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Form:           Group:                Date: 

Name: TEACHER COMMENT 
E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

What is healthy eating?   

To grow and be healthy we need to eat a variety of 

foods but choose more of some and less of  others. 

Use the chart to answer the following questions. 

 

        Write two or three sentences to explain what you think is meant by óhealthy eatingô. 

 
 

 

 

 

 

 

 

 

2. .Fill in the chart below, adding examples of your own. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

3.    For one day keep a list of all the foods and drinks (including sweets and crisps) which you eat. 

 

 

 

 

 

 

  

4.    Collect a label off food you eat and attach to the reverse of the sheet. List the amount of   
 

   Protein 

   Fat 

   Sugar 

   Fibre 

   Calories     

 

   Per 100g   

 

     

  

Foods we should eat more of 

 

Foods we should eat less of 

Year 8 

Developing Thinking 

During this lesson 
you will develop 
Thinking skills by: 

Thinking 
ahead and 
making plans 
and problem 
solving.  



2 

Form:           Group:                Date: 

Name: TEACHER COMMENT 
E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

FOOD TECHNOLOGY 

RESEARCH 

Investigate existing biscuit products which claim to be óhealthyô (e.g.,ôlow fatô), or are marketed with a healthy 

image (e.g.,muesli bars). Use products you have bought, or websites (may not give all details) 

PRODUCT                   BRAND COST per  

pack 

WEIGHT 

Per pack 

FAT per 

100g 

SUGAR 

Per 100g 

      

      

      

      

      

      

      

      

 

Analysis of this data, and my comments: 

 

Year 8 HOMEWORK 

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. 
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Name: TEACHER COMMENT 
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RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

FOOD TECHNOLOGY 

RESEARCH 

Carry out a survey to find out peopleôs favourite biscuit.  Include this in your research 

work to help with your design. Ask 10 people 10 questions. 

Year 8 HOMEWORK 

Working together 



4 

Form:           Group:                Date: 

Name: 
TEACHER COMMENT 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 
Skills 

FOOD TECHNOLOGY 

PRODUCT ANALYSIS 

HOME-MADE BISCUIT SHOP BOUGHT BISCUIT 

Compare the ingredients of a homemade biscuit with a shop bought biscuit. Use the chart  

below 

Sugar  is one of the main ingredients in sweet biscuits. List the sugars you can buy to use in 

home-made biscuits  and the industrial sugars you find in the ingredients lists of shop bought 

biscuits. Complete the chart. 

  

DOMESTIC  SUGARS INDUSTRIAL SUGARS 

  

LOOK AT A RANGE OF FOOD LABELS AND LIST THE PRODUCTS THAT  

CONTAIN SUGAR. 

  

  

  

  

  

Year 8 HOMEWORK 

Thinking skills 

During this 
lesson you will 
develop think-

ing skills by: 

Investigating existing 
products and making 
choices about them 
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EFFORT Skills 

FOOD TECHNOLOGY 

PRODUCT EVALUATION 

EVALUATING PRACTICAL WORK. 

Evaluate your product against your design specification. 

During the practical I made 

I made sure I was well prepared for the practical work by: 

 

 

The things I did well in the lesson were: 

 

 

The things I found most difficult were: 

 

 

I had a particular problem with 

 

 

I could prevent this problem next time by 

 

 

My finished result looked 

 

 

It tasted 

 

The texture of it was 

 

Other people said 

 

Did your biscuit match your specification 

 

 

Year 8 HOMEWORK 

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

Thinking about your 
own performance 
and the effectiveness 

of the product you 
have made. 




