
TO PREVENT CROSS CONTAMINATION (the spreading of bacteria), 

foods must be stored separately. Follow the rules of food storage 

within a fridge:

• Avoid cross contamination are to wash hands, knives and boards 

between tasks, and use different coloured chopping boards

• Do not overload the fridge - allow cool air to circulate

• Avoid putting hot food in the fridge – allow it to cool first.

• Clean the fridge regularly

• All stored foods should be clearly labelled and dated

• Rotate food so the oldest is used first. 

KEY WORDS

CROSS CONTAMINATION Raw meat comes into contact with cooked food

FOOD SPOILAGE When food deteriorates so that its quality is reduced and it is 

inedible (you cannot eat it)

ENZYMES Protein molecules that control chemical reactions in food. 

MICROORGANISM A living thing that cannot be seen by the naked eye.  Grows on 

food, some are harmless eg. Used to make blue cheese. are 

found in many places.  They spoil food as they make it unsafe 

to eat 

HIGH RISK FOODS Foods that are easily contaminated by bacteria eg. Shell fish, 

pre prepared foods, eggs, milk, meat, ham  which should be 

stored in a fridge (between 0°C and below 5°)

PATHOGENIC BACTERIA Harmful bacteria

SHELF LIFE The length of time a product may be stored without becoming 

unsuitable to use or eat. 

FOOD POISONING
PATHOGENIC 

BACTERIA

WHERE IT IS FOUND SYMPTOMS

Salmonella Poultry, raw eggs, seafood, diary Diarrhoea, vomiting fever
Campylobacter Raw  and undercooked meat, shellfish, 

untreated water

Diarrhoea, headache, 

fever, abdominal pain
E. Coli Raw meat, dirty water, animal waste 

contamination

Vomiting, blood in 

diarrhoea, kidney damage 

or failure
Bacillus cereus Cooked rice, pasta and cereal foods Nausea, vomiting, 

diarrhoea 

TIME PLAN KEYWORDS
Following  time plan helps you be organised during a practical. 

A time plan should include: Step by step instructions;  Timings

Timings- How long will each stage take in minutes

Ingredients- Ingredients used in each of the recipes, use a different colour for 
each ingredient list so that it is clear. Include quantities

Ingredients-
Equipment

What equipment is needed for each recipe.

Utensils- Another name for equipment used, table spoons (tbsp) teaspoon 
(tsp)

Method- A list of instructions used to make your chosen recipe.

Health and 
safety points-

key information to keep you and the consumer safe. Temperatures 
of storing and cooking food, chopping boards used.

Skills used- Skills used in each method example apple crumble = rubbing in 
method

COOKING METHOD EFFECT ON NUTRIENTS EXAMPLE 

Shallow frying
Cooking food in a small 
amount of fat in a frying pan 
.  Seals the surface of food. 

The fat content will increase
There will be a small loss of vitamins 
from the heat

Baking 
Is a dry method of cooking

Keeps calcium and iron in the food
Vitamin C and some vitamin B group 
vitamins are lost due to the heat 

Steaming
Where food is cooked in the 
steam coming from boiling 
water.  

B group vitamins, vitamin C, iron and 
calcium will not be lost into the 
cooking water

FOOD SPOILAGE
• Storing food correctly can help 

prevent food spoilage.  
• There are different ways of 

storing food; depending on the 
type of food that is being stored. 

• Cold temperature stops the 
growth of micro-organisms and 
enzymes that cause food 
spoilage

A.  READY TO EAT FOOD
Dairy products cheese

B.  READY TO EAT FOOD
Leftovers, butter, cooked meats, 
packaged foods

C.  RAW MEAT, POULTRY & FISH
Always cover up and keep in 
sealed containers

D.  SALAD, FRUIT & VEGETABLES
Keep ready to eat fruit and 
vegetables in sealed bags or 
containers, always wash before 
use
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SECTION AND TOPIC Year 9 FOOD QUSTIONS

SECTION C
Food poisoning

1. Name two types of food poisoning
2. Give two symptoms of food poisoning
3. Which pathogenic bacteria can be found in cooked rice?
4. Which pathogenic bacteria can be found in animal waste?
5. When rotating food where are we usually storing it?

SECTION E
Chilled storage

1. Where do you store ready to eat food in the fridge?
2. What should you always do with raw meat, poultry and fish when storing in the fridge?
3. What must you always wash before use?
4. Where should you store salad, fruit and vegetables?
5. What is a high risk food

SECTION D
Food spoilage

1. What is cross contamination?
2. How can we avoid cross contamination when preparing and cooking food?
3. Why must you not overload the fridge?
4. What must you do with hot food before putting it in the fridge?
5. Define food spoilage.

SECTION A
Time plan

1. Give a reason why we use timing in a time plan
2. What is a method?
3. Give an example of health and safety points you can use in a time plan
4. What should a time plan include?
5. Describe shallow frying

SECTION B
Cooking methods

1. Describe shallow frying
2. What happens to the fat content in shallow frying?
3. Where does the steam come from when cooking?
4. Name a vitamin that is kept in baking?
5. What type of cooking method is baking?


