KEY KNOWLEDGE

Cross contamination is the transfer of bacteria from

one food to another.

1Tsp (Teaspoon) = 5ml
1Dsp (dessertspoon) = 10ml
1Tbsp (tablespoon = 15ml
Fridge 0-5°C

Freezer -18°C

Danger Zone 5-63°C

= the Eatwell Guide hepyougela alance of healthier and more sustainable
It shows how much of lwatyou eat overall
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Protein High Specification
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Food Analyse
Poisoning
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@ FURTHER READING

https://www.food.gov.uk/food-safety
https://www.bbc.co.uk/bitesize/topics/zrdtsbk
/resources/1 - KS3 Food Technology
https://www.nutrition.org.uk/ - Basics of
nutrition

aromatic

perfumed  acrid musty
fragrant scented pungent
ODOUR

bland < 5
T flaky crisp.
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‘ 1, J , TEXTURE

brittle  rubbery  short
clammy close stodgy
bubbly sandy tacky

Label check.

Name of part (Pepper)
Appearance (Colourful)

Texture (juicy)

Taste (sweet

Nutrients and job in the body
(provides fibre for digestion and
vitamins and mineral for general
health



https://www.bbc.co.uk/bitesize/topics/zrdtsbk/resources/1
https://www.bbc.co.uk/bitesize/topics/zrdtsbk/resources/1
https://www.nutrition.org.uk/

