
Key Term Description  Question  Answer 

Food Safety Food safety describes the han-

dling, preparation, and storage 

of food in ways that prevent food-

borne illness.   

Describe one safety 

precautions should 

you take when pre-

paring raw meat. 

You should use a red 

chopping board 

when preparing raw 

meat. 

Danger 

zone 

The temperature range between 

5°C and 60°C is know as the  

Temperature Danger Zone. This is 

because in this zone food poison-

ing bacteria can grow to unsafe 

levels that can make you sick 

What is the tempera-

ture range which 

allows bacteria to 

grow. 

The temperature 

range where bacte-

ria grow is between          

5-60 C 

Risks &       
Hazards 

Food preparation comes with 

many potential health risks. Both 

cooks and customers of restau-

rants can become the victims of 

kitchen hazards.   

Describe one hazard 

in the kitchen and 

the risk.   What steps 

would you take to 

prevent it? 

One hazard is spillag-

es on the floor.  

Someone could slip 

on this. This means it 

should be mopped 

up straightway. 

Cross con-
tamination 

Cross-contamination is the trans-

fer of harmful bacteria 

to food from other foods, cutting 

boards, utensils, etc., if they are 

not handled properly.   

Describe one way to 

avoid cross-

contamination? 

Raw and cooked 

meats should be 

kept separate to 

avoid cross-

contamination. 

Macronutrient A type of food needed in large 

amounts in our diet,   e.g. protein, 

carbohydrates, and fats. 

Give an example of 

each type of macro-

nutrient.  

Cheese is an example 

of protein.   Bread is an 

example of carbohy-

drates. Butter is an ex-

ample of fats.  

Micronutrient Micronutrients are one of the 

major groups of nutrients your 

body needs. They include vita-

mins and minerals.   

Name a vitamin and 

say where it is found 

and what it does for 

the body? 

Vitamin C is found in 

oranges and helps to 

support the immune 

system. 

Raising 

agents 

Raising agents help cakes and 

biscuits rise, give them their tex-

ture or crust and each raising 

agent is slightly different and has 

a specific role.  

What raising agent is 

included in self-

raising flour? 

Baking powder is the 

raising agent in self-

raising flour. 

Binding In the food manufacturing busi-

ness, it's very common to use 

artificial binders, but the most 

common natural binding agents 

are eggs, potato starch, and 

flours.  

What binding agent 

di d you use in your 

burger    recipe? 

An egg yolk is used 

to bind the mixture 

for burgers. 

Seasoning Seasoning is added to food to 

improve the taste.   The most 

common seasonings are salt and 

pepper.   This also includes herbs 

and spices. 

Name two types of 

seasoning a cook 

could use? 

Two types of      sea-

soning a cook could 

use are salt and pep-

per. 

Dishes for Term 1 

Chilli con carne Cottage pie Burgers Swiss roll 

    

 

Knowledge  

Organiser   

Y9 Food Term1 

Shaping 

Using hands to mix, 

shape and bind a 

wet mixture, such as 

burgers, whilst pre-

venting cross-

contamination. 

Boiling & Simmering 

Method of cooking 

in a saucepan.    

Boiling has big bub-

bles breaking the 

surface on a high 

heat.    

Simmering has small 

bubbles visible on a 

low heat. 

Whisking method 

Whisking is carried 

out in order to trap 

air in a mixture. 

Eggs have the ability 

to trap lots of air 

because of the pro-

tein they contain in 

the egg white and 

egg yolk,. 

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: 

Basic 10... 




