
 

 

 

 
HOME LEARNING 

 
Subject: Home Cooking        Time: 1 Hour 
 
Learning Objective: Understand Food Labelling 
 
Task1: Read the following information about food labelling.  Afterwards, find three labels on food you 
have in the house and stick them on a page or find three image and paste them into a document.  
Annotate the pictures identifying whether the information that is on the label is required by law or 
additional information for the consumer. 
 

Food labelling  
Manufacturers include a range of information on food labels.  Some of which is legally required 
and some of which is useful to the consumer or supermarket. 
 
Information that is legally required 
The following eight pieces of information must appear by law on food labels: 
 

 name of food or drink; 

 list of ingredients (including additives and 

allergens); 

 weight or volume; 

 date mark;  

 storage and preparation conditions; 

 name and address of the manufacturer, packer or seller; 

 country of origin and place of provenance; 

 nutrition information*. 

*Back of pack nutrition information is legally 
required. Front of pack nutrition information is 
voluntary but if a food business chooses to provide 
this additional declaration, only the following 
information may be provided: 

 energy only; 
 energy along with fat, saturates, sugar and 

salt.  

Information that may be included but is not legally required 
Manufacturers might also include other information that would be useful to the consumer or 
supermarket.  This might include: 

 price; 

 customer guarantee; 

 serving suggestion; 

 photograph or image of the food; 

 bar code. 



Task2: Practice these skills whilst following the recipe for mini meatballs: weighing, measuring, 
microwaving, chopping, mixing, shaping, baking 

 
Mini meatballs 

 

Ingredients 
225g lean beef mince 
200g frozen mixed vegetables 
15ml spoon tomato ketchup 
 
 
 
 
 
 
 
Equipment 
Weighing scales, microwave safe container, knife, chopping board, large mixing bowl, 
measuring spoon, baking tray, oven gloves. 
 
Method 

1. Pre heat the oven to 180°C or Gas Mark 4. 
2. Cook the frozen vegetables in the microwave for 1-2 minutes in a microwave safe 

container. 
3. Allow the vegetables to cool a little and then chop them into small pieces 
4. Mix the lean beef mince, chopped vegetables and tomato ketchup together in a large 

mixing bowl. 
5. Shape the mixture into 24 meatballs. 
6. Place the meatballs on a baking tray. 
7. Cook in the oven for 10 minutes, until the juices run clear. 

 
Top tips 

 Serve in pitta bread with salad. 

 Using lightly floured hands when shaping the meatballs will help if the mixture is a bit 
sticky. 

 Try adding different spices or sauces for a different flavoured meatball. 

 If time permits, chilling the meatballs before cooking will help them keep their shape. 

 
 
Save your work: If you are using a computer, open a blank document to do your work (you can use 
Word or Publisher). Don’t forget to SAVE it with your name, the lesson you are doing and the date. 

For example: T.Smith Maths 8 April 
 

If you would like us to see or mark your work please email it or send a photo of your completed work 
to: gmonk@glebe.bromley.sch.uk  

Complexity: low-medium 
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