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STRAND 1:       FOOD AND NUTRITION          Weighting 33 

 

1. What is food spoilage? 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

2. Define the term pathogenic bacteria. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

3. Define the term refrigeration in relation to storing food. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

4. Explain why moulds form on food. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 

 

SL 1 

 

 

SL 1 

 

 

SL 1 
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5. Explain why bacteria needs water to grow in food. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

6. State ONE example of a low risk-food. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

7. List TWO examples of high risk-foods. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

8. Define the term enzymes in relation to food. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 
 
 

 

SL 3 

 

 

SL 1 

 

 

SL 2 

 

 

SL 1 
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9. Describe the term Macronutrient. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

10. List THREE golden rules for safe food preparations. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

11. Define the term cholesterol. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

12. Explain the term water soluble vitamins. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 2 

 

 

SL 3 

 

 

SL 1 

 

 

SL 3 
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_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

13. Describe ONE disease that results when there is a deficiency of Vitamin C. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

14. Draw and name THREE sections of a food pyramid. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

15. Describe how iron as a mineral is essential for good health. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 2 

 

 

SL 3 

 

 

SL 2 
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16. Discuss FOUR functions of water when it is absorbed by our bodies. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 

 

 

 

STRAND 2:   CARING FOR THE FAMILY    Weighting 18 

 

17. Describe TWO risk factors relating to high blood pressure. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

18. Describe TWO risk factors relating to gout. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 2 

 

 

SL 2 

 

 

SL 4 
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19. Explain the negative effects of changing from a traditional diet to more fatty meats, 
more salt, sugar, tinned meat and biscuits. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

20. List TWO risk factors of a pregnant mother who smokes. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

21. Explain the negative effects of the lack of exercise to our health. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 

 

22. Define the term dietary fibre. 
 

_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 3 

 

 

SL 2 

 

 

SL 3 

 

 

SL 1 
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23. Explain the causes of bowel cancer. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 
 

24. Describe some negative impacts of stress on teenagers. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

 

STRAND 3:   CONSUMER RESPONSIBILITIES    Weighting 13 

 

 

25. List TWO ways to provide colour, flavour and appearance when cooking meat. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 

 

SL 2 

 

 

SL 2 

 

 

SL 3 
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26. Explain how the security of household food can be improved. 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
 
 

 

27. Describe a reason why the consumer needs to improve food safety. 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
 
 

 

28. Define the term goal setting. 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
 
 

 

29. How do you prolong the use of left-over food using a microwave? 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
_______________________________________________________________ 
 
 
 

 

SL 3 

 

 

SL 2 

 

 

SL 1 

 

 

SL 2 
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30. Explain the characteristics and importance of good customer service. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

 

STRAND 4:   DESIGN AND TEXTILES     Weighting 17 

 

 

31. Define the term manufactured fibres in textile production. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

32. Explain cutting on the bias and how it is used in sewing.  
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 

 

SL 3 

 

 

SL 1 

 

 

SL 3 
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33. Explain the meaning of gathering a thread through fabric. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

34. Define the term filament fibre and give an example. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
       

 

35. Describe the term over-locker as used in Textile constructions. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

36. Describe the process of placing a pattern of a skirt on a fabric to make an outfit. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 3 

 

 

SL 2 

 

 

SL 2 

 

 

SL 2 
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37. Compare and contrast a garment that you have made using a: 
 
 
(i)     commercial pattern _____________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
(ii)    home-made pattern  ____________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 
 

 

STRAND 5:   DESIGN PROCESS        Weighting 19 

 

 

38. Define the term Close Design Brief. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

39. In designing a food product, explain how to prepare sketches to produce the 
required product. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 
 

 

SL 1 

 

 

SL 3 

 

 

SL 4 
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40. Explain a sensory evaluation of tasting a product. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

41. Describe a THREE stage cycle of the Design Process Model. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

42. Explain why a sensory star diagram is included in Food Labeling. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 3 

 

 

SL 2 

 

 

SL 3 

 

 



14|SSLC 
 

43. Explain how to manage the resources and equipment in producing a product to 
achieve the outcomes of a design brief. 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
 
 

 

44. Determine the evaluating activities in the design process in terms of: 
 

 how well the requirements of the design brief have been met; 

 involving other people in the evaluation process;  

 redeveloping or improving plans;  

 ideas or procedures; and  

 preparing reports on outcomes. 
 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 

 

SL 3 

 

 

SL 4 
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_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
 
_________________________________________________________________ 
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CURRICULUM STRANDS Weighting Scores 
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STRAND 1: FOOD AND NUTRITION 33  
 

STRAND 2: CARING FOR THE FAMILY 18  
 

STRAND 3: CONSUMER    

  RESPONSIBILITIES 
13  

 

STRAND 4: DESIGN AND TEXTILES 17  
 

STRAND 5: DESIGN UNDERSTANDING 19  
 

TOTAL 100   
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