Food Knowledge Organiser — Year 4

Healthy and Varied Diet

Wraps Pitta bread sandwich

Skills and techniques

Sandwich

Spreading butter on beead

Groting cheese
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Cufting using the brddge fechnique Cutting using the claw technigue

Engineer Study

Heston Blumenthal

v" Heston is an English celebrity chef well known for his

innovative spins on classic British foods.

v His restaurant, The Fat Duck, received a rating of three

Investigating and Evaluating Activities
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Analysing existing producds
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Michelin stars and was voted the #1 restaurant in the world

in 2005.

v" He received no formal culinary training.

‘Good buildings come from good people, and all problems are solved by good design.” Stephen Gardiner

Vocabulary

Balanced diet: eating a variety
of foods from all 5 food groups:
fruit, vegetables, grains, proteins
and dairy.

Processed food: ingredients that
have been changed in some way to
enable them to be eaten or used in
food preparation and cooking.

Appearance: how the food looks to
the eye.

Texture: how the product feels in
the mouth.

Preference test: trying different
foods and deciding which you like
best.

Sensory evaluation: evaluating food
products in terms of the taste,
smell, texture and appearance.




