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Year 7 Food and Nutrition Knowledge organiser

Hygiene rules

Wash hands!

Tie hair up

Wear apron

No false nails or nail varnish

No Jewellery

Claw gripBridge hold

Control panel

Weighing and measuring
For good results in most 
recipes, accurate weighing and 
measuring is essential.  When 
you are baking with flour, sugar 
and liquids, you must measure 
accurately or your cooking will 
be spoiled.  If you weigh out too 
much sugar or too little raising 
agent, your cakes would not 
rise or you could spoil the taste 
and/or texture.

Equipment
Weighing scales, knife, chopping board, saucepan, wooden 
spoon, tablespoon, teaspoon, mixing bowl, grater, 
baking tray, cooling rack, peeler, colander, blender, 
measuring jug

https://www.youtube.com/
watch?v=pLJ703rOTq4

https://www.youtube.com/watch?v=8aWqZd9RScQ

https://www.food4life.org.uk/lear
ning-areas/key-stage-3/food-
safety-and-hygiene/the-4-c-s

Oven

Top oven/Grill

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.argos.co.uk%2Fproduct%2F4897109&psig=AOvVaw0GWwYdSTAC76sw8ZVEyd_W&ust=1591296996196000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDO-Mmp5ukCFQAAAAAdAAAAABAF
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