
Year 9 Food Technology 
Playlist 3

This playlist is designed to follow the Design 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. Role of an EHO Learning Outcome:

To further your knowledge on an Environmental 

health Officers role. 

Watch video and make notes on areas that are 

checked and inspected. 

Continue any further research on Environmental 

Health officers and look into career paths that 

can lead you to this type of role. 

Website Links to support:

https://www.youtube.com/watch?v=7xQkcjIuQjU

2. Swiss Roll Learning Outcome:

To develop Swiss roll recipe ideas to be sold in 

supermarkets.

Task design x3 Swiss roll recipe ideas- 

flavour/filling that you would present to the food 

development and marketing team for a 

supermarket of your choosing. 

Website Links to support:
https://www.goodhusbandpatisserie.com/discover-the-history-of-

swiss-roll/

3. A day in the life of 

Hospitality & Catering 

Industry Sector

Learning Outcome:

Research 5 different job roles within the 

hospitality & catering sector. 

Answer the following questions:

• What are the essential requirements to meet 

the job role e.g. qualification needed?

• What is the jobs salary/salary range?

• From the job specification make a note of 3 

main aspects you think you would be good 

at?

POWERFUL KNOWLEDGE: Create an infographic 

on ways hospitality & catering industry can 

tackle food and energy waste. 

Website Links to support:
Video link:
https://www.youtube.com/watch?v=hwlEvPK6SGY

PK-article link:
https://www.hospitalityandcateringnews.com/2023/09/tackling-

food-and-energy-waste-in-hospitality-and-catering/

4. Taste Testing- Sensory 

Analysis

Learning Outcome:

Research different sensory analysis 

methods used in the industry during 

product testing. 

Create a PowerPoint about each 

method, briefly explaining how they are 

completed and include visual examples.

Powerful Knowledge: Read the article linking to 

some of the challenges faced to get accurate 

testing due to personal preferences. 

Website Links to support:
https://www.campdenbri.co.uk/services/sensory-testing.php

Powerful Knowledge:
https://www.foodresearchlab.com/blog/new-product-

development/challenges-faced-while-carrying-out-the-sensory-

evaluation-of-

food/#:~:text=One%20of%20the%20biggest%20challenges,deliciou

s%2C%20another%20may%20find%20unappetising.

5. Knowledge Organiser Learning Outcome:

Revise Knowledge organiser to test your 

knowledge on all aspects learnt. 

Knowledge organisers are available on 

Microsoft Teams, printed copies in class 

workbooks and laminated master copies 

are also available. 

6. Feathering- piping skills Learning Outcome:

Skills & techniques can be used to decorate 

and add finishing techniques to a product. 

Have a go at home at decorating a biscuit 

using some of the skills demonstrated in these 

videos. 

Website Links to support:
https://www.youtube.com/watch?v=kpVIB2XJ-Hg

https://www.youtube.com/watch?v=NXEfosuYR9o
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