healthybalanceddiet.html?limitstart=0


…….   
Marks/12

Test
1. Label the five sections of the 

Eatwell guide.

2. Place the following ingredients in 
the correct sections



Key technical equipment
Task:
Learn the names for the following 
basic kitchen equipment and annotate 
the uses for each one. 



Identify pieces of equipment
Piece of equipment Correct name for the piece of equipment Uses

…….   Marks/8

Test



Evaluation
WWW

EBI

Task:
Learn the job and function for 
each macro nutrient,

Ingredients
Apple & Sultana Crumble 

Ingredients for next lesson –

• 100g plain flour 

• 50g butter or margarine 

• 50g oats 

• 25g sugar 

• 2 eating apples 

• 50g sultanas (can be removed but you will need and extra apple) 

• Can bring a teaspoon of cinnamon or mixed spice (optional).



…….   Marks/13

Test





…….   Marks/10

Test
Fill in the gaps.
1. Two functions for Vitamin A, 

Vitamin D and Calcium.
2. Two sources for Vitamin B 

and Water. 



The 5 Main Nutrients
Vitamins 
Minerals
Protein

Fat
Carbohydrates

Micro nutrients
Needed in small amounts

Macro nutrients
Needed in large amounts

Nutrients

Evaluation

WWW

EBI



…….   Marks/6

Test
What are the 5 main nutrients? Tick which ones are 
macro or micro nutrients

Name of nutrient Macro 
nutrient

Micro nutrient



Maths questions

https://hegartymaths.com/simple-division-its-meaning

https://hegartymaths.com/related-addition-subtraction-facts

Watch the video for the two links and complete the quiz 

https://hegartymaths.com/simple-division-its-meaning
https://hegartymaths.com/related-addition-subtraction-facts


Diet Related diseases
Research:
Scurvy
1. Which vitamin is it related to?
2. What are the symptoms?
3. In the past why did sailors get Scurvy?
4. Who was Captain Cook and how did he solve the 

problem on
5. his voyages?

https://blog.42courses.com/home/2018/5/30/how-
captain-cook-solved-the-problem-of-scurvy-on-british-
ships

100g /4oz butter
75g /3oz golden syrup
75g /3oz soft brown sugar (or granulated)
200g /8oz rolled oats
Additional – dried fruit

Flapjacks Ingredients

Evaluation
WWW

EBI

https://blog.42courses.com/home/2018/5/30/how-captain-cook-solved-the-problem-of-scurvy-on-british-ships


…….   Marks/7

Test

1. Scurvy
Which vitamin is it related to scurvy?

List 3 symptoms of scurvy?

In the past why did sailors get Scurvy?

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



Revision

Revise for : End of module 
test – This is all the tests 
through the module 
amalgamated.

Use the Knowledge 
Organiser and your 
previous test notes
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