
Dishes for Term 1 

Dutch Apple Cake Shortcrust pastry    

savoury  rolls 

Shortcrust pastry 

sweet fruit pies 

Bread dough pizza 

    

 

Knowledge  

Organiser   

Y8 Food Term1 

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. 

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 

Kneading 

Working a dough by 

hand to make it 

stretchy and elastic 

using a push/pull 

motion.    

This action develops 

the gluten in the 

strong flour. 

Creaming method 

Mixing sugar and 

butter (or marga-

rine) together vigor-

ously with a wooden 

spoon until pale, 

light and fluffy.   This 

dissolves the sugar 

and adds air to the 

mixture helping the 

cake rise. 

    

    Practical Food Skills 

At the end of this term you will be able 

to do the following: 

Carbohydrates 

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 eating? 

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 examples 

of carbohydrates ? 

Two examples of 

carbohydrates are 

bread and rice. 

Macronutrient A type of food needed in large 

amounts in our diet, e.g. pro-

tein,  

carbohydrates, and fats. 

What macronutrient 

is found in flour? 

The macronutrient 

found in flour is  

carbohydrate. 

Salmonella Salmonella is a bacteria found 

in raw foods that can cause 

food poisoning.   It is sometimes 

found in eggs. 

Some eggs are 

stamped with the 

Lion Mark.   What 

does this tell you 

about the egg? 

The Lion Mark 

stamp shows that 

the egg is guaran-

teed free from 

salmonella so safe 

to eat raw or soft 

cooked. 

Egg             

Production 

There are several ways eggs 

are produced.   Barn eggs, free 

range and organic are three 

examples. 

Explain the differ-

ence between barn 

and free range 

eggs. 

Barn eggs are from 

chickens which are 

caged and free 

range eggs are 

from chickens that 

can go outside. 

Glaze A way of making food shiny.  

e.g used on pastry before go-

ing into the oven. 

What do we use to 

glaze pastry before 

cooking it? 

Beaten egg is used 

to glaze pastry    

before cooking. 

Gluten  Gluten is a protein found in 

wheat flour (especially strong 

flour) which makes dough 

stretchy. 

What is gluten and 

where is it found? 

Gluten makes 

bread stretchy and 

is found in wheat 

flour. 

Yeast Yeast is a single-cell organism 

which needs food, warmth, 

and moisture to thrive. It makes 

carbon dioxide and alcohol 

through fermentation.  It is the 

carbon dioxide that makes 

bread rise.  

What three things 

does yeast need to 

thrive? 

Yeast needs food, 

warmth and mois-

ture to thrive. 

Seasoning Seasoning is added to food to 

improve the taste.   The most 

common seasonings are salt 

and pepper. 

Name two types of 

seasoning a cook 

could use? 

Two types of     

seasoning a cook 

could use are salt 

and pepper. 




