
Year 9 into 10 Bridging Project
Catering

Resource Powerpoint 

Your bridging project will allow you to develop skills required for your GCSE. There 
are a variety of activities throughout the project and it is to be completed in the 

order of the booklet. 

There is a time allocation for each piece of work, this is the minimum time that 
you are required to spend on each task.

Use this resource alongside the work booklet to help answer the questions.

If you have any questions regarding this work, you can contact either
Miss Burnham or Miss Barnard

caraburnham@highfield.herts.sch.uk

jennybarnard@highfield.herts.sch.uk 
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Temperature Control
Why is temperature control important?

Temperature control is very important when you buy, store, prepare and 
cook food. Storing food correctly will minimise the risk of food spoilage 

and food poisoning. 

Food poisoning can be caused when high-risk foods are stored in warm 
conditions for too long. Controlling the temperature of food from the time 

you buy it to when it is eaten will help to keep your food safe.

Bacteria are everywhere. They reproduce quickly and some cause food 
poisoning. They need a warm temperature as well as food, moisture and 

time to grow.

Cooked Chicken

Cooked Fish

Cooked RiceMilk

Pasty

Gravy

High Risk Foods

Once foods are contaminated with 
bacteria, they reproduce by binary fission, 

contaminating the food further. 

Bacteria can reproduce as quickly as every 
10 minutes and so one bacterium becomes 

two, then four, then eight… they can 
quickly become thousands of bacteria and 

cause food poisoning. 

Bacteria grow best in the temperature 
danger zone which is between 5°C and 

63°C:

- Below 5°C they are dormant – they 
grow very slowly or not at all.

- Above 63°C they are mainly destroyed 
by the heat when cooking.

High risk foods like eggs, milk and meat 
should be stored in the fridge. 

The temperature of the fridge should be 
between 0°C - 5°C. 

Keywords:
• Food Spoilage – When food deteriorates so that its 

quality is reduced or it can no longer be eaten.

• Food Poisoning – An illness caused by eating 
contaminated food. 

• High-Risk Foods – Ready to eat moist foods, usually 
high in protein. 

• Bacteria – microscopic living organisms, which are 

single-celled and can be found everywhere.
• Reproduce – When they make more of their own kind.
• Binary Fission – how each bacterium reproduces by 

splitting in two.
• Temperature Danger Zone – Temperatures between 5°C 

and 63°C where most bacteria can multiply. 
• Dormant – when bacteria are inactive and cannot grow 

at all.

Task 1

2



Bacteria
Where do Bacteria come from?

Task 2

Foods can become contaminated with bacteria from:
• Raw foods
• Work surfaces and equipment
• Food handlers
• Pests
• Waste food and rubbish

Raw foods
Contamination form raw foods comes from:
• Raw meat and poultry – the juices from these are sources of 

bacteria
• Eggs and shellfish – these foods carry bacteria on the inside 

and outside of their shells
• Soil on foods, e.g. root vegetables – can be contaminated by 

bacteria from the soil.

Work surfaces and equipment:
Contamination from work surfaces and equipment comes from:
• Dirty tea towels and dish cloths