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Example Year 11 Homework Timetable

Monday
Ebacc Option

D
Option C

Modern
Britain

Tuesday English Tassomai Option B Option A

Wednesday Sparx Science Modern Britain Option C

Thursday
Ebacc Option

D
Tassomai Option B

Friday Sparx Science English Option A

Tassomai - 2 Daily Goals per week
Sparx - 4 tasks of Sparx per week



Year 11 - Homework Plan Subject

Week/Date Homework Task Examination Question

Week 1
5th September

Cornell Notes on Nutrients
Answer the exam questions on :

Describe the function of the 3
macronutrients with some food
examples

Week 2
12th September

Revision Cards Nutrients
Answer the exam questions on:

Choose a dish that has 2 high risk foods
in it and write a timeplan.

Week 3
19th September

Cornell Notes Different life stages and
nutritional needs Answer the exam questions on:

Design a menu for a life stage,
highlighting the nutrients that are
needed for that group

Week 4
26th September

Revision Cards Special Dietary needs
Answer the exam questions on

Design a menu for a dietary need e.g
vegan, highlighting the nutrients that
are needed for that group

Week 5
3rd October

Cornell Notes Nutritional needs of
different diets Answer the exam questions on :

Describe the most suitable cooking
method/s to make chips for a person on
a low fat diet

Week 6
10th October

Revision Cards Cooking methods
Answer the exam questions on

Describe how boiling, roasting and
frying affect the nutrients in food

Week 7
17th October

Cornell Notes on cooking methods
and how they affect nutrients Answer the exam questions on:

Design a dish that uses at least 3
different cooking methods and write a
timeplan for it









WEEK 1
Date…………………………………………….

Describe the function of the 3 macronutrients with some food examples

Answer:-

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________



WEEK 2
Date…………………………………………….

Choose a dish that has 2 high risk foods in it and write a timeplan.

Answer:-



WEEK 3
Date…………………………………………….

Design a menu for a life stage, highlighting the nutrients that are needed for that group

Answer:-

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________



WEEK 4
Date…………………………………………….

Design a menu for a dietary need e.g vegan, highlighting the nutrients that are needed for that group

Answer:-

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________



WEEK 5
Date…………………………………………….

Describe the most suitable cooking method/s to make chips for a person on a low fat diet

Answer:-

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________



WEEK 6
Date…………………………………………….

Describe how boiling, roasting and frying affect the nutrients in food

Answer:-

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________



WEEK 7
Date…………………………………………….

Design a dish that uses at least 3 different cooking methods and write a timeplan for it

Answer:-

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________







Date           /          / Topic WEEK 1

Questions Notes

Summary



Date           /          / Topic WEEK 3

Questions Notes

Summary



Date           /          / Topic WEEK 5

Questions Notes

Summary



Date           /          / Topic WEEK 7

Questions Notes

Summary



Revision Page



Revision Page



Revision Page



Revision Card on nutrients

1. What are the 2 groups of nutrients and how are

they different?

2. Which nutrient is needed for growth and repair?

3. What molecules are carbohydrates made of?

4. What are the two types of fat/lipids?

5. Which mineral is needed for healthy red blood

cells?

Answers

……………………………………………………………………………………………………………………………………………………………………

Revision Card on Nutritional needs
of different groups based on age

1. Which nutrients should both children and adults try
to reduce in their diet?

2. Why should adults especially try to limit the
amount of saturated fat in their diets?

3. Why do teenage girls and women need more iron
in their diet?

4. Which group has a quicker rate of growth?

5. Which mineral do children need to make sure they
have as their bones and teeth are developing?

Answers

……………………………………………………………………………………………………………………………………………………………………

Revision Card on Special dietary
needs

1. Which group of people consume no animal

products and what could they use in a lasagna

instead of meat?

2. What can’t lactose intolerant people consume?

3. What could a coeliac replace pasta with in a

lasagne?

4. Where should allergen information be found in a

restaurant?

5. What nutrient would a bodybuilder need more of

and why?

Answers




