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Year 10 Home Economics Revision Checklist                                                                     Christmas Examinations
	I Can:
	       (
	       (

	Analyse a recipe in terms of skills, methods of heat transfer, equipment needed, nutritional value, aesthetic appeal and suitable modifications
	
	

	List the groups in the Eatwell guide
	
	

	Recognise advice on the Eatwell guide regarding fluid and oily fish
	
	

	Differentiate between a macro and micronutrient and give examples of both
	
	

	Explain the function and sources of macro and micronutrients
	
	

	Identify other constituents needed in the body
	
	

	Define the term food poisoning and recall types of food poisoning
	
	

	List the 4 C’s in relation to good food hygiene
	
	

	Outline 4 conditions for bacteria to grow and identify the danger zone
	
	

	Identify 2 groups within the lifecycle most at risk of food poisoning
	
	

	Define Lactose intolerant, Coeliac disease and anaphylaxis
	
	

	Recognise facts about food allergies and food intolerances
	
	

	Suggest adaptions to a recipe to make it suitable for someone with lactose intolerance
	
	

	Understand why people modify recipes
	
	

	Recognise how to modify a recipe to make it healthier
	
	

	Suggest alternatives which could be used in recipes to save time when cooking, make the recipe cost less or use a different preparation skill
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