
Year 7 - Food & Nutrition 
Key Vocabulary

Content Area- Overview 

Hazard Something that can make the food unsafe 
or unfit to eat. Something that could cause 
injury

Caramelisation The process of heating carbohydrates or 
sugars resulting in browning and a distinct 
flavour

Cross 
Contamination

The process where bacteria is transferred 
from one surface to another e.g. between 
raw and cooked foods

Coagulation Is the setting of a protein when heat or acid 
is added e.g. raw egg to cooked eggs

Bacteria Single celled micro-organisms which grow 
rapidly under suitable conditions

Dextrinisation The starches within the food are broken 
down into sugars called dextrin. Dextrins are 
brown in colour.

Seasonality Fruit and vegetables that are ripe and 
ready in a particular season e.g. cherries in 
July

Enzymic Browning An oxidation reaction that takes place in 
foods, mostly fruit and vegetables causing 
the food to turn brown

Nutrition A substance essential for maintenance and 
life. These are broken down into macro and 
micronutrients.

Content Area 

Knife skills Parts of the cooker Using equipment Using the hob

Key Practical Skills 

Handling high risk foods 

Sensory evaluations

Food provenance –
 how food is grown, caught

or reared
 How food is produced
 How food is transported



Content Area 

Content Area- Allergies and intolerances 

Factors affecting food choice

Eat well plate identify the sections and 
food groups.

Types of nutrients – macro and micro, using 
the nutrients overview sheet.

Macro Nutrients – 
Carbohydrates/Fats/Protein types, food 

sources and jobs in the body.

Nutrients in food products, functions, and 
links to groups of people

Content Area- Healthy eating 

Content Area- Food safety
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Content Area 

Kitchen Equipment

15 Fancy Plating Hacks From Professional 
Chefs! So Yummy

Bridge and claw technique 

Macronutrients and micronutrients

Food presentation and portion control 

Taking it Further

Work through the video below to 
consolidate your learning

Learning Checklist

 I can name 10 pieces of kitchen equipment
 I can name and use each of the part of a cooker and understand what would be

cooked in each part
 I can name a range of personal hygiene rules for the kitchen
 I understand what hazards are and how to prevent common ones occurring.
 I know how to handle a knife safely and understand the bridge and claw hold
 I can identify the correct foods in each section of the eat well plate.
 I understand the benefits of the different foods groups to the body.
 I can name 3 macro and micro nutrients.
 I can name the functions and food sources of a range of nutrients
 I can name a range of food allergies and intolerances
 I can explain why people make particular food choices
 I understand food science terms enzymic browning, coagulation, dextrinization
 I understand how to produce a time plan

Planning

Mise en Place- Collecting equipment, measuring and preparing 
ingredients, using personal protective equipment 

Time Planning- Allocate timings to multiple recipes to serve 2 or 
more recipes around the same time

Hygiene & Safety- Consider kitchen safety and food hygiene 
points to consider at each stage of the recipe 

Quality Controls- Understand how to produce a quality finish at 
every stage of the recipe to ensure perfect outcomes
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https://www.youtube.com/watch?v=1zrxJ5ySyok
https://www.youtube.com/watch?v=1zrxJ5ySyok
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