
Safety in the Kitchen
[image: ]Learning Objectives
By the end of this task you should be able to:
· list safety rules for working in the Food Technology room;
· know how to use the fire blankets in the Food Technology room.
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The Food Technology classroom is one of the most dangerous rooms in the school. There are 20 students using hobs, ovens, electrical appliances, hot water and knives. Therefore, everyone must agree on some simple safety rules to prevent accidents from happening.

Starter Activity
Below are a few safety rules. Use a post-it note to spot potential hazards in the classroom, and then write a safety rule. Attach the post-it note to the place where the hazard might occur. Discuss these with the class.

Safety Rules

1. Do not run.

2. Work quietly at all times.

3. Listen carefully to all instructions given to you.

4. Put bags and coats on the pegs by the classroom door.

5. Always push stools under the tables.

6. …………………………………………………………..
7. …………………………………………………………..
8. …………………………………………………………..
9. …………………………………………………………..
10. …………………………………………………………..
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Fire Safety
It is unlikely that a fire will start in the classroom. However, it is important for everyone to know what to if there is a fire.

1. Where are the fire blankets located?

	



2. What are the fire blankets used for?

	



3. [bookmark: _Ref195059084]What should you do if there is a fire? Who should you tell? Where should you go?

	





Equipment

Complete the following sentences using the words at the bottom of the page.

1.	A _____________________ and a   ________________________ to chop ingredients.

2.	Vegetables should be peeled using a _________________________ not a chef’s knife.

3.	A __________________ is used to scrape a mixing bowl.

4.	To measure 150ml of milk you would use a __________________________ .

5.	To measure 150g of flour you would use a ___________________ .

6.	To stir soup in a saucepan you would use a __________________ .

7.	To grate cheese you would use a __________________ .

8.	To remove lumps from flour and aerate the flour you would use a _______________ .

9.	To cool baked foods such as cakes and muffins you would put the food on a ____________________ .
Missing words

	measuring jug
	chef’s knife
	wooden spoon

	sieve
	spatula
	scales

	grater
	chopping board
	vegetable peeler

	cooling rack
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Common Spelling Errors in Food Technology
Circle the correct spelling

	Nife
	Knife

	Vegetables
	Vegatables

	Ingredients
	Ingrediants

	Potatoe
	Potato

	Potatoes
	Potatos

	Self-raising flour
	Self-raising flower

	Meal
	Meel

	Brekfast
	Breakfast

	Sorcepan
	Saucepan

	Hygiene
	Hyjene

	Sereal
	Cereal

	Design
	Desine

	Healthiest
	Helthiest

	Cinnamon
	Cinamon

	Apricots
	Apprecots



Why do we eat food? 
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Task:  Complete the activity below by brainstorming all the reasons for why we eat food. Then brainstorm reasons why it is important to eat breakfast.

Why do we need to Eat Breakfast?
Why do we eat food?
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