
 

Year 9, 10, 11 FOOD GCSE Takeaway Home-learning Menu 

Starters 

1. Define macro nutrients (1 mark) 

2. Define micro nutrients (1 mark) 

3. Explain the functions of macro nutrients (6 

marks). 

4. Define what a modified starch is (2 marks). 

5. Name and give uses of 3 different types of sugar 

(6 marks). 

6. Name the two types of protein foods, give 

examples of each (6 marks). 

7. Prove this statement wrong – all fat in food is bad 

for us. (6 marks). 

8. Using the idea of a pie draw and explain 3 

different finishing techniques you could use 

before serving. (3 marks for each picture (1 

colour, 1 annotation, 1 drawing in 3D) 9 marks in 

total). 

9. Define the traffic light system, justify if you think 

the system works (4 marks). 

10. Find out and example of a colloidal structure in 

the food industry and define it. (2 marks) 

11. Explain why we use acids in the food industry (2 

marks). 

12. State 4 ways that we can preserve shelf life of 

foods, give examples for each.  

 

  

Mains 

1. Explain what gelatinisation is and give 

examples. (6 marks) 

2. Discuss the use of eggs ensure you have 

included aeration, coagulation and 

emulsification (10 marks). 

3. Explain how protein is altered during the 

formation of gluten in bread. (6 marks) 

4. Discuss the use of the Eatwell plate and the 8 

tips in improving someone’s diet. (15 marks) 

5. Discuss the use of 3 special diets, discuss the 

impact of the effect of losing these foods can 

have to the person’s health. (15 marks) 

6. Explain and describe all 4 cake making 

methods including the key facts about each 

type. (16 marks) 

7. Discuss the stages and food science in the 

roux sauce making, explaining at each stage 

what is happening in the product (8 marks). 

8. Discuss how cross contamination can occur 

in a busy kitchen. (10 marks) 

9. Argue what this statement is incorrect. 

Remember to justify your points ‘all additives 

and E numbers are bad for food production.’ 

(15 marks. 

  Further mains 

10. Analysis. Go onto this website and work out how 

healthy one day of your diet is. Record your results 

and feelings towards this.  

http://explorefood.foodafactoflife.org.uk/ 

11.  Explain the use of all 4 production methods giving 

examples for each. (8 marks) 

12. Discuss the use of CAD/CAM in the food industry 

(10 marks) 

 

 

 

Dessert 

1. Research the use of raising agents and give 

examples of how they are used. You should 

include (air, steam and carbon dioxide). 8 

marks. 

2. Give 4 examples of types of pastry and draw 

an annotated image to help remember each 

one (8 marks). 

3. Discuss the use of standard components and 

why we may use them.  (8 marks) 

 

 

 

 

Aim for offal not 

waffle – stretch 

your brain! 

 

http://explorefood.foodafactoflife.org.uk/

