	Getting started in food technology
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Which of the following did you make at primary school?

(
biscuits

(
pizza

(
bread

(
sandwich

(
soup

(
fruit salad

· cakes

List anything else that you have made at school or home:

Did you go on any visits, for example to a farm, supermarket, food factory, bakery or restaurant?

Why do you think people need food?

What was the favourite food work that you did in primary school?

Describe what you made, who it was for, how you made it, how it turned out.

Can you remember how the finished food looked and tasted?

What were the best and worst parts of the project.

Safety matters

When you worked with food in your primary school you will have followed basic rules of food safety and hygiene.

You will do the same in secondary food technology.

Look around the food room and imagine yourself working in it. 

Fill in the table with a partner. An example has been done for you.

	Things we might do in this room


	Possible hazards
	Controlling the risk

	using knives
	injury from sharp knives
	do not run with knives,

do not point knives at people



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Following instructions

Here are the steps for making a toasted sandwich, but they are in the wrong order. Cut out the steps and stick them onto the next sheet in the correct order.
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	Place the sandwich in the toaster or grill, close the lid and start toasting (check the instructions that come with the toaster to see how long it will take).
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	Use butter, or a vegetable spread, on both sides of the bread.
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	Serve with vegetables or salad ingredients such as lettuce, tomato or cucumber, to 'garnish' the plate.
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	Arrange the filling between your layers of bread.
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	Press the layers together, so that they do not fall apart. 

Cut off the crusts if you wish.

	[image: image6.png]



	Decide what ingredients you will use for your toasted sandwich and collect them together.


	Step –by-step instructions
	Safety and hygiene points
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