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Week 1. Parts of the Cooker 

 

 Hob/stove - this can be 
gas, electric or 
induction   
Control panel - each dial 
has a picture/symbol to 
show you which part of the 
oven that it controls 

 

Grill and/or Top Oven - 
this part of the cooker can 
be both a grill and an 
oven 
 

Main Oven - this may 
have a fan and a light and 
2-3 shelves 

 

Week 3: Food Choice 
 - why do people choose the types 

of food that they eat? 
 
 

Skills and knowledge - what you already know how 
to cook and what equipment you know how to use. 
Confidence to try new things or knowing where to 
find the information 
 

Seasonality - some food grows naturally at different 
times of the year. If it doesn't grow locally then food 
can be flown across the world, stored, preserved by 
freezing or other methods or grown in greenhouses. 
This all takes extra energy and increases the Carbon 
Footprint of the food. 
 

Availability - not all food is always available. Where 
you live and shop might affect this, as may the time 
of year. Pandemics, buying habits and war/conflict 
also affects what will be on the shelves in the shops 

       

Week 2. Food Safety 
 

• Best before date - The date up to and 
including which food can reasonably be 
expected to be at best quality. Food is still 
safe to eat after this date 
 

• Use by date The date up to and including 
which food may be used safely if it has 
been properly stored. DO NOT eat after the 
use by date. 
 

• Contaminated When food contains 
something which shouldn’t be there, eg 
bacteria or bits of glass or metal. 
 

• Cross Contamination The transfer of 
harmful bacteria from one food to another, 
or from other sources to food eg hands. 
 

• Danger zone The temperature range at 
which most bacteria multiply rapidly 
(between 10o and 63oC). 
 

• Food poisoning Illness caused by eating 
food contaminated with harmful bacteria. 
 

• Perishable food Foods that can become 
unsafe or spoil quickly if not stored 
properly. 

 
You can use a temperature probe to 
check how hot food is inside. In order to 
be safe it should read: 

• 75°C for 30 seconds 
• 80°C for 6 seconds 

 

Week 4. Food Presentation 
 

Plating refers to the art of arranging, decorating, and 
presenting food in a way that improves its aesthetic 
appeal to the person eating it  
 

Gratin topping: a topping of cheese and breadcrumbs 
 

CAN YOU… cut a tomato lily, make a dome of rice, 
use shape cutters with vegetables, make croutons and 
savoury sprinkles? 
 

EXTRA KNOW-HOW  
- Use social media for ideas 
https://www.youtube.com 
/watch?v=1zrxJ5ySyok  
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