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Name………………….

L.I. I know that products are made for different purposes.
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There are many reasons why we eat biscuits. We all have our favourite biscuit Make a note of all these ideas here.
1

L.I. I can evaluate a product

Taste testing
Try each of the biscuits, make a note of what each one looks and tastes like then give it a mark out of 10

	Biscuit
	Appearance
	Taste
	Marks out of 10

	Ritz crackers
	
	
	

	Cheddars
	
	
	

	Digestive
	
	
	

	Hobnob
	
	
	

	Custard Cream
	
	
	

	Fruit biscuit
	
	
	

	Chocolate cookie
	
	
	

	Coconut cookie
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L.I. I understand how to handle foods safely and hygienically
Health and Hygiene

When we work with food we need to follow some rules to make sure we are being safe.  Make a note here of the things you need to remember to do when working with food.



3

L.I. I can measure a range of materials


I can combine materials

Making the biscuit your own!

You are now going to adapt the basic biscuit recipe to suit your own taste. You can add things to the recipe to improve the flavour and personalise your biscuits.

What are you going to add to each of the four biscuits?

	1. 


	

	2.


	

	3.


	

	4.


	


4

The Basic Biscuit Recipe
You will need to work in groups of 6; this recipe makes 24 biscuits enough for 4 each

Ingredients

225g Self Raising flour

100g Margarine

100g Caster sugar

1 egg


You will also need

1 plastic bowl

1 plastic spoon

1 baking tray

Grease proof paper

6 small bowls (1 each)

Scales

· Follow these simple instructions

· Remember to follow the health and hygiene rules too!

1. Cover the baking try with grease proof paper.

2. Mix the flour and sugar and margarine in the bowl.

3. Split the mixture into 6 portions and place into the small bowl

4. Split your portion into 4 smaller portions this is what you will make into your biscuit

5. Adapt each of your portions in turn by adding different ingredients.

6. Place each biscuit on the baking try as you complete it.
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L.I. I can evaluate a product

Evaluation

Well done you made your own biscuits.  Now you have to taste them and decide which on you are going to make for your final set.

Write what you think about each of your biscuits and give it a star rating out of 5

	Biscuit 1


	Biscuit 2



	

	

	Biscuit 3


	Biscuit 4
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L.I. I can communicate my ideas

Design and Make a Set of Biscuits
Which ingredients are you going to add to the basic recipe and why?

Think of two ideas, talk to other people bout your designs.  This will help you decide on a final design
	Description of my biscuit


	Picture of my biscuit

	My opinion


	

	Description of my biscuit


	Picture of my biscuit

	My opinion
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L.I. I can plan what I need to do

Think about each of the things you need to do.  Write them in order in the spaces on this sheet.

	1.


	2.

	3.


	4.

	5.


	6.

	7.


	8.

	9.


	10.


L.I. I can select and use the appropriate tools

You need to make are you have everything you need to make your biscuits.  Make a list of things you are going to need here.
Now you need to work in groups of 6 to make your biscuits.  As before you need to make the basic mixture then adapt it in your smaller bowls.

This is a picture of me making my biscuits


9
L.I. I can evaluate my product
You have spent time researching and developing your biscuits.  Now you need to decide if you have achieved the things you needed to.
1. Was your biscuit easy or hard to make? Why? ………………………………………………………………………………………………………………………………………………………………………………

2. If you could make it again would you change anything? Why?

………………………………………………………………………………………………………………………………………………………………………………
This is a picture of my final biscuit


10
Biscuits




















