
BACTERIA
Can reproduce quickly and some cause food poisoning

4 Cs
Four simple rules to keep food safe and prevent bacteria multiplying
Cleaning:  wash your hands properly
Cooking:  make sure you cook food properly to avoid being ill
Chilling:  Store foods at correct temperature
Cross contamination:   keep raw meat and cooked food apart.

CROSS CONTAMINATION
Can occur when bacteria is spread from one place to another eg raw food to 
cooked food or old food on equipment

PERSONAL HYGIENE
Keeping yourself and your surroundings clean, in order to prevent illness or the 
spread of diseases.
FOOD SAFETY
Controlling the temperature of food from the time you buy it to when it is eaten 

MEASURING 
EQUIPMENT

USED TO WEIGH 
WHICH INGREDIENTS

MEASUREMENTS REMEMBER!! 
TIPS WHEN MEASURING

Measuring jug Liquids eg milk , oil, 
water

Millilitres (ml) 
1000 ml in a litre

Measure using jug on a flat 
surface 

Weighing
scales

Mostly dry or solid 
ingredients eg flour, 
sugar, cheese, butter

Grams (g)
1000 g in a kilo

Weigh using scales set to zero 
after the bowl has been put on

Measuring
spoons

Dry and liquid 
ingredients

Teaspoon (tsp) 5ml
Tablespoon (tbsp) 15ml

Ingredients should be levelled off 
with a palette knife or little finger

WHAT ARE THE IDEAL CONDITIONS FOR BACTERIA/MICRO ORGANISMS?
Warmth – ideally a temperature between 5°c and 63°c.
Water – microorganisms grown better in moist conditions.
Time – the longer the time, the more time microorganisms have to multiply.
Danger zone – bacteria grow best in this temperature zone which is between 
5°C and 63°C

THE FOUR SENSORY CHARACTERISTICS

What am I looking for when cheese 
straws are cooked?

Flaky, golden, cheese, chewy, crumbly 

What am I looking for when muffins are 
cooked?

Cracked / broken top, golden, fruit showing, 
rough texture, light, crumbly, sweet, fruity

‘RUBBING IN’
Is a technique where flour 
is rubbed into a fat for 
dishes eg. shortcrust 
pastry, crumbles and 
scones.

BAKING POWDER/ BICARBONATE SODA ARE……
CHEMICAL RAISING AGENTS

Raising agents are added to mixtures to make them rise.  When you heat a mixture 
that contains a raising agent, the gas within it expands and rises.  Some gas escapes 
and some is trapped in the mixture.  The gas sets when it cooks and then cools
Baking powder is used in small cakes and scones
Bicarbonate of soda is used in soda bread and strong-flavoured cakes such as 
gingerbread, chocolate cake and carrot cake. 
The texture that is created when raising agents are used  is soft, light and springy. 

Key words

DOUGH
Thick, soft, elastic, paste or mixture –
usually made of flour and a liquid

QUALITY CHECK
Procedures to follow in order to ensure that 
the quality of a product is the same and 
improved. This ensures customer 
satisfaction

FUNCTION OF INGREDIENTS
The job of each ingredient and how they 
work with each other to make a food 
product.  This is food science

INGREDIENT 
Any foods or substances that are combined 
to make a particular dish.

EGG SEPARATING
Where the yolk (yellow part) of the egg is 
removed from the egg white.
Either by hand, using the egg shell or 
squeezing into a bottle

HOW CAN I TELL WHEN A 
MUFFIN IS COOKED?

Use a knife or skewer to 
slide into the sponge or 
press with your finger.  It 
should be spongy when 
cooked.
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SECTION AND TOPIC Year 7 FOOD QUESTIONS

Week 1 (Section A)
FOOD HYGIENE AND SAFETY

1. How can bacteria cause illness?
2. What are the ideal conditions that bacteria grows best?
3. Name the 4Cs and give an example of each
4. Complete the missing words weighing scales are used to weigh_______.  Measuring jugs are used to 

measure___________
5. Describe how to accurately measure dry ingredients in a measuring spoon

Week 2 (Section A)
FOOD SAFETY

1. Check which three rules you have followed before preparing your ingredients  

2. What can you use a palette knife to do

3. Give two food safety rules for when you are preparing the egg.

4. What must we not do when we are binding the pastry together?

5. What could be a problem when we are rolling the pastry and what can we do to help?

Week 3 (Sections A, B and E) 1. What are the four  sensory characteristics?

2. What is the rubbing in method and what does it do?

3. What is the difference between personal hygiene and food safety?

4. What is a quality check?

5. Describe how equipment must be washed up and why

Week 4 (Sections B and E) 1. Give an example of a quality check when making cheese straws

2. What is the definition of a function of an ingredient?

3. What are sensory descriptions also known as?

4. What is a palette knife used for?

5. What makes a successful evaluation?

Week 5
MUFFINS PRACTICAL

1. Name the raising agent you will be using and why

2. How should you measure the milk and the vegetable oil and why?

3. What should a good quality muffin look like?

4. How can you tell if the muffin is cooked?

5. Suggest a way that you can use the palette knife

Week 6 (Section C)
RAISING AGENTS 1. What is a raising agent?

2. Describe what happens when you heat a (moist) mixture containing a raising agent

3. What is the name and type of raising agent used when making muffins?

4. What type of food products depend on raising agents?

5. What type of texture is created when raising agents are used?


