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Form:           Group:                Date: 

Name: TEACHER COMMENT 
E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

FOOD TECHNOLOGY 

RESEARCH 

RESEARCH FROM SHOPS AND/OR WEBSITES ON COOK/CHILL PRODUCTS 

AVAILABLE 

Year 9 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. 

   (set this page out as you wish, but try to display information about types of product, brands, 

weight and prices). 



3 
HOMEWORK 

Year 9 

 Complete this survey sheet with charts to allow people to tick choices.  

Research 

1.Which type of cook/chill meal would you prefer? 

PASTA        

POTATO        

RICE        

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. 

2. What type of protein ingredient? 

        

        

        

        

        

        

        

        

3. Which type of sauce? 

        

        

        

        

        

        

4. Choose three vegetables? 
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Form:           Group:                Date: 

Name: TEACHER COMMENT 
E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

FOOD TECHNOLOGY 

RESEARCH 

Objectives:-  To consider how food is influenced by people, lifestyle and 

culture. 

Year 9 HOMEWORK 

Working together 

Today there are lots of celebrity chefs.  Research one celebrity chef and present your findings 

below. You could find out about television programmes they have worked on, recipes they are 

famous for, any charity work they have done and cook-chill dishes they have made. Present a 

possible recipe for your design specification. 
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Form:           Group:                Date: 

Name: 

TEACHER COMMENT E:   Excellent 

G:  Good 

RFI: Room for improvement 

C:  Concern 

EFFORT Skills 

FOOD TECHNOLOGY 

PRODUCT EVALUATION 

EVALUTION OF FINAL DESIGN 
Evaluate your product against your design specification. 

Year 9 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. 

Name of product : 

TASTING RESULTS  

 Comments: 

Explain how pleased you are with your final design and how well it matches what you set out 

to do; 

 

 

 

 

 

 

 


