
 
Cookery  Yea r 8  

At St Cenydd… 
● W e believe homework is a  key pa rt of school life. It a llows students to develop their skills 

a nd knowledge independently  a nd ca n be the difference between good a nd excellent 
progress.  

● W e strive for a ll of the homework we set to be enga ging a nd cha llenging, but a bove a ll 
worthwhile. 

● W e expect students to complete a ll their homework a nd conta ct their tea chers if they 
ha ve a  problem with their homework. 

 
You must  complete either t he core homework OR the challenge homework. 

 

 Core Gwaith Cartref Challenge Gwaith Cartref 

Homework 1 

Title: Food Hygiene Title: Food Hygiene 

Details: Produce a 4 C’s sign to 
clearly demonstrate your 
knowledge and application of the 
4 C’s when preparing food. This 
should be suitable to go on display 
in the food room. 
Draw on paper or use ICT if you 
wish. 

Details: Find and print off a 
newspaper report about an 
incidence of food poisoning. Using 
your knowledge of the 4C’s, write 
a report to explain how this could 
have been prevented. 

Homework 2 

Title: Macronutrients - Protein Title: Macronutrients- Protein 

Details: In pairs, carry out research 
and write a newspaper article on 
the importance of protein foods 
for teenagers. 
 You should use Google docs to 
work collaboratively. 
  
 

Details: In pairs, carry out research 
and plan and deliver a 5 minute 
lesson to the class on the 
importance of protein foods for 
teenagers. 

Homework 3 

Title: The Eatwell Guide Title: The Eatwell Guide 

Deta ils:   Complete a food and 
physical activity diary for a day. 
Compare your diet to the eight tips 
for healthy eating. Which tips are 
you following? Which tips are you 

Deta ils:  Complete a food and 
physical activity diary for a day. 
Compare your diet to the eight tips 
for healthy eating. Which tips are 
you following? Which tips are you 
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not following?   not following? Suggest changes to 
your diet so it follows the eight tips 
for healthy eating. 

Homework 4 

T itle: Eva lua te your skills! T itle: Eva lua te your skills! 

Deta ils: Using Google forms, 
complete a n eva lua tion of your 
dish. 
T his should be submitted in 
Google Cla ssroom. 

Deta ils: Using Google forms, 
complete a n eva lua tion of your 
dish. T hen try  cooking a  simila r 
dish a t home, note your 
improvements, ta ke a  photo a nd 
submit this with your work. 
T his should be submitted in 
Google Cla ssroom. 
 

Homework 5 

T itle: Test your knowledge quiz T itle: Test your knowledge quiz 

Deta ils: Complete the end of unit 
quiz in Google forms a nd write one 
ta rget for your next term of 
cooking. 

Deta ils: Complete the end of unit 
quiz in Google forms a nd write one 
ta rget for your next term of 
cooking a nd expla in how you will 
a chieve this. 
 

Homework 6 

T itle: B rea dma king T itle: B rea dma king 

Deta ils: W a tch the video a bout the 
brea d-ma king process a nd ta ke 
notes. B e prepa red to a nswer 
questions in cla ss. 
https:/ / www.youtube.com/ wa tch?
v=kphmtNykXAU 

Deta ils: W a tch the video a bout the 
brea d-ma king process a nd ta ke 
notes. B e prepa red to a nswer 
questions in cla ss. 
https:/ / www.youtube.com/ wa tch?
v=kphmtNykXAU 
 R esea rch brea ds a round the 
world a nd present your findings to 
the cla ss. 

Homework 7 

T itle: Stir Fry  Prepa ra tion T itle: Stir Fry  Prepa ra tion 

Deta ils: W a tch the Youtube videos 
(3)  on vegeta ble prepa ra tion, 
rea dy for your pra ctica l lesson. 
QR  code for Youtube cha nnel 

Deta ils: W a tch the Youtube videos 
(3)  on vegeta ble prepa ra tion, 
rea dy for your pra ctica l lesson. 
QR  code for Youtube cha nnel 
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Pra ctise your chopping skills a t 
home a nd ta ke a  photogra ph of 
wha t you ha ve prepa red. 

Homework 8 

T itle: Eva lua te your skills! T itle: Eva lua te your skills! 

Deta ils: Using Google forms, 
complete a n eva lua tion of your 
dish. 
T his should be submitted in 
Google Cla ssroom. 
 

Deta ils: Using Google forms, 
complete a n eva lua tion of your 
dish. T hen try  cooking a  simila r 
dish a t home, note your 
improvements, ta ke a  photo a nd 
submit this with your work. 
T his should be submitted in 
Google Cla ssroom. 
 

Homework 9 

T itle: Ca ke-ma king T itle: Ca ke-ma king 

Deta ils: W a tch the Delia  Smith 
video tutoria l on ‘Little Ca kes’, in 
prepa ra tion for your pra ctica l 
lesson. 
https:/ / www.delia online.com/ cook
ery-school/ first-term-perfect-
ca kes/ lesson-3-little-cakes 

Deta ils: W a tch the Delia  Smith 
video tutoria l on ‘Little Ca kes’, in 
prepa ra tion for your pra ctica l 
lesson. 
https:/ / www.delia online.com/ cook
ery-school/ first-term-perfect-
ca kes/ lesson-3-little-cakes 
Crea te a  mind ma p of the ca ke-
ma king methods. 

Homework 
10 

T itle: Test your knowledge T itle: Test your knowledge 

Deta ils: Complete the end of unit 
quiz in Google forms a nd write one 
ta rget for your next term of 
cooking. 

Deta ils: Complete the end of unit 
quiz in Google forms a nd write one 
ta rget for your next term of 
cooking a nd expla in how you will 
a chieve this. 

Homework 11 T itle: T itle: 
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Deta ils: Deta ils: 

Homework 
12 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
13 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
14 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
15 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
16 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
17 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
18 

T itle: T itle: 

Deta ils: Deta ils: 

Homework 
19 

T itle: T itle: 

Deta ils: Deta ils: 

Homework T itle: T itle: 
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20 Deta ils: Deta ils: 

 


