
LQ: Can I describe the different dairy products and how 

they can be used in food products.

Success criteria –

• I can explain how to whip double cream

• I can identify the uses of different milks 

• I can explain why some people think we should 
reduce our dairy intake 



Title - Feedback – Savoury Rice

 More accuracy when preparing 
ingredients 

 Adapt the recipe
 Adapt the recipe in a few ways
 Safer practices when using 

equipment
 Add a garnish
 Add a more appropriate garnish

 Follow the recipe on my own
 Use ‘3 before me’
 Improve hygiene practices
 Clear and clean as I go
 Improve temperature control of 

hob / oven / grill

2. Look for your FP grade – how could you improve your grade 
for the next practical?  
Tick or highlight 1 or 2 points that you can improve next time -

1.  Stick the assessment sheet and photo into your book.

photo

Title 

3.  Turn to the back of your book - record your assessment 

Date Title Grade / 
mark

On / above 
/ below?

What I did during the feedback session FB 
page 

…/6 Savoury rice practical ………. ………… In the next practical –
Adapt the recipe in a few ways
Follow the recipe on my own

………



Cheesecake

Instructions for the 

practical next week.  

Only for 8A1 / 8C1 / 8C2  



Cheesecake 

Instructions –

1. Watch the clips on SMHW
2. You need a flan case – 20cm 

diameter
3. Prepare fruit at home

Higher grades ?
• Portion the cheesecake
• Adapt in a few different ways
• Independent working

Special points – keep some of the fruit back to 

decorate the cheesecake

 All ingredients must be placed into the fridge.
 Use double cream, not ‘squirty’ cream as it 

will collapse.
Swap the lemon for other fruits –

 A handful of strawberries, raspberries, or blue 
berries – these will need to be washed, dried 
and stirred into the cheesecake.

 1 banana – either mashed with a fork or cut 
into small pieces. 

 1 orange – prepare in the same way as the 
lemon.

 Milk allergy? – swap for dairy free

Milk intolerance ?



1.  You will crush the biscuits, melt the margarine and 
then add the crushed biscuits.
2. Press them down with the back of a spoon. 



Whipping double cream –
Hand mixer 

1. Check on ‘0’ setting

2. Plug in 

3. Turn on – low setting 

4. Increase speed

5. Looking for ripples

6. Turn down the setting

7. Check for peaks

8. Too far?  … It separates

Peaks 

Overwhipped - separates

How to whip cream -
https://www.youtube.com/watch?v=BbcIFA8W69k

https://www.youtube.com/watch?v=BbcIFA8W69k


How does double cream thicken?
• Cream is the fatty layer that naturally separates at the top of whole milk. 

• It contains water, milk sugars, a small amount of protein and lots of fat.

• When cream is whipped, small air bubbles become trapped in the mixture. 

• Meanwhile, the fat droplets begin to break up when whisked with a whisk. 

• As the droplets break apart, molecules of fat rearrange themselves 

around the air bubbles, preventing them from escaping.

• This causes the cream to increase in volume until it becomes stiff enough.



When you have finished …

Clean with and 
damp cloth.
Wrap the wires 
around.



When you have folded the cream cheese and double 
cream together…
- Pour the filling on top of the biscuit.
- Smooth the top.



Zesting a lemon

• Grate the lemon rind 

• Juice the lemon

• Bring the juice and rind to school

• Cut the lemon for decoration?

Prepare any other chosen fruit at home –
Wash and slice as required 



How to zest a lime or lemon…

https://youtu.be/KCN8BC1vvGw?list=PLSXnX8lDffhSU7A6Bi3us7KxEcHQqL_f2

https://youtu.be/KCN8BC1vvGw?list=PLSXnX8lDffhSU7A6Bi3us7KxEcHQqL_f2


LABOUR MARKET INFORMATION:

FURTHER INFORMATION:   

As a 

food technologist,  

you'll:

• blend new ingredients to 
invent and modify recipes

• conduct experiments and 
produce sample products

• design production processes 
and machinery

Working environment

 You may need to wear 
protective clothing.

 You could work at a research 
facility or in a laboratory.

[picture]

SUBJECTS THAT HELP YOU GET THERE:

1.  Food 

2. Chemistry 

3. Biology 



Title - Food Technologist 
You work for a food manufacturer of a 
very successful vanilla cheese cake.  As 
a food technologist you have been 
tasked with modifying the existing 
recipe to develop a new and exciting 
product.

Basic ingredients –
• Low fat cream cheese
• Double cream
• Vanilla extract
• Digestive biscuits 
• Margarine 

Develop your new cheesecake -

Consider –

• flavours,

• textures, 

• appearance – decoration / portioning 

Instructions for task on next slide….



Title - Food Technologist – Cheesecake Development 

You work for a food manufacturer that 
produces a very successful vanilla cheese 
cake.  

As a food technologist you have been 
tasked with modifying the existing recipe to 
develop a new and exciting product.

