
Year 8     Classwork  2009-10 
Name                                                   Group  Colour 

Teacher :  

Mrs J Danes  

Course Description 

Food 

The school canteen have decided to 

test a healthier biscuit for sale to  

pupils in school. Design a healthier 

biscuit than the ones currently sold. 

What you will learn and understand 

The function of ingredients in a biscuit mixture. 

Product evaluation and its purpose. 

Methods involved in large scale production of 

biscuits. 
  

What you should be able to do 
Alter ingredients in a recipe and make a healthier 

biscuit. 
Evaluate existing product and design tests. 

Write chart to show control checks in 

production. 

 

Biscuit Project  

biscuit, mixture, flavour, quality, 
consistency, consumer, package, dough, 

metal detector, producer, factory, diseases, 

heart diseases,  decision, tooth decay, 

crunchy, sweet, buttery, golden, round, 
crisp, quantity, size. 

 



1 CLASSWORK SHEET: 

Analysis of Task  

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 

You can improve your 

research by: 

TEACHER COMMENT 
Skills  

Developing Number 

During this lesson 
you will be devel-
oping number 

skills by: 

Use number to help you 
gather information for 
your research.  Then 

communicate your 
findings using graphs or 
charts. 

 

You must try to explain what the task is asking you to do and  everything you already know, as well as 

describing what you will need to find out. 

The task is asking me to- 

 

 

 

 

 

 

The ingredients which make biscuits unhealthy are 

The health risks associated with eating too much of these foods are 

 

 

 

 

 

 
You should at least: Collect information from 4  
different sources. 
 
Then try to: Use a range of sources to research. 
 
To go even further: Seek out relevant information  
e.g. questionnaire or e-mail 

 

 

 

WHAT I NEED TO FIND OUT  HOW I WILL FIND OUT  

  

  

  

  

  

BRIEF 

I am going to design and make 



Name: 

Form :   
Group : 

Date : 

 TEACHER COMMENT 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills  

Research existing biscuits 

Existing product analysis 

The reason for carrying out an analysis of  an existing product are: 

Features being analysed How did the product match these features 

  

  

  

  

My comments on the product and ideas it has given me for my design. 

(Explain what improvements you would make if you were designing a similar product) 

 

 

 

 

You should look at familiar products, analysing (describing) their form and function. 

1. To see what products are available 

2. To see how manufacturers make them 

3. To see what they taste like 

4. To get ideas for designing 

Product being analysed  

Brand  

Description  

Packaging and labeling  
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 Research 

 
You should at least: Collect information from 4  
different sources. 
 
Then try to: Use a range of sources to research. 
 
To go even further: Seek out relevant information  
e.g. questionnaire or e-mail 

 

 

 

Thinking skills 

During this 
lesson you will 
develop think-

ing skills by: 

Investigating existing 

products and making 

choices about them 



Name: 

Form :  

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

 

Group: Date : 

EFFORT 

 

TEACHER COMMENT Skills  

CLASSWORK SHEET: 3 

Research 

Food materials are complex substances and behave in different ways. A food manufacturer must 

make use of these different  properties in a controlled way, so that products are of a consistent qual-

ity. Food scientists and food technologists spend a long time researching how materials behave 

under different temperature conditions and when other substances are added. 

.To  help you design new food products and make them successful, you will need to know how cer-

tain materials react and behave in different conditions. You will need to understand their physical 

functions and working characteristics   

  

Write your definitions in the boxes  

. 

Functions and characteristics of food materials. 

 

 
You should at least: Collect information from 4  
different sources. 
 
Then try to: Use a range of sources to research. 
 
To go even further: Seek out relevant information  
e.g. questionnaire or e-mail 

 

 

 

Developing Thinking 

During this lesson 
you will develop 
thinking skills by:  

Thinking ahead 
and investigating 
functions of food 
materials  



Research 

4 CLASSWORK SHEET: 

Name 

Form:      Group:          Date: 

    Teacher comment 

 
E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

Home made style biscuits have recently enjoyed renewed popularity, mainly because of their 

wholesome, home-cooked appeal. Using the sample blank chart model your initial ideas for 

1 or 2 òwholesomeò recipes. 

Food  

material 

Sensory 

function 

Nutritional 

function 

Physical 

function 

  nuts   chewy  protein  bulking 

Example 

FOOD MATERIAL SENSORY  

FUNCTION 

NUTRITIONAL 

FUNCTION 
PHYSICAL 

FUNCTION 

nuts    

oats   bulking 

wholemeal flour  starch (fibre)  

raisins    

dates    

butter  fat  

fresh apples    

coconut chewy texture   

honey    

dried apricots    

brown sugar    

egg    

  

During this lesson 
you will develop 
thinking skills by:  

Developing Thinking 

Thinking ahead 
and investigating 
functions of food 
materials  

 
You should at least: Collect information from 4  
different sources. 
 
Then try to: Use a range of sources to research. 
 
