
 

Year 9     Classwork  2009-10 
Name                                                   Group   Colour 

 

COOK-CHILL MEAL 

Teacher :  

Mrs J Danes  

Course Description 

Food 

Design and make a healthy main meal 

product to be sold in the cook-chill 

section of a supermarket. The product 

must include at least one protein food, 

one vegetable, one carbohydrate, and 

a sauce. 

 

 

What you will learn and understand 

What cook/chill meals are and how they are 

produced. 

Nutrition and balanced meals. 

Food safety and the risks of food poisoning. 

Food labelling law. 

What you should be able to do 
Prepare dishes suitable for production as 

cook/chill meals. 

Analyse the nutrients in the meal using I.C.T. 

Handle food safely to minimise risks. 

Design label for food product. 

poisoning, bacteria, critical, 
Salmonella, Campylobacter, 

vomiting, diarrhoea, hazard, 

nutrition, nutrients, sauce, 

source, potato, potatoes, pasta, 
bolognese., spaghetti, energy, 

thickening, coagulation, analysis, 

Specification, justify. 

http://recipejunction.blogspot.com/2006/12/mushroom-fried-rice.html


1 CLASSWORK SHEET: 

Research 

  The eatwell plate  

If you want to get the balance of your diet right, use the eatwell plate.  
 
The eatwell plate makes healthy eating easier to understand by showing the types 
and proportions of foods we need to have a healthy and well balanced diet.  

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 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. 

Look at the eatwell plate to see  how much of your food should come from each food group. You donôt need to get the 
balance right at every meal. But try to get it right over time such as a whole day or week. 

Try to choose options that are lower in fat, salt and sugar when you can. Explain how you can achieve this:- 

 

 

 

 

 
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 

 

 

 

http://www.food.gov.uk/images/pagefurniture/eatwellplatelarge.jpg


2 CLASSWORK SHEET: 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT TEACHER COMMENT Skills  

 
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 

 

 

 

The InformationðAll of us know which we enjoy eating. Have you ever 

stopped to wonder why we eat? What is in food that makes it so important to 

us. All foods contain different amounts of  nutrients. Some contain only a few. 

There are five main nutrients. 

Protein 
Why do we need protein 

 

 

Animal 

 

 

 

 

Vegetable 

Fat 
Why do we need fat 

 

 

Animal 

 

 

 

 

Vegetable 

Carbohydrates 
Why do we need carbohydrates 

 

 

 

Sugars 

 

 

Starches 

 

 

Fibre 

Minerals 
Why do we need minerals. 

 

 

 

Iron 

 

 

Calcium 

 

 

Phosphorus 

Developing Thinking 

During this lesson 
you will develop 
thinking skills by:  

Thinking ahead 
and investigating 
functions of food 
materials  

Research 



3 CLASSWORK SHEET: 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT TEACHER COMMENT Skills  

 
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 

 

 

 

The InformationðYour body needs these nutrients every day. It must also 

have water. When we eat food it is broken down into nutrients. This is known 

as digestion. The nutrients then go to parts of our body where they are 

needed. 

Vitamins 
Why do we need vitamins 

 

A 
Function 

 

 

Foods 

B 
Function 

 

 

Foods 

C 
Function 

 

 

Foods 

D 
Function 

 

 

Foods 

Look at the nutrients shown in the tables. Choose three nutrients you think would be impor-

tant to include in a snack for active children. Give a reason for choosing each one. 

Nutrient/food. Reason for choice. 

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 :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 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 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 

 

 

 

The TaskðIt is important that the meals we eat contain a balance of the right nutrients. 

A cook/chill meal like the one you are designing should provide a person with  1/4-1/3 of 

their daily nutrient requirement. Record your research on NUTRIENTS  and explain how 

you could use pasta, potatoes, or rice with other foods to provide a healthy and nutritious 

meal. 

NUTRIENTS AND DESIGNING BALANCED MEALS   (Information source KS3 

ñDesign and make it book p. 16 & 17ò. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Research 



5 CLASSWORK SHEET: 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT TEACHER COMMENT Skills  

 
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 

 

 

 

The TaskðJohn is thinking about what he can make to eat when his friends 

come for tea. 

What factors does he need to consider. 

Availability of food 

E.g. strawberries in  

season 

Thinking skills 

During this lesson 
you will develop 
Thinking skills by: 

Thinking 
ahead and 
making plans 
and problem 
solving.  

Research 
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Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 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 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 

 

 

 

FOOD SAFETY AND COOK/CHILL PRODUCTS  

The Taskï Read the information on food safety from the KS3  

ñDesign and make itò book p.102-103. Make notes under the       

following headings. 
What has caused a rise in food poisoning in recent years.? 

 

 

 

 

 

 

What action can be taken to prevent the risk of food poisoning at the following 

stages of food preparation? 

Storage 

 

Preparation 

 

Cooling 

 

Reheating 

 

What food safety advice would you give to someone who buys cook/chill 

meals? 

 

 

 

Research 
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Research 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT TEACHER COMMENT Skills  

 
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 

 

 

 

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

EXISTING PRODUCT EVALUATION 

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 evaluated  

Brand  

Description  

Packaging and labeling  

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) 

 

 

 

 

Thinking skills 

During this 
lesson you will 
develop think-

ing skills by: 

Investigating existing 

products and making 

choices about them 



8 CLASSWORK SHEET: 

Research 

The Task- 
RESEARCH FROM WRITTEN SOURCES ON COOK/CHILL PRODUCTS  

(Use the KS4 ñDesign and make itò books p.62 

 

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: 

Investigating cook- 

chill products 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
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 

 

 

 



9 CLASSWORK SHEET: 

Research 

The Task:- ANALYSIS OF SURVEY                                                                                                   

                    (Explain the results of your survey) 

 

Name: 

Form :  Date : 
 
Group : 

E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT 

You can improve your 

research by:- 

TEACHER COMMENT Skills  

Communication 
During this lesson 
you will develop 
communication 

skills by: 

Investigating cook- 

chill products 

 

 

 

 

 

 

 

 

 

 
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 

 

 

 

 

 

 

 

 

 

 

 

 

The Task:- WHAT THIS HAS MADE ME DECIDE ABOUT MY DESIGN     

                       (Explain how the results have helped you decide what to make.                                                                                                                                         

                                   Explain what you are going to do next)                                                                    



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

The brief  for the cook /chill product is : 

Design and make a  

Healthy main meal suitable for chilling ééé..     

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 for your cook/chill main meal below: 

10 

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 

sentences in your 
specification to 
communicate 

your intentions. 

My main meal must 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

 

 

 