Basic ingredients –

• Low fat cream cheese

• Double cream

• Vanilla extract

• Digestive biscuits 

• Margarine 

Develop your new cheesecake -

Consider –

• flavours, 

• textures, 

• appearance – decoration / portioning 

Describe how you will adapt your cheesecake-

• Base –

• Filling –

• Decoration -

• Draw a circle and sketch how you will portion your 
cheesecake.



Cream is the fatty layer that 

naturally separates at the top of whole milk (before 

homogenisation). 

When double cream is whipped,  the fat in the cream begins to 

break up.

The fat droplets break apart, then the molecules of fat rearrange 

themselves around the air bubbles. This prevents the air from escaping.  

This causes the cream to increase in volume until it becomes stiff.

Dairy 

What is yogurt?
Yogurt is made by adding a 
number of types of harmless 
bacteria to milk, causing it to 
ferment. This thickens it and gives 
it its characteristically tangy 
flavour. Cow’s milk is the most 
common type used, but goat’s, 
ewe’s, sheep or buffalo’s milk are 
also suitable.

Primary Processing –

Milk is processed to produce a variety of different types -

Pasteurisation – a process in which milk is heated to kill 

harmful bacteria. It is heated to 72oC for a minimum of 15 
seconds. Most milk is pasteurised.

Sterilised milk – intense heat treatment which changes the 

milk flavour a lot.  It is heated up to 130oC for 10 to 30 minutes.  It 
will keep for approximately 6 month without refrigeration.

UHT milk – ultra heat treatment  - milk is heated to at least 

135oC for 1 second.  The milk is packaged into sterile containers.  
It has a long shelf life.

Micro-filtered milks – goes through a super-fine filtration 

system, which removed souring bacteria.  The milk is pasteurised 
and ca be stored for 45 days in a refrigerator.

Dried milk – a dry powder, non bulky to store, just add water.  

Does not need refrigeration until rehydrated.

Canned –
Evaporated milk – milk that has had water evaporated off, it 

is sweet, concentrated, homogenised, sealed in cans and 
sterilised.

Condensed – evaporated milk that has not been sterilised, it 

has added sugar and very thick.

Secondary Processing 
Secondary processing can be 
used to process milk into other 
dairy products –

Cream – the removed from milk is 

used. Types of cream are single, 
whipping, double and extra thick.  
Cream can be further processed to 
make soured cream, clotted cream 
and crème fraiche.

Butter – cream is churned to make 

butter. It can then be salted and 
made into regional varieties.  E.g. 
ghee, continental.

Cheese – this is milk in its solid 

form. There are many regional and 
international varieties of cheese, 
depending on the methods or animal 
milks used to produce them.

All dairy products need to be stored in 
the fridge, except dried, canned and 
cartons.

Milk comes from a variety of animals; in Britain we 
drink mainly cows milk.
Fresh cream has a layer of cream in top.

Homogenised milk –
is forced through tiny holes in a 
machine.  This breaks up the fat 
droplets and they spread throughout 
the milk to prevent separation into a 
cream layer.

Lactose intolerance people 

can substitute animal milk in their 
diet with milk made from soya, rice, 
coconut, almond or oat.  These milks 
do not contain lactose.
To make healthier choices, go for 

lower fat and lower sugar options.

Please read information 



Milk Production Please read 
information 



Dairy 

1. Which milk would you choose if you were 
housebound and unable to visit shops 
regularly? Why?

2. Which milk might be added to a desert to 
thicken it?

3. Why might you choose to buy dried milk 
instead of UHT or fresh?

4. Explain in your own words how double 
cream increases in volume and thickens. 

5. Globally more people are eating dairy 
products, and this is set to continue to 
increase over the next 10 years.

Using the information provided, explain 
in

detail, why some feel we should try to

reduce our dairy intake.



Dairy  - please self mark

1. Which milk would you choose if you 
were housebound and unable to visit 
shops regularly? Why?

Sterilized / UHT 

2. Which milk might be added to a desert 
to thicken it?

Condensed milk

3. Why might you choose to buy dried milk 
instead of UHT or fresh?

To add to sauces, if you rarely drink milk –
will keep fresh as dried.

4.  Explain in your own words how double 
cream increases in volume and thickens. 

5. Globally more people are eating dairy 
products, and this is set to continue to 
increase over the next 10 years. Using 
the information provided explain in 
detail why some feel we should try to 
reduce our dairy intake.

Saturated fats

Against intensive farming –

• cruelty to cows, live in barns most of 
the time.

• Disease spreads and so given 
chemicals and medicines 

• Cows could injure each others – due 
to being close

• Distress and trauma of noise

• Forests are cleared to grow livestock 
feed

• Artificial fertilisets used on crops 

• Livestock [roduces a lot of methiane
gas



LQ: Can I describe the different dairy products 

and how they can be used in food products.

Success criteria –

• I can explain how to whip double cream

• I can identify the uses of different milks 

• I can explain why some people think we 
should reduce our dairy intake 


