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FOOD TECHNOLOGY

In term 3 of Year 8 students can follow classroom expectations, personal hygiene and safety checks prior to food

preparation.

| can use the following equipment safely; electric whisk, silicone spatula, cake tins.

| can demonstrate the following skills to produce;

Pineapple Upside Down Cake using a creamed method to produce a cake, fruit preparation, use chemical
raising agents — SR flour and baking powder, use of oven; baking and testing for readiness.

Swiss Roll using a whisked method to produce a cake, use of mechanical raising agents- egg, folding, testing for
readiness, layering and rolling.

| can apply knowledge of the non-nutrients; fibre and water and make healthier choices using traffic light food
labelling.
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