To go even further: Seek out relevant information  
e.g. questionnaire or e-mail 
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Research 

Name 

Form:      Group:          Date: 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

Read the recipe and information and  answer the questions on the back ot the page. 

1. What is the  name of this method of making biscuits? 

2. Why is it given this name? 

3. What equipment can you use for mixing the fat and sugar together? 

4. What else can be made using this method? 

5. Where would you normally store margarine? 

6. What invisible óingredientô is added when mixing the sugar and margarine? 

7. Why is the flour sieved? 

8. Why do the biscuits have to be spaced well on the tray? 

9. How can you tell when the biscuits are cooked? 

10. Why do they need cooling before putting in a tin? 

The Creaming Method 

¶ The creaming method gets its name from the process of creaming fat and sugar together before 

adding flour. 

¶ You normally use a proportion of half or less fat to flour. 

¶ You can use an electric mixer or cream the fat and sugar by hand with a wooden spoon. 

¶ The creaming method can be used for biscuits cakes and buns. 

¶ Baking powder or self-raising flour may be needed if you wish to use a raising agent. 

125g plain flour 

100g margarine 

50g sugar 

1/2 tsp vanilla essence 

 

1. Turn the oven onto 180*C or No 4. Grease a baking tray. 

2. Sieve the flour onto a clean plate and put to one side. 

3. Cream the sugar, margarine and vanilla in a large bowl              

    until pale. 

4. Add the flour and mix well. 

5. Divide into 16 even pieces, place well apart on the            

    baking tray flatten with thumb. 

6. Bake for 15 minutes until just beginning to turn golden 

    brown. (use oven gloves. 

7. Cool on a wire tray. 

Basic Biscuit Recipe 

 
You should at least: Collect information from 4  
different sources. 
 
Then try to: Use a range of sources to research. 
 
To go even further: Seek out relevant information  
e.g. questionnaire or e-mail 

 

 

 

Developing Thinking 

During this lesson 
you will develop 
thinking skills by:  

Thinking ahead and   
investigating 
methods used for  
making biscuits 
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Research 

Name 

Form:      Group:          Date: 
E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

Changing the ingredients to make a healthier biscuit. 

THE BASIC RECIPE 

100g margarine 

50g sugar 

125g plain flour 

How can I reduce the fat content? 

 

 

What effect might this have on the biscuit? 

 

 

How can I reduce the sugar content? 

 

 

What effect might this have on the biscuit? 

 

 

How can I increase  the fibre  content? 

 

 

 

What effect might this have on the biscuit? 

 

 

 
You should at least: Collect information from 4  
different sources. 
 
Then try to: Use a range of sources to research. 
 
To go even further: Seek out relevant information  
e.g. questionnaire or e-mail 

 

 

 

Developing Thinking 

During this lesson 
you will develop 
thinking skills by:  

Thinking ahead and   
investigating effect of 
changing ingredients. 
 



The Brief. 
This describes what you intend to design and make. It does not go into detail. 

The brief  for the biscuit project is : 

Design and make a healthier biscuit product   

The Specification. 
This describes any features which must, or must not, be included in your de-

sign. The specification will not only guide your designing over the next few 

weeks but it will also help you evaluate its success later. 
¶ Write the specification 
¶ Who it is aimed at 

¶ Ingredients used 

¶ Shape   Cost  Size 

¶ Texture , flavour (taste), colour , smell 

My biscuit must:  

7 CLASSWORK SHEET: 

SPECIFICATION 

You should at least: Produce a design specification or           
recipe. 
 
Then try to: Use what you have found out from your               
research to make a further 2 specification points. 
 
To go even further: Make sure your specification is detailed. 

 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT TEACHER COMMENT Skills  

Communication 
During this lesson 
you will develop 
communication 

skills by: 

 You can improve your 
specification work by: Writing clear sen-

tences in your 
specification to 
communicate 

your intentions. 

You should use your research material  to produce a specification which satisfies your brief 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

 

 

 



8 CLASSWORK SHEET: 

Ideas 

Name: 

Form :  Date : 
 

Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Teacher comment. Skills  

Testing altering ingredients 
in a basic recipe 

You should at least: Use your information to sketch 4               
imaginative ideas. 
 
Then try to: Improve your ideas by considering other           
issues e.g health and safety, the environment etc. 
 
To go even further: Produce ideas that are creative,           
innovative and original. 

Design ideas  

IDEA 1 

Ingredients 

IDEA 2 

Ingredients 

IDEA 3 

Ingredients 

IDEA 4 

Ingredients 

Using a taste test formulate your views about each design idea. 

Evaluate these ideas against your design specifications. 

These results show: 

 

 

 

Working together 



Ideas 

You should at least: Use your information to sketch                 
4 imaginative ideas. 
 
Then try to: Improve your ideas by considering other        
issues e.g health and safety, the environment etc. 
 
To go even further: Produce ideas that are creative,          
innovative and original. 

 

 

 

CLASSWORK SHEET: 9 

You should produce a range of colourful and annotated design ideas or models that satisfy the design specification.   

