Knowledge Organiser: Food Technology

Year 2

Se. Ao, 4 ,':..)
Key vocabulary [
Bridge A safe way to cut (see below) n n
method i
Claw A safe way to slice (see below)
method
Eatwell To outline recommendations
guide on eating healthily and Valentines PP TP age pasta salad

achieving a balanced diet.

Fruit salad

Fruit smoothie

Rubbing in | The process of rubbing fat
method (butter, lard, margarine) into Hamand <
flour with your fingertips. Peppertiraps

—> Fetaand
chive biscuits

Recipes

Easter baking )

Appearance | How something looks ittt Mini pizzas
ruit tasting
Texture How something feels in the Christmas Comflake
mouth cakes
Flavour What it tastes like
Skills
Bridge hold

e Bridge method

e Claw method

Claw hold

e Rubbingin
e Rolling out
e Shaping

e Following a recipe
e Weighing and

measuring

Good cooks keep
everything in the
kitchen clean -
this is called
food hygiene

are clean;

v before you stort to cook
W ofter handling raw food

o ofter going to the toilet
o/ when you cough, sneeze or blow your
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o Tie back long hair,

" Do not wear jewellery.
What could you do to " Do not sneeze or cough over food
make sure your food - this con spreod infections,
technology area is a o Make work is clean and 1
safe place? sure your area is \dy.

7¢ Do not rush or run in the cookery ares.
o Keep tidy and crganised,
" Take care with hot pans and dishes.
o Be core ful with sharp knives.
o Thinkd - keep your mind on what you are doing.

v’ Wesh and tidy up as yeu go along.

o Kezp surfaces clean.

o Always use clean cloths ond tea towels.

o Wash all ytensils with hot, clean, soapy water,

' Begin with the cleanest dishes,

o Use a clean tea towel or paper towels for drying. /
food waste and seal in a bog before / 7
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