
Year 7 Food Technology
Playlist 1

This playlist is designed to follow the Food Technology curriculum and provide you with opportunities 

to further your learning. Follow the directions for each activity and complete them in order.

Activity Directions Notes
Date 

Completed

1. Health & Safety Learning Outcome:

To develop your knowledge on safe food hygiene 

practices and to ensure protocols are followed to 

reduce any possible cause of injury or damage. 

Task: Research key hygiene practices to be 

followed to make a food kitchen environment safe. 

Research the 4C’s in food safety and discuss each 

one with examples how they can occur. Create 

notes form all your findings. 

Useful website links to help you:

https://www.fooddocs.com/post/4-cs-of-food-

safety

2. Fruit Salad Learning Outcome:

To develop knowledge of knife skills and 

techniques. Looking at a fruit salad that can be 

enjoyed as part of a healthy balanced lifestyle

Task: Design your own fruits salad recipe, list your 

ingredients as a shopping list. 

Website link to watch on making fruit 

salad: 

https://www.youtube.com/watch?v=Zp-

F68Fa-ps

Take it further by researching exotic fruits 

and gather images of unusual fruits not 

imported into the UK.

3. Personal Hygiene Learning Outcome:

To extend your understanding on personal hygiene 

to be food safe ready. Understanding how the 4C’s 

support this and maintaining personal hygiene 

throughout food production is essential.

Task: Design a ‘Good Chef/Bad Chef’ illustration 

and label to demonstrate your knowledge of 

personal hygiene protocols. Ensure you annotate 

your drawings to demonstrate future understanding. 

4. Flapjack Learning Outcome:

Look at the history of flapjack and ingredients used. 

Then look at ways to adapt flapjack recipes e.g. 

variation of ingredients that can be added like 

ginger, chocolate chips etc. 

Task: Make notes on your findings and then design 

your own ‘spin’ on a flapjack option.

Some website links to help…

https://backyard-farmer.com/what-is-a-

flapjack-the-story-behind-this-british-

classic/

https://www.bbcgoodfood.com/howto/g

uide/best-ever-flapjack-recipes

5. Oven Safety Learning Outcome:

Complete the following questions:

1) When using a hob/stove pan handles can be 
easily knocked- which way should they face to 
prevent accidental knocks? You can draw a 
diagram to help your answer.

2) When an oven is out of use, it is recommended 
to switch off from the mains? True or False?

3) If a grease fire started, what must you not put 
on it to help put out the flames?

Answer questions- pen and paper, use ICT 

or submit directly online via Microsoft 

teams. 

Take it further Research oven safety in 

more detail and produce detailed flyer on 

oven safety for students to follow. 
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6. Pizza Toast Learning Outcome:

To develop knowledge of bread varieties available 

and design your own pizza toast recipe from your 

findings. 

Task: Research different variety of breads from soda 

bread to wholemeal. Create a list of breads with an 

image of each type. Then discuss which bread you 

would select for making pizza toast. Include what 

toppings you would have too. 

7. Temperature 

Control 

Learning Outcome:

To develop knowledge of key temperatures in the 

food industry and learn their importance in 

maintaining high standards of hygiene practice and 

reduce the risk of food poisoning or contamination.

Task: Research key food storage temperatures for 

the fridge, freeze and ambient food storage.

Create your own thermometer with all the key 

temperatures listed and explained. 

Useful website links to help you:

https://www.adlassociates.co.uk/temperat

ure-control/

https://www.food.gov.uk/safety-

hygiene/cooking-your-food
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