Your ideas should 

        Fit in with your specification.                                                   Include notes describing your product. 

        Be possible solution to the design brief.                                   Clearly presented and well laid out. 

        Include well labelled sketches/diagrams.                                  Reflect your best work. 

        Be nicely coloured in.                                                                Include size -  dimensions 

Design ideas     birdôs eye view / side view 

IDEA 1 IDEA 2 

IDEA 3 IDEA 4 

Name: 

Form :  Group: 

 
Date : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills  

Communication 

During this lesson 
you will develop 
communication 

skills by: 

Using sketches to com-

municate your design 
ideas.  Including annota-
tions to communicate  

your thoughts. 

Teacher comment about 

your communication and 
quality of your ideas 



10 CLASSWORK SHEET: 

Final Idea 

 

Name: 

Form :  Date : 
 

Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT TEACHER COMMENT Skills  

Communication 
During this lesson 
you will develop 
communication 

skills by: 

You should at least: Use what you know to choose between  
your ideas then produce drawings/patterns/recipes together   
with dimensions/quantities. 
 
Then try to: Produce formal drawings/patterns/recipes with 
details of manufacture, use a range of skills, including the       
use of CAD.  
 
To go even further: Produce a model of your idea to show      
how you could improve your final design. 

Using sketches/drawings 
to communicate your 
final design.  Including 
annotations and dimen-

sions to communicate 
measurements. 

You should produce a final design proposal that clearly shows what you intend to make. 

My chosen idea isééééééééééééééééééééééé. 

I chose this idea because 

TT  CHOSEN IDEA SKETCH  

Plan View 

INGREDIENTS  

Side View 

 

 

 



11 CLASSWORK SHEET: 

Planning 

 

Name: 

Form :  Date : 
 

Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Teacher comment about 

my organisation and 
planning 

Skills  

Developing Thinking 
During this lesson 
you will develop 
Thinking skills by: 

You should at least: Produce a plan of what you      
need to do. 
 
Then try to: Include the stages of making. 
 
To go even further; Show the timing for each stage      
of making. 

Thinking 
ahead and 
making plans 
and problem 
solving.  

You should produce a manufacturing plan that shows the correct sequence of activities, and that includes the safe 

use of tools, equipment and processes. List safety and quality controls to be put in place, add timings. 

Process Quality and Safety Checks 

Prepare self - 

                  

 

Prepare area -  

Get out equipment -  

  

  

  

  

  

  

TIME  

 

 

 



CLASSWORK SHEET: 12 

Finished Product 

Use the digital camera to show photographic evidence 

of the product you have made. You should use ôFood  

P.C 7ô and analyse the nutritional content of your final 

idea. 

Photograph 

Nutritional analysis final product  

Name: 

Form:           Group:                Date: 

Date completed: 

 FAT SUGAR FIBRE 

Basic Recipe    

Final Idea    

Total    

Comment 



13 CLASSWORK SHEET: 

Evaluation 

 

Name: 

Form :  Date : 
 

Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Teacher comment about 

Your evaluation skills. 
Skills  

Thinking skills 
During this lesson 
you will develop 
Thinking skills by: 

You should at least: Evaluate your work as you go 
through the project bearing in mind your original       
intentions. 
 
Then try to: Compare it with your original specification/
recipe.  You must suggest how it may be improved. 
To go even further: Show any possible improve-
ments. 

Thinking about 
your own per-
formance and 
the effectiveness 
of the product 
you have made. 

You should evaluate what you have made, against the specification, suggesting improvements. 

Points of your 

specification 

Achieved 

  Yes 

Achieved 

   No 

   

   

   

   

   

TASTING RESULTS  

What was the aim of the project? 

Explain the design process you went through to complete this work 

What problems did you encounter and how did you overcome this? 

What new skills have you learnt? 

Which part of the project did you enjoy foremost and why? 

How organised were you when doing practical and theory work? 

Did your final idea fulfil the requirements of the brief? 

Did you plan your work effectively? 

What did other people say about your final product? 

If you could do this project again what changes would you make and why? 

 

 

 



What  
Went  

Well  

14 CLASSWORK SHEET: 

Self Evaluation 

This self evaluation will help you identify your strengths and recognise area that you can 
develop further.  When completing this page you should use the teacherôs comments and 

your opinions about your work.  This sheet can also be used to help you with many other 
activities such as your personal statement. 

Page  
number: WWW EBI 

Even  
Better  

If é... 

Homework 

Classwork 

Thinking 

During this lesson 
you will develop 
Thinking skills by: 

 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 

 

TEACHER COMMENT 

You can improve your 
evaluation by: 
 

Skills  

Progress 
Towards 
Target: 

End of Key Stage 
Target: 

Thinking about 
your own perform-
ance and setting 
targets for your 
next project.  

 

1  

7  

9  

11  

13  

1  

2  

3  

4  

5  

Target to be put in my planner :- 

 


