
Knowledge Organiser - lesson 1

Title:  Health & Safety in the kitchen

Keywords
• Hazard
• Standards
• Hygienically
• Mise en place
• Hattie

Potential kitchen hazards

Learning Objectives
• To spot potential hazards in a 

kitchen and make it safer
• To know how to prepare for a 

practical lesson
• To know how to wash up correctly

Preparation for a practical work
Before carrying out practical work, you 
should organise yourself and the area 
you work in, safely and hygienically.
Preparation before starting to cook is 
called mise en place.
An easy way to remember how to set 
up your area before cooking is by using 
the word ‘HATTIE’. 

Example:
Hazard – The bin is very full and 
has an open top; this could 
attract flies.
How to make it safer – Empty 
the bin regularly and put a lid on 
it.

Practising kitchen health &
safety is essential during food
preparation and cooking, and
this include when cleaning-up
and in your daily life. Also,
being able to spot potential
hazards in the kitchen can
prevent an accident or the
risk of food poisoning.

Clean dishes and utensils are
important to prevent bacteria
from growing on them that have
not been thoroughly cleaned,
rinsed, and dried. Dirty dishes,
utensils, and food scraps left
sitting in the kitchen can attract
cockroaches, mice, or other
pests.

You can make dishwashing 
easier and faster if you organize 
your work.  The basic needs are: 
hot water, scouring pad, 
washing liquid and a clean tea 
towel

Washing up

Preview
Design your own version of 
HATTIE as a poster and 
complete worksheet on 
how bacteria growth



Knowledge Organiser - lesson 2

Title:  Kitchen Hygiene

Keywords
• Food poisoning
• Contamination 
• Cross contamination
• Micro organism
• Pathogen 
• Salmonella
• Escherichia coli (E. coli)
• Virus

Learning Objectives
• To identify the symptoms of 

food poisoning
• To know the main types of 

bacteria that causes of food 
poisoning

• To know how to control and 
prevent bacteria contamination

Symptoms of food poisoning

Food poisoning can be mild or 
severe. The symptoms can be 
different depending on what 
type of bacteria is responsible.

Food poisoning is a very common
illness that is caused by eating
contaminated Food. Micro-
organisms (pathogen) make food
unfit and unsafe for people to eat
because they contaminate it with
their waste, presence and toxins.

Food poisoning bacteria

• Escherichia coli (E. coli)

• Virus, such as the norovirus.

• Salmonella

Controlling and preventing 
bacterial contamination

• Separate raw and 
• cooked foods
• Wash hand before/during and 

after cooking
• Store high risk food correctly
• Cleaning work area/equipment
• Washing with hot soapy waterVomiting

Headache

Abdominal 
pain

Fatique

Fever

Diarrhoea

Fainting



Combine milk and fruit in a 
blender and put lid on 

Blend until smooth. Serve 
immediately.
Refrigerate leftovers within 
2 hours.
Notes

Combine milk and fruit in a 
blender and put lid on 

Method 
Combine milk and fruit in a 
blender and blend until 
smooth. 

Fresh fruit ideas: banana, 
mango, papaya or strawberry.

Blend until smooth. Serve 
immediately.
Refrigerate leftovers within 
2 hours.
Notes

Knowledge Organiser - lesson 3

Title:  Weight and measurement

Learning Objectives:
• To measure milk 

accurately
• To core, peel, cut fruits 

and use a food 
processor to blend 
fruits.

Make smoothie

One of the secrets of being a good
cook is the ability to measure
accurately and to use a recipes that
uses weight and measurement.

We measure the weight of our
ingredients in GRAMS (g) or
KILOGRAMS (kg) using traditional,
balance or digital scales.

The 3 types of food scales can be
used for different purposes.
Balance, mechanical/spring and
digital

Types of measuring  equipment Technical skills

Measuring jug

Keywords
• Measure 
• Digital  scale
• Weight
• Peel
• Food processor
• Blend

Review
Complete equipment 
worksheet
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Knowledge Organiser - lesson 5

Title:  Eatwell plate

Keywords
• Balanced diet
• Food group
• Eatwell plate
• RDI

Learning Objectives
• Explain what the term ‘diet’ 

means
• Identify the three reasons why 

we need food
• Identify the names of the 

nutrients and the function 
of each nutrient

• Explore how the Eatwell Guide 
can help us analyse our daily diet

The body needs food for:
• growth and repair of 

cells
• energy and warmth
• protection from 

illnesses 
• to keep the body 

working properly.

• analyse our diet.
• Identify the nutrient and portion needed daily (RDI)
• plan a balanced diet.

How to use the eatwell plate to: Why do we need to eat 
food?



