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Food science
– remote learning resources

Less time / Less complex
Adding, multiplying and dividing: Complete the Function junction and Fractions worksheets to explore multiplying and dividing foods with your favourite Learn with stories friends. You can then use the Fishy fractions worksheet to practice your fractions.
Food and sensory science: Infusion confusion! Water infused with herbs, fruit or vegetables is a great way to enjoy drinking more.  Create a range of infusions and test your friends and family to see if they can tell the flavour! Collect five or six empty plastic drink bottles or large plastic glasses. Fill each one with water and add a different flavour to each. You could try sliced strawberries, cucumber, mint, celery, basil, or raspberries. Leave overnight in the fridge to infuse. Pour a small amount of the infused water into a clean cup or glass and test their taste buds!
Make your own cheese. Warm 500ml whole milk and add the juice of 1 lemon – as you stir you’ll see lumps form (the ‘curd’). Do not boil! Remove from the heat and leave for 5-10 minutes. Strain the milk through a clean cloth, in a sieve/colander, over a bowl. Wrap the cloth over the ‘cheese’ and gently press to remove the liquid (whey).  If you like, add other flavours such as herbs and spices. Pop the cheese in the fridge until you are ready to enjoy it.
Science: Did you know that a single stalk of celery is known as a ‘rib’ and a single banana is called a ‘finger’?  Find out the interesting names for a single piece or a group of other fruit or vegetables.
Science: Use our interactive labelling activity to label the stages of the digestive system and to join the digestive functions to the different parts of the digestive system. If you can’t use the interactive activity, try the Label the digestive system worksheet and the Digestion functions worksheet.
To eat or not to eat! The appearance of food is important to our enjoyment of it.  Ask your friends or family to name 3 foods they would eat and three foods they wouldn’t eat. For each food, ask them to give reasons based on the food’s appearance.
Writing and reading a recipe: A recipe is an instructional piece of writing, letting you know what you need and how to make a dish. It should be logical, so that people can easily follow the steps. For the following sections of a recipe, state why they are important, along with any other considerations you think are important.
· Title
· Ingredients list
· Equipment list
· Method
Numeracy: Cooking numbers. When we cook, we use maths and we are probably not aware of it! For each of following, give two cooking examples of how maths is used.
· Weighing and measuring
· Time
· Fractions
· Decimals
· Addition, subtraction, multiplication and/or division
· Positive and negative numbers
Taste detective: We can detect five basic tastes. Test yourself and your family to identify the basic tastes – here's some examples:
· bitter – tonic water, black coffee, broccoli/sprouts, orange rind (the white pith in particular), cocoa powder;
· salty – salt, miso, soy sauce;
· sour – sliced lime/lemon, natural yogurt, sauerkraut, vinegar;
· sweet – sugar, ripe fruit such as peaches, strawberries, blueberries;
· umami – strong Cheddar/parmesan cheese, yeast extract, cooked sausages.

Make an emulsion. An emulsion is a mix of two liquids, such as oil and vinegar (which do not mix), combined into one. To do this they need an emulsifier. Examples of an emulsion are salad dressing and mayonnaise. Let’s make an emulsion – a dressing! Whisk together 1 teaspoon mustard, 2 teaspoons vinegar and 6 teaspoons oil. If you’ve got an empty jar, shake everything together 50 times! Enjoy a little over a salad.
Science: Why not quiz your family? Play the interactive Kahoot quiz and test your and your family’s knowledge on the digestion process. If you are playing on your own, you can use the digestion process quiz and quiz answers.
 Weighing and measuring: There’s something fishy going on! Work on your weighing and measuring with Ray Skate and the Learn with stories characters. Use a ruler and the Measuring worksheet to measure the length of each fish and learn about using scales to weigh with the What is the weight? worksheet.
Costings: How much does it cost? Learn about adding up the cost of different food with the Add it up worksheet. As an extension, you can use the Costing your own super sandwich worksheet.
Science and Art: How much do you know about the digestion process? Create an infographic which shows the various stages of digestion. Make sure to include arrows to show the different parts of the body and the various stages. You can use the information here to help.
Taste and flavour: Do you know the difference between taste and flavour? When eating food, the odour combines with the taste to give flavour. The texture, or mouthfeel, of a food may also help us recognise what it is. An experiment to test the difference between taste and flavour involves eating a pear. Wash the pear and cut into bite-sized pieces. Ask a family member to close their eyes and give them two pieces of pear. Don’t tell them what it is! Ask them to hold their noses tightly and eat one piece of pear. Ask them if they can tell what it is.  Ask them to release their noses and then continue to chew. Can they now tell what it is? Repeat with the second piece of pear.  You could also try a ginger biscuit, a raspberry, a piece of cheese, cooked bacon or cooked sausage.
What’s happening? When we prepare and cook food, a number of changes happen. For the following dishes, create a chart showing: each stage of making; what’s happening to the physical appearance of the food; and, why you think the changes are happening. Extra marks for using food science terms! Scrambled eggs on toast. Freshly baked wholemeal bread. Cauliflower cheese (with homemade cheese sauce).

