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This playlist is designed to follow the Food Technology curriculum and provide you with opporfunities
to further your learning. Follow the directions for each activity and complete them in order.

Activity

Directions

Notes

Date
Completed

1. Types of
Contamination

Learning Outcome:

To develop your knowledge and understand
different types of food contamination and their
sources.

Task: Research Chemical, physical & biological.
Maake a list of their sources e.g. Physical- piece of
jewellery falls into food production. Extend your
research into naturally occurring metals and who
are most at risk if they have biological
contamination.

Useful website links to help you:
https://www.highspeedtraining.co.uk/hub/four-
types-contamination/

https://www.food.gov.uk/business-
guidance/chemical-contaminants

https://www.foodsafety.gov/people-at-risk

2. Bread Rolls
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Learning Outcome:

To develop knowledge of functions of yeast and
the purpose of proving bread recipes.

Task: Research the function of yeast in bread
making and the key ingredients and conditions it
requires to work effectively.

Website links to help:
https://becomeapastrychef.co.uk/what-
does-yeast-do-in-bread/

https://www.bakeinfo.co.nz/facts/bread/b

read-ingredients/yeast-in-breadmaking-

and-baking/

3. Prevention
Methods

Learning Outcome:

To learn about different control methods used in
hospitality and catering industry.

Task: Research different prevention methods used in
the hospitality and catering industry that help
reduce the risk of contamination. Create an
information sheet with the different coloured
chopping boards and other prevention methods
used.

Website links to help:
https://www.foodsafety.gov/keep-food-safe/4-
steps-to-food-safety

https://www.foodhygienecompany.co.uk/food-
hygiene/chopping-board-colour-coding/

4. Duf/c'h Apple Cake

Learning Outcome:

To develop knife skills and consideration for quality
control of products.

Task: Research ways to slice apples to be used for
decorative purposes. You can extend this to any
fruits of your choice. E.g. how fruit is used as
decoration of a cheesecake.

Welbsite links to help:
https://thecurlyspoonblog.com/fruit-
platter-presentation-ideas/

https://www.naturespride.eu/en/range/exotic-
fruit/physalis2product property=physalis

5. Types of Food
Poisoning
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Learning Outcome:

Complete the following questions & tasks:

1) List 5 different types of food poisoning.

2) Research two of these and discuss in detail.
Include where they are found (food sources)
and what some of the symptoms can include if
you have it.

3) Research allergy food poisoning and what is
required by those who are allergic to carry
round with them in case of an emergency.

Answer questions- pen and paper, use ICT
or submit directly online via Microsoft
tfeams.

Take it further: highlight on the different
types of food poisoning symptoms those
that are visible (V) and those that are non-
visible (NV)
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6. Quesadillas

Learning Outcome:

To develop knowledge of intfernational foods that
have impacted our daily diet choices. A look at
quesadillas and their history.

Task: Research the history of quesadillas and make
notes and all variations you can make- list 5
examples. Then design your choice of quesadillas
with what filling you would have.

Take if Further: Develop a story board with
images as a step-by-step recipe to making
your preferred choice of quesadilla.

Learning Outcome:

To develop knowledge of food choice and what
can influence or impact our everyday diet choices.
Task: Make a list or create a spider diagram of all
the potential factors that can impact our everyday
food choice. E.g. the weather, our mood, our taste
preferences, what time of the year or day. Add as
much ideas and reasons this can be impacted.

Then Select three from your list/spider diagram to
discuss in detail.

Consider your own viewpoint/opinion and explain
why it would affect someone's food choice in as
much detail as you can.
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