
Food Preparation and Nutrition Knowledge Organiser Year 8 
 

FOOD 
SAFETY 

• Tie long hair back. 
• Wash hands  
• Wear an apron.  
• Store bags and coats, safely.  
• Remove jewellery.  
• Check the food area/station are clean and free from dirt.  
• Check all equipment needed is clean and ready for use.  
• Move around the food preparation room, safely. 

• Use oven gloves when putting food in / taking food out of the oven. 

• Store food at the correct temperatures before and after lessons.  

• Follow knife safety procedures. 

• Make sure food you use is in date before preparing it. 
• Wash up equipment thoroughly with hot, soapy water and ensure it is  
• completely dry before putting it away. 

Health and Safety in the Food Room 
Oven and Hob Safety 

Knife 
Safety 

The 4 Cs of Food Safety 

Food  
Poisoning 

High risk foods are ready-to-eat foods that, if 
not stored correctly, could grow harmful 

bacteria. 

 
Bacteria causes food 
poisoning when given 
the conditions moisture, 
time, warmth and food. 


