Food Preparation and Nutrition Knowledge Organiser Year 9

Health and Safety in the Food Room

Oven and Hob Safety

e Tie long hair back.

e Wash hands

e Wear an apron.

e Store bags and coats, safely.

e Remove jewellery.

e Check the food area/station are clean and free from dirt.

e Check all equipment needed is clean and ready for use.

e Move around the food preparation room, safely.

e Use oven gloves when putting food in / taking food out of the oven.
e Store food at the correct temperatures before and after lessons.
e Follow knife safety procedures.

e Make sure food you use is in date before preparing it.
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KNIFE SAFETY

PINCH GRIP
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Used when cutting longer fruits
and vegetables
Keep your fingers tucked under!

Wash up equipment thoroughly with hot, soapy water and ensure it is
completely dry before putting it away.

Holding the Knife Correctly

Used when cutting smaller
fruits and. vegetables 1o hold
the food and protect your

fingers

Knife
Safety
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Food
Poisoning

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

High Risk Foods

1) gcooked meat, fish and pouliry
2} dairy products (eggs. cheese, eto.}
3) gravies, stocks and gauces
4) sghellfish

5) pooked rice
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WHAT IS FOOD POISONING

Bacteria causes food

SAFETY

Keep hob surfaces and components clean
When lighting a gas ring, always check that it has lit
Do not leave cooker unattended

Do not lean over hob or drape tea towels etc over it
Always wear oven gloves when putting in and taking out products

After cooking make sure all heat is switched off

Make sure electric cookers are switched off at the mains after use
Always make sure that saucepan handles are not facing out

CLEANING

® Keep yourselfand your hands clean

® Wash your
after going tothe tolet

® Keep , equipment &

 Don'tforget to dean disheloths & dleaning equipment

COOKING

® Cook tharoughly

® (ook raw foods to 75" Cat the core, check it with a probe thermometer
® Reheat foods 10 75°C

@ Never reheat food mare than once

CHILLING

@ Cool cooked food products as quickly as passible to 5°C

® Core temperature of cooked food must reach <10°C within
150 mins of end of cooking

@ Food must be protected from contamination while cooling

CROSS-CONTAMINATION

® Prevent cross-contamination

® Always separate raw-food from ready-to-eat food

® Use separate equipment, chopping boards and utensils

® Wash hands thoroughly after handling raw food before ready-to-eat food

every

D

&7
&

)

PREVENT CROSS CONTAMINATION
USE CORRECT COLOUR CODED CHOPPING BOARDS

RAW MEAT
L RAWFISH ___J

COOKED MEAT
BAKERY & DAIRY

The 4 Cs of Food Safety
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Erewps g 72°C: kills bacteria. Cock or reheat high risk foods to this temperature
Y Y Food contaminated with pathogenic bacteria causes severe illness & possibly | a Remember, bacteria needs 5-63°C: t"_'e danger zone - bacteria mu “fip'\" qu_idflv- )
| Food Poisoni ng | death. The following are common bacteria responsible for food poisoning: oy warmth & maisture to multiply. 37°C: optimum temperature for bacteria multiplication.
- Refrigerating removes warmth 0-5°C: chilling/ fridge: slows bacteria multiplication, extends shelf life
Pathogenic Bacteria Source Symptoms Onset time Freezing removes warmth & -18°C: freezing - stops bacteria mulptiplying (until defrosted) and
moisture extends shelf life of foods & preserves nutrients.
Salmonella Raw poultry, meat, eggs Diarrhoea, abdominal pain, vomiting | 12-36 hrs
Campylobacter Raw pouliry, mest, eggs, sewage Dizrrhoss, abdaminal pain, fever 26-60 hrs High-Risk Fc_:ods — foods which bacteria n’IL-.I“'ID|y' most in due to high moisture and DI’O“_?IH. They have a
short shelf life. Meats, fish and poultry; dairy foods; gravy, stocks and sauces; cooked rice
Staphylococcus Humans — skin, hair, nose, Abdominal pain, vomiting, chills 16 hrs Ambient Foods — can be safely stored at room temperature - Flour; sugar; tinned food; crisps, pasta
Aureus mouth, cuts.{coughing/sneezing)
- - - - “Use By’ Date: Unsafe to consume after this date Cover foods to prevent contamination
E.Coli Sewage, water, raw meat, Abdgmlnal pain, fever, diarrhoea, 12-24 hrs “Best before’ date: Safe to consume after the date but Storing food in the fridge - keep meats at the bottom to
muddy vegetables vomiting, kidney damage quality not as high. i.e. crisps not as ‘crisp’ prevent juices/blood dripping onto ready to eat foods.