Knowledge Organiser - lesson 6

Title:  Eatwell plate

Keywords
• Nutrient 
• Deficiency
• Sources 

Learning Objectives
• Explain what the term ‘nutrient’ 

means
• Identify the names of the 

nutrients in each food group 
and their functions 

• Deficiencies and excess nutrients

Able to collect and use 
the following equipment 
correctly

• Identify the different nutrients in the dishes 
below.

• Identify the nutrient and portion needed daily
• plan a balanced diet.

Identifying composite dishes: Ingredients

• 140g butter/margarine
• 500g apples
• 50g sugar
• Optional: 50g raisins 
• 1 tsp cinnamon 
• 200g plain flour
• 75g butter / margarine
• 75g sugar
• 50g oats



Knowledge Organiser - lesson 4

Title:  Technical skills 

Keywords
• Knead 
• Prove 
• Grate
• Shape
• Sprinkle 
• Gluten   

Learning Objectives
• Understand the properties of 

some ingredients
• Practise some basic skills in pizza 

making

Safety rules

• Weigh ingredients.

• Mix strong bread flour, 
salt and instant yeast 
together in a mixing 
bowl.

• Stir in warm water and 
olive oil and bring 
together to a rough 
dough.

• Knead dough on a 
floured surface for 5 
minutes until you have a 
smooth, springy dough

• Roll out into thin 
rounds layer about 25cm 
and place on floured 
baking sheets.

• Add your favourite 
toppings (such as tomato 
passata, cheese and 
pepperoni

•

What are the function of 
pizza ingredients? 
What are the step by step 
of making pizza?

Cutting skills

Grating 

Kneading Proving 

Shaping dough Baking

Activate yeast



Knowledge Organiser - lesson 4

Title:  Technical skills 

Keywords
• Knead 
• Prove 
• Grate
• Shape
• Sprinkle 
• Gluten   

Learning Objectives
• Name some unusual fruits and 

describe how to prepare them
• Explain why fruit is an important 

part of our diet
• Identify how fruit can be used in 

food preparation and cooking

Safety rules

• Weigh ingredients.

• Mix strong bread flour, 
salt and instant yeast 
together in a mixing 
bowl.

• Stir in warm water and 
olive oil and bring 
together to a rough 
dough.

• Knead dough on a 
floured surface for 5 
minutes until you have a 
smooth, springy dough

• Roll out into thin 
rounds layer about 25cm 
and place on floured 
baking sheets.

• Add your favourite 
toppings (such as tomato 
passata, cheese and 
pepperoni

•

What are the function of 
pizza ingredients? 
What are the step by step 
of making pizza?

Cutting skills

Grating 

Kneading Proving 

Shaping dough Baking

Activate yeast



Knowledge Organiser - lesson 5

Title:  Technical skills

Keywords
• Rubbing in method
• Crumble  
• Core 
• Peel
• Sauté 
• Slice 

Learning Objectives
• Demonstrate skills in preparing 

fresh fruit
• Prepare a crumble topping using 

the rubbing-in method
• Use the oven safely 

Able to collect and use 
the following equipment 
correctly

• Mixing bowl
• Sharp knife
• Green chopping 

board
• Corer 
• Peeler
• Tablespoon
• Oven-proof dish

• Get yourself ready.
• Get your area ready.
• Collect your 

equipment

Get ready for a practical 
lesson:

Ingredients

• 140g butter/margarine
• 500g apples
• 50g sugar
• Optional: 50g raisins 
• 1 tsp cinnamon 
• 200g plain flour
• 75g butter / margarine
• 75g sugar
• 50g oats
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Knowledge Organiser - lesson 4

Title:  Technical skills 

Keywords
• Dice
• Julienne  
• jardinière
• Macedoine 
• Brunoises 
• Combine  

Learning Objectives
• Explain how to use a knife safely
• Identify 
• Practise some vegetable cuts 

demonstrating knife skills in 
making pasta salad

Safety rules

• Use bridge or claw 
technique.

• Use clean and sharp 
knife.

• Use the correct-sized 
knife for the food you are 
cutting.

• When carrying a knife, 
carry it by the handle 
with the point 
downwards.

• Do not leave knives in 
washing-up bowls, and 
wash knives separately.

• Do not leave knives on 
the edge of the table or 
chopping board.

• Always cut away from 
your fingers.

What are the safety rules 
for handling knives in the 
food room? 
How many can you think 
of?

Cutting skills

Julienne – cutting 

vegetables into 

matchstick strips

Brunoise - cutting   

vegetables 

into tiny 

dice from julienne 

strips

Macedoine - cutting 

vegetables into 

medium dice

Jardinière – Cutting     

vegetables 

into battons