More time / More complex
Functional review: List 4 foods that use each of the food functions below. Describe what foods are being use, how the function works and how it can be applied to everyday cooking.
· Glaze
· Thicken
· Set
· Aerate
Food and sensory science: Scratch and sniff.  Collect a number of dried herbs and spices that have a strong smell and glue them to pieces of card. Allow the cards to dry and test your family and friends to see if they can identify the different herbs and spices. Make sure they close their eyes first though! 
Science and Art: Draw a body and add labels to the part of the body in which each stage of the digestive process occurs. Cover the answers and test your family to see if they can name the part of the body and the stage that occurs there.
Science: Do you like boiled or poached eggs, or maybe an omelette? Have you ever wondered how the liquid egg becomes a solid? Find out about the term ‘coagulation’ and write an explanation of how your egg for breakfast changes from a liquid to a solid.  Is this a reversible change? If not, why not? For information about coagulation, click here.
Science: Have a look in your fridge. Is the food covered and stored in the correct place?  Is everything in date?  Why not take it all out, give the fridge a clean and then put it back in the right place? To find out more information about the safe storage of food, click here.
Science: Natural food colourings are used in many foods.  In Europe these ingredients would have an E number which shows that the added ingredient is safe to use.  Find out the main source and colour of these five natural food colourings: E100, E160c, E162, E163, E17More information about food additives can be found here.
Sensory vocabulary: There are five senses used when tasting food and drink: sight, smell, taste, hearing and touch. Find three food or drink items in your home, for example cheese, apple, bread, crackers or milk. Taste the food or drink and, using your five senses, describe the appearance, smell, taste, sound and texture.  Use good descriptive vocabulary – the Using your senses poster will help with this.
Coordinates: Complete the Bread coordinates worksheet to learn about how to write coordinates. Make your own coordinates grid and draw out a grid of 10 squares by 10 squares on a piece of paper and label each column and row. Draw ten dots on different parts of the grid and label them with your favourite types of food. List the coordinates of each food.
Food, where food comes from and literacy: Tasty choices. Herbs and spices are used to enhance the flavour of food. They also help to reduce or eliminate adding salt to recipes. Research herbs and spices and complete this worksheet.
New product development: Effective new product design allows a company to respond quickly to consumer trends. View the New product development presentation and complete the worksheet. Find a food or drink item at home and list at least five ways it could be developed to create something new. Would the new food or drink appeal to the same target market as the original one? If not, explain how you have extended the product range to appeal to a new market.
Science and cooking: Eggs are a source of protein, vitamin D, vitamin A, vitamin B2, vitamin B12, folate and iodine. List at least ten different recipes and meals that use eggs. Make a meal using eggs. Why not try spicy potato Scotch eggs, easy veg frittata or tomato and basil tart?  
Science and Literacy: Use the interactive Digestion stages heat map to show the process of digestion. Write a short summary of each video explaining the function of each stage.
Science: Toast a piece of bread.  How has the flavour, colour and texture of the bread changed? Find out why and how these changes have taken place. Click here for information about using dry heat to cook food.
What’s gone wrong Paul Hollywood? Watch these four videos showing what’s gone wrong with bread, cakes, pastry and pancakes. For each video, produce a fact sheet showing how to ensure the perfect dish. Highlight the different aspects of food science. Click here to watch.
Sensory evaluation and food production: Sensory evaluation is used by manufacturers throughout the development and production of the food. View the Sensory evaluation presentation and complete a sensory evaluation of your lunch or evening meal. Use the Hedonic scale worksheet to record your results.
Feel the heat! When food is cooked, heat is transferred from a source in three different ways – conduction, convection and radiation. View this presentation and complete the worksheet. In addition, name four dishes for each method of heat transfer.
Food and science: Using the How has it changed? worksheet, make a note of how food changes from farm to fork. Think of two foods that you enjoy. Write down how these change from farm to fork, with some pictures to support.
Food, history, literacy and art: How much do you know about how bread is made? Read through the Bread production presentation and the History of bread presentation. Draw, and illustrate, a timeline to show how bread production has changed over time and describe how bread is produced today.
ICT, Food and Science: Fibre is important for digestive health, but how much fibre is provided by different food? See if you can line up the amount of fibre in food in order from highest to lowest using our Interactive fibre line up. If you can’t use the interactive activity, use the worksheet and answers.
Science and literacy: The science of starches. Starches are used in cooking to thicken and set dishes. Complete the worksheet to demonstrate and apply your food science knowledge. Use the fact sheet to support. 
Smell! The olfactory system is the sensory system used for olfaction, or the sense of smell. View the presentation to find out more and complete the worksheet. To check your knowledge, complete the Olfactory system quiz. The answers can be found here.
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