
Dishes for Term 1 

Fruit Salad Pasta Sauce Pizza Toast Scones - sweet 

    

Use the Cooker 

During this term you 

will use the cooker 

for several recipes.   

This means you will 

be able to use the 

hob, grill and oven 

safely to cook dishes.   

You will also be 

awarded a certifi-

cate if you use the 

cooker safely. 

Washing Up 

It is important you 

wash up correctly. 

This stops bacteria 

contaminating your 

food products. 

Would you like to use 

cutlery that had bits 

of old food stuck on 

them? Probably not! 

Remember this when 

you are washing your 

dishes after a      

practical session.  

Rubbing in method/

shortening 

Using your fingertips, 

rub the flour and 

butter together until 

the mixture resem-

bles breadcrumbs.    

Stops gluten from 

forming to make 

crumbly pastry. 

Knife Safety— 

Bridge & Claw holds 

Make a bridge over 

the vegetable or 

fruit with your hand.   

Fingers should be on 

one side and thumb 

on the others.    

Make a claw with 

your hand by partly 

curling your fingers 

together 

    

 Practical Food Skills 

At the end of this term you will be able to do the following: 

Fruit & Vegetables 

Basic 10... 
Key Term Description  Question  Answer 

Personal    

hygiene 
Keeping yourself clean and 

tidy to reduce the spread of 

bacteria, e.g. washing hands, 

tying back hair etc. 

Why do we wash 

our hands regularly 

and before eat-

ing? 

We wash our hands 

to remove bacteria 

which could make 

us ill. 

The Eatwell 

Guide 
The Eatwell Guide shows how 

much of what we eat overall 

should come from each food 

group to achieve a healthy, 

balanced diet.  

Name two exam-

ples of fruit and 

vegetables? 

Two examples of fruit 

and vegetables are 

apple and green 

pepper. 

Micronutrient Micronutrients are one of the 

major groups of nutrients your 

body needs. They include vita-

mins and minerals.   

Name a vitamin 

and a mineral 

found in fruit or 

vegetables. 

Vitamin C is found in 

oranges and       

Potassium is found in 

spinach. 

Risks &       

Hazards 
Food preparation comes with 

many potential health risks. 

Both cooks and customers of 

restaurants can become the 

victims of kitchen hazards.   

Describe one   

hazard in the kitch-

en and the steps 

to prevent it? 

One hazard is     

spillages on the floor.   

Spills should be 

mopped up straight-

away to prevent 

slipping. 

Colour coded 

chopping 

boards 

Colour coded chopping 

boards should be used for dif-

ferent foods to prevent cross 

contamination which can 

cause food poisoning. 

What colour chop-

ping board is used 

to prepare fresh 

fruit and vegeta-

bles? 

A green chopping 

board is used to 

prepare fresh fruit 

and vegetables. 

Simmering A cooking method gentler 

than boiling, simmering refers 

to cooking food in liquid (or 

cooking just the liquid itself) at 

a temperature slightly below 

the boiling point  

Which recipe uses 

simmering as part 

of the cooking      

method? 

Making pasta sauce 

uses the simmering 

cooking method. 

Grilling Grilling is a form of quick cook-

ing that uses dry heat directed 

onto the food usually from 

above, below or from the side.   

 

Why is grilling ba-

con better for you 

than frying it? 

Grilling bacon is bet-

ter than frying be-

cause the fat drips 

out reducing the fat 

content.   This is 

healthier to eat. 

Baking Baking is to cook food by dry 

heat without direct exposure to 

a flame, typically in an oven. 

 

What do you use 

to remove baking 

trays from the  

oven and why? 

You use oven gloves 

to remove baking 

trays from the oven 

to prevent burns. 

Binding Binding means adding a liquid, 

such as beaten egg or melted 

fat, to a dry mixture to hold it 

together.   

What liquid did you 

add to bind the         

Ingredients for 

scones? 

I used milk to bind 

the ingredients for 

scones. 
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