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Topic: DT — Celebrating culture and seasonality.

| Year Group: 5 Spring

| strand: Food/Bread

Cross-contaminate

When bacteria are transferred from one
object to another unintentionally. This can
be harmful.

Cross-contamination is what happens
when bacteria or other microorganisms are
unintentionally transferred from one
object to another.
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Making ingredients smaller to make a
smaller portion.

Whether you increase or decrease a recipe
the procedure for adjusting the quantities is
the same.

How a plant is developed and harvested.
Food can be grown on trees, in the ground
or other methods.

Lots of people today buy locally grown
food.

Making ingredients larger to make a larger
portion

Whether you increase or decrease a recipe the
procedure for adjusting the quantities is the
same.

Food is manufactured through machinery
and extra ingredients can be added to
change the flavour or increase the shelf
life.

Too much processed food is not good for
us. We need a healthy balanced diet.

Ratio

Ingredients — Serves 10

500g white Flour
7g dried yeast

1 tsp. salt

350ml water

The relationship between two ingredients
in parts. Ratios help to scale up or down a
recipe.

It is really important to get the ratio of
ingredients right when following a recipe.

Food that is uncooked.

Some foods can be eaten raw and some
foods need to be cooked.

The degree of heat in an object measured
by a thermometer or thermostat.

If you want to check the temperature of a
food, use a clean probe. Insert the probe so
that the tip is in the centre of the food (or
the thickest part)




