Wood (timber) – we love it!
Wood (or timber) has been used as a structural
or decorative material for thousand of years.
•

•

Can you name three products in the
classroom made from wood?
Why do you think they have chosen to use
wood over another material such as metal or
plastic?

“Wood is wood” – no it isn’t there are many
different types!!

Natural wood – what’s that?

There are two different types of wood: natural
wood and manufactured wood

There are two basic types of tree: hardwood
and softwood. These names do not refer to
the properties of the wood.

•

•

•
•

What is natural wood? Where is it sourced
from?
What is manufactured board? Where and how
is it made?
What is the difference between air and kiln
seasoning?

•

Stock or standard forms of wood – what’s
that?

Hardwood
•

•
•
•
•
•
•

What is meant by ‘stock form’?
What is meant by the section and length of
timber? Can you sketch an example?
What is moulding?
What is a dowel? What is used for?
What is the common size of manufactured
board?
What is meant by full sheet and half board?

•
•
•
•

•
•
•

What type of glue is used to join wood?
Identify and compare screws and nails.
What are the differences?
Identify and sketch 5 frame wood joints
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Manufactured, or man made, wood is board
produced using industrial techniques.
•
•
•

There are three main types: plywoods
(laminated boards), particle boards and
______?
Can you identify 5 different types?
Which of these have been made using wood
fibres, particles or glued layers?

What type of tree does hardwood come
from?
How do you identify hardwood trees?
Can you list 5 different types of hardwood?
Hardwood is commonly used in expensive
furniture – why?
Which hardwood is used in model making?
What properties make it suitable?

Softwood

Manufactured wood

Joining wood
The method used for joining wood will depend
on the function, strength and quality of the
product.

What is hardwood? Where does it come
from? What do you know about it?
What is softwood? Where does it come
from? What do you know about it?

•
•
•
•

What type of tree does softwood come
from?
How would you identify a softwood tree?
Can you list 5 different types of softwood?
Softwood is commonly used in the
construction industry, and for paper pulp
and card products – why?
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Chemical Properties of ingredients:

Cooking of Food:
Is it important to cook food?
• Explain the physical changes that occur to fish
when cooking.
•

•

Compare the differences in texture and flavour
that can be achieved cooking eggs in a variety
of ways.

Functional & Chemical Properties of
carbohydrate:

Chemical is the science to explain the changes.

•
•

Considered what factors have caused pastry in a
quiche to be hard and tough when cooked.
A carrot cake has sunk during cooking explain the
possible causes for this.

Justify why to food should be cooked to ensure
consumers are safe and boredom is avoided.

•

Discuss the potential issues of not stirring a
béchamel sauce continually whilst making.

•

Compare how a roux sauce is thickened
compared to a blended sauce.

•

Consider why controlling the colour of a
caramel sauce is important.

•

Explain the reason for physical changes that
occur during the baking of a sponge cake.

Heat Transfer:
•
•
•

Functional & Chemical Properties of fats & oils:
•

Discuss the differences in appearance, texture,
flavour and nutritive value between fish cooked
by deep frying and steaming.
Consider the changes that occur to a shin of
beef whilst cooking a stew. Justify why this
method is used to cook this cut of meat.
Carrots have been boiled are soft, mushy, lack
flavour and have lost some colour. Using these
observations evaluate the method used and its
suitability. Suggest and justify an alternative
method to use.

•

•
•
•

Functional Properties of ingredients:
Functional is the how they change food
•

•

Egg in a custard and flour in a béchamel sauce
both help to thicken the sauce. Explain the
differences between the process in each sauce.
Compare the choice of fat used to make cakes
and pastry, considering their functional
properties.
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Functional & Chemical Properties of proteins:
•

Explain why you would marinate meat and the
effects the process has.

•

Consider the changes that occur to eggs during
meringue making.

•

Using your knowledge of ingredients and process
consider the factors that caused a loaf of bread to
be heavy with a closed texture and pale colour.

Think about what happens to egg white when
whisking if it contains some fat e.g. egg yolk in
the mixture.
Consider what happens if you add oil or water
too quickly to a stable emulsion.
Think about how an emulsifier prevents a liquid
from separating.
Compare mayonnaise and a vinaigrette
Consider why tub margarine has more plasticity
than block butter and how this affects it’s
cooking properties. Justify your answer.

Functional & Chemical Properties of raising
agents:
•

Consider why oil based doughs need an
additional raising agent to enable the dough to
rise.

•

Consider why you would use an alternative
raining agent to bicarbonate of soda when
making a Victoria sandwich.

•

Justify why baking powder is a better raising
agent to add to plain flour in baking.

GCSE. This resource is strictly for the use of member schools for as long as they remain members of The PiXL Club Ltd.

