
 

 

  

Task:  

Can you design a comic strip to tell primary school how to work 

safely in the kitchen. It should include the following areas: 

1) How to prepare yourself safely. 

2) How to handle a sharp knife correctly.  

3) How and why we wash up equipment.  

Extra Credit! 

Can you use these key words in your work? 

• Bacteria 

• Cross Contamination  

• Hygiene  

• Preparation.  

Not good at drawing? Don’t worry you can make it a fact sheet or a 

poster instead.  

Peer Assessment:  Give your work to someone else.  

  

  

  

WWW…………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

…………………………………………………... 

EBI………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………... 

Task:  

Can you design a help guide to go into a GP Surgery? The guide is to tell 

different people how to be healthy and what nutrients they need.  Your 

guide should include the following: 

1) Description of each nutrient found on the Eatwell Guide.  

2) Examples of ingredients and dishes which include those nutrients.  

3) Identify things we should avoid and explain how they can affect long 

term health.   

Extra Credit! 

Can you use these key words in your work? 

• Nutrients 

• Health  

• Diet  

Not good at drawing? Don’t worry you can make it a fact sheet or a poster 

instead.  
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Task:  

Food trends are always changing. Imagine you are setting up a business 

which reflects modern trends. You need to design a new business and 

write a business plan to explain your ideas.  

1) Choose a modern food trend (vegan, sustainable, high protein, organic) 

2) Design a business name, logo and staff uniform.  

3) Develop a menu to showcase the different dishes that reflect that trend.  

Extra Credit! 

• In your business plan can you explain why you have chosen your business 

idea and how it will make profit from the trend. In this business plan 

you need to identify you target customer, location and ideas on how 

you will attract your customer.  

  

Not good at drawing?  Use the templates provided.  

Peer Assessment:  Give your work to someone else.  

  

  

  

WWW…………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

…………………………………………………... 
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……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………... 

Task:  

Social media has a massive impact on what, how and when we eat. 

Imagine you are a food critic. Can you design a webpage/vlog/blog to 

review local businesses in your area. In order to complete this task; 

1) Choose at least 3 different types of business to review.  

2) Identify their business type and who their customers will be.  

3) Include pictures of the products you test. 

Extra Credit! 

• Can you include the review of others.  For products that get a bad review 

can you suggest ways of improving these dishes or services 

provided.  

  

Not good at drawing? . Use the templates provided.  

Peer Assessment:  Give your work to someone else.  
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……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

…………………………………………………... 
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……………………………………………... 



 

 

  

Have a look at this recipe.  

Can you change the ingredients to be more suitable for 

those at home? In the space below write down the 

ingredients you are going to use 

Ingredients: 

…………………………………………………………………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………

……………………………..……………………………………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………

…………………………………………………………..………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………

……………………………………………………………………………………….. 

Equipment: 

…………………………………………………………………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………

……………………………..……………………………………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………

…………………………………………………………..………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………

……………………………………………………………………………………….. 
Remember! 

Take photos of your products and get others to 

review it. Have fun and be creative. 
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Year 7 Home Learning Pack.  

Welcome to Hospitality and Catering! Although you are at home and not in the classroom it doesn’t stop you being creative and having fun 

with food. Here’s a guide to completing your home learning pack.  Read through the different tasks. There are four design tasks and three 

practical tasks. Choose 2 of these tasks.  

• Design tasks will require you to write, draw or design something. You can do this in any format that you like on paper or on a 

computer.  

• Practical tasks. These require you to cook, so please make sure you have permission from a responsible adult. There are 3 chosen 

recipes, can you adapt them to suit the needs of those at home, then have a go cooking them! These are a little harder as it requires 

you to complete research to find a recipe first. Top Tips! Use BBC Good food for this.  

• Extra Credit. This makes the task a little harder for you. Have a go at Extra Credit if you want a higher grade when the work is marked.  

 

Have fun Year 7 and Good Luck, hopefully we’ll see you in the Food Rooms soon.  

 

 

 

  



 

 


