
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice whisking, baking and presentation when making a 
Swiss Roll. This is your end of year assessment. 
Theory Task for everyone: End of year theory test. 

1. Practical Task: 

You will need – 2eggs, 50g caster sugar (plus extra for dusting),50g self-
raising flour, jam, oil for greasing. 

 

 Get out the following equipment: bowl, electric whisk, weighing scales, spoon, 
sieve, spatula, swiss roll baking tin, greaseproof paper.  

 
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
              

• Put the oven on 180C Gas 6. Grease and line baking tray. 

      Whisk the eggs & sugar together until thick & creamy. 

• Very CAREFULLY add the sieved flour and fold it in to the 
mixture.  

• Pour into the swiss roll tin, level by tipping not spreading 
and cook for 10 -15mins. 

• Lay a piece of greaseproof paper on top of a cooling rack. 

• Sprinkle the paper with a spoon of sugar 

• When swiss roll is cooked, quickly place it upside down 
on the sugared paper and remove the oiled greaseproof 
paper. 

• Quickly roll the swiss roll up tightly and leave to cool. 

• When cold unroll, spread on the jam and then roll it up 
again!  

 

Take a picture of your finished Swiss Roll. 

Now please complete the test below. 



Name: ____________________________ 

Year 9 Food Technology assessment 

1. Why is homemade better than shop bought food? 

1 

2 

2. Give two words which describe taste 

1 

2 

3. Give 2 words which describe texture (the way it feels) 

1 

2 

4. Which 2 nutrients give us energy 

1 

2 

5. Name 2 foods which give us good energy 

1  

2  

6.   Give 2 uses of energy in the body? 

1  

2 

7. What is the main energy food in Shepherd’s Pie? 

 

8. Name 3 cereal crops 

1  

2  

3  



9. What are the main ingredients in bread? 

1  

2  

3  

10. What makes the bread rise? 

 

11. Name 3 types of bread from other countries  

1  

2  

3  

12. To have a healthy diet we should cut down on: 

1    

2 

13. Name 3 ingredients in Leek and Potato Soup 

1 

2 

3 

14. Why is salt bad for us? 

 

15. What can we use instead of salt to flavour soup? 

1 

2 

3 

16. Why do we need fibre? 

 

17. Why is sugar bad for us? 

 



18. Name 3 foods high in fibre? 

1 

2 

3 

19. Name 2 foods high in sugar? 

1 

2 

20. Name 2 foods high in fat? 

1 

2 

21. What is Protein used for in the body? 

 

22. Why do we need Iron? 

 

23. Name a food high in Iron 

 

24. Why do we need Calcium? 

 

25. Name a food high in Calcium 

 

26. Why do we need vitamins? 

 
 

27. Name 3 foods high in Protein 

1 

2 

3 



28. Name 3 foods high in vitamins 

1 

2 

3 

29. What should we drink lots of, especially in hot weather?  

 

30. List steps to make Tomato Soup? 

1 

2 

3 

4 

5 

31. We Import and Export food. What does this mean? 

 

 

32. Name a recipe from each country: 

Italy_______________________________ 

Germany___________________________ 

Spain______________________________ 

Greece_____________________________ 

India_______________________________ 

China_______________________________ 

France______________________________ 
 
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: nholmes@glebe.bromley.sch.uk   Thank you 

mailto:nholmes@glebe.bromley.sch.uk

