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Food: 
Core Questions & Vocabulary 

Year Group: 7
Composite: Food and hygiene core skills
Composite number: 
	Core Questions

	1
	Can you identify what hazard means
something that could potentially cause harm

	2
	Why is health and safety so important in the food technology classroom?
Accept any answers that conclude: 
· To prevent injuries/ anyone getting hurt 
· Ensure a safe working environment free from any bacteria which could cause illness. 

	3
	Give an example of poor hygiene 
· Not washing hands 
· Coughing/sneezing into the open air OR into hands and then not washing them. 
· Not wearing and apron
· Not tying hair back 
· Dirt in fingernails
· Licking spoon and placing it back into the mixing bowl when preparing food

	4
	Give an example of a hazard in the food technology classroom
Unsafe - bags on the floor, stools not pushed in, running in the classroom, moving around the room with a knife, hot equipment, boiling water, lanyards not tucked into apron
Unhygienic - Not washing hands, Coughing/sneezing into the open air OR into hands and then not washing them, Not wearing and apron, Not tying hair back, Dirt in fingernails, Licking spoon and placing it back into the mixing bowl when preparing food

	5
	What is the eatwell guide?
The Eatwell Guide is a pictorial summary of the main food groups and their recommended proportions for a healthy diet.

	6
	Identify the food groups from the Eatwell guide
· fruit and vegetables.
· potatoes, bread, rice, pasta and other starchy carbohydrates.
· beans, pulses, fish, eggs, meat and other proteins.
· dairy and alternatives.
· oils and spreads.

	7
	What does cross contamination mean?
The transfer of harmful bacteria from one surface to another

	8
	Identify each coloured chopping board and their use. 
Red = raw meat, Yellow = cooked meat, Blue = Fish, White = Dairy / Bread, Green = Salad vegetables, Brown = Root vegetables 

	9
	Why are carbohydrates important in the diet?
It provides the body with its primary source of energy. 

	10
	Why are proteins important in the diet? 
It is needed for growth and repair. It also provides the body with a secondary source of energy. 

	11
	Why is calcium important in the diet? 
It strengthens bones and teeth. 

	12
	What is food spoilage? 
Where microorganisms spoil food so it is unsafe to eat. 

	Core Vocabulary

	1
	Hazard
Something that could potentially cause harm

	2
	Hygiene 
the practice of keeping yourself and your surroundings clean, especially in order to prevent illness or the spread of diseases.

	3
	Claw cutting technique
A cutting technique used for when the ingredient is stable, with a flat edge. 

	4
	Bridge cutting technique 
A cutting technique used for cutting round and wobbly foods.

	5
	Carbohydrate
Carbohydrates are sugar molecules that our bodies break down into glucose. 

	6
	Protein 
Proteins are needed for the body to function properly. They are a molecule made up of amino acids.

	7
	Calcium 
Calcium is a mineral that builds strong bones and teeth.

	8
	Cross contamination
The transfer of harmful bacteria

	9
	Fat
The body uses fat as a fuel source, and fat is the major storage form of energy in the body.

	10
	Fibre 
Fibre is a carbohydrate that the body can't digest. It helps keep the digestive system healthy. 

	11
	Bacteria
Bacteria are microscopic living organisms that have only one cell. Most bacteria aren't harmful, but certain types can make you sick.

	12
	Dormant 
 not active or growing but has the ability to be active at a later time
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