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NUTRITION _ — FOOD SAFETY
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The 5 main nutrients are:
Carbohydrate (Sugar, Starch, Fibre)
Fat

Protein

Vitamins (A, B, C, D, E, K)

Minerals (Iron, Sodium, Flouride, Calcium)

Macro Nutrients:
Protein
Micro Nutrients:

Carbohydrate, Fat,
Vitamins and Minerals

Non Nutrients:

FIBRE — Vegetables, wholemeal flours/
pasta — aids digestion

WATER - Water, juice, fruit, vegetables -

<

FOOD CHOICE FOOD SCIENCE

NEA1 - if you choose GCSE Food Preparation you will do
a Non-examination Assessment (coursework & Practical)
NEA1 called Food Science — this would account for 15%

of your GCSE. You would start it in Sept Yr11l.
Example of task title: Investigate the chemical and
functional role of yeast in bread making

Raising Agents

A raising agent is an ingredient or process that introduces

a gas into a mixture so that it rises when cooked

The gases introduced are air (a mixture of gases), steam

(water in its gaseous state), or carbon dioxide (CO2
There are 3 ways this can be done

Mechanically e.g. whisking, sieving, folding
Chemically e.g. baking powder, bicarbonate of soda,
cream of tartare

FOOD IN INDUSTRY

ﬁ FOOD PROVENANCE

w H COOKING AND FOOD PREPARATION _

different chefs.
Residential — You can sleep there

Non —residential — You can’t sleep there
Commercial — makes a profit (Costa, Travel Lodge)

Hospitality & Catering — if you choose BTEC Hospitality and Catering you will need to
learn all about the Catering industry. The Front of House system, kitchen layouts and the

Non-commercial - doesn’t make a profit (Hospitals, Schools, Prisons)

CAMPYLOBACTER

Goop
PRACTICE

SYMPTOMS SOURCE

STERIA

CLOSTRIDIUM
PERFRINGENS

Fimonta I

ESCHERICHIA
coLl

Cviwn:o: of all cells K Biologically e.g. yeast
Nutrients
c
o—
_ Nutrients that are Nutrients that are [
Macronutrients  needed in large amounts needed in small amounts (@)
_ and measured in grams. v
Micronutrients m
! _ S
Protein Carbohydrates
Fat e
Protects O
IRRRUEREEH vital organs o
- Mi L
LBV HBV Simple carbs
provide Complex carbs /
short term Calcium = Keeps
energy. Unsaturated i bones strong. M
Sugary
foods. Iron = Healthy .
and potatoes. haemoglobin. Re
A -~ Keeps eye healthy. t .
r .
NSP (Non starchy a1l D - Strong bones and teeth.  potassium -
polysaccharides)

digestion - potato skins,
wholemeal bread

mnmina:mmlsmmu o
E = Helps in healing process. Ranana

K= Helps blood to clot

The Environmental Health Officer

Inspecting business for food safety standards
Follow up complaints

Follow up outbreaks of food poisoning
Collecting samples for testing

Giving evidence in prosecutions m
Maintaining evidence

Submitting reports

i Service
. — @ | — Q=0 types
e © Table
Silver
Vending
Family
Counter
Buffet

Knife Skills — Bridge, Claw, Cross-cutting.
Chefs knife, vegetable knife. Cuts —julienne,
dice, brunoise

Sauce making — Roux, bechamel, reduction,
emulsion

Sauces classification

Kitchen sauces are prepared in the kitchen by Chefs for the
preparation & completion of various dishes.

Proprietary sauces are ones available in shops & are usually
prepared commercially. These are usually served on the
table in restaurants as a part of accompaniments to certain
dishes. The Chef may use some of these sauces in
marinades, as seasoning and in preparation of certain
dishes.

Kitchen sauces may be further classified as:

Mother/Leading sauces, Dessert sauces, Miscellaneous
sauces and Compound Butters.

Mother or leading sauces may be divided into Hot, Warm and
Cold sauces

Hot Sauces: Béchamel, Veloute, Espagnole & Tomato sauce.
Warm Sauces: Hollandaise/ Béarnaise (Emulsion sauce)
Cold Sauces: Mayonnaise sauce (Emulsion sauce)
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FOOD SAFETY |

\ Advantages and disadvantages of buying /
local and seasonal food
Can you list which fruits and vegetables

are in mmn_.. season in the UK? E

. Seasons Chart

Summer Autumn

-}

Winter Spring

o

we—‘cz.‘gnﬂ.g*

(" Consider your options choices. Find out )
about the two courses available and how
they are different. Ask your teachers about

Food Preparation & Nutrition GCSE

(_Hospitality & Catering Level 1/2 )

FOOD CHOICE FOOD SCIENCE

Food packaging and labelling

Each burger contains:
|ENERGY |
924KJ

220kcal

% of an adults reference Intake.
Typical values per 100g: Energy 966kJ/ 230kcal

* These are a egal requirement

Manutacturer's name*

Name of product”

huytrcn

Information required by law:
The name of the food

A ‘best before’ or ‘use by
where to find it)

Any necessary warnings
Net quantity information
A list of ingredients (if there is more than 1)

The name and address of the UK business responsible
for the information on the food or, if the business is
not established in the UK, the name and address of
the importer

the country of origin, if required

the lot number or use-by date

any special storage conditions

instructions for use or cooking, if necessary

’

date (or instructions on

FOOD IN INDUSTRY
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Types of pastry
There are four main types of pastry that we use in school:

Shortcrust

Rough Puff/
flaky

Choux Filo

Baking blind

Means to partly cook the pastry case before
adding the filling.

Fillings can make the pastry very soggy. YOU
DON’T WANT A SOGGY BOTTOM!!!

Baking beans on paper are used to stop the
pastry rising, then lifted out. S

Food Science:
T Gelatinisation
Denaturation
Shortening
Aeration
Layering
Elasticity
Glazing

Denaturation

APPEARANCE OF
RICE PRIOR TO
GELATINISATION

APPEARANCE OF
RICE AFTER
GELATINISATION

GELATINISATION

Denatured protein

PROCESS
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