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Welcome to QEGs Food Technology. In year 7 you 

will have the chance to take part in a cooking rotation 

as part of your introduction to Design Innovation 

(D&I). 

 

In this booklet you will find recipes and activities 

that you could complete in preparation for your time 

at QEGs. 

 

You can pick and choose which activities you would 

like to do (it is not expected that you do them all!). 

So hopefully you can develop some of the skills 

needed for year 7 and hopefully have some fun too! 

 

 

 

 

 

 

 

 

 

 



Activities: 

1. Research what the bridge and claw methods 

are when used in cooking? 

2. Research and find out what the different 

coloured chopping boards in the food room are 

for. 

3. Sketch and label your oven at home – can you 

identify the hob, the oven and grill? Is it Gas 

or electric? Does it have any other special 

features? 

4. Do the washing up at home at least once a 

week – you will have to do this at the end of 

your practical lessons. 

5. Make your parents a cup of tea or a slice of 

toast – paying attention to how to use the 

equipment effectively. 

6. Are you the next Gordon Ramsey? It’s time to 

dazzle us with your master chef skills. Create 

a dish or an entire menu inspired by local 

produce. Make a menu card and a step-by-step 

photo guide of your recipes. 

 

 

 



Recipes: 

 

 



 



 



 





 



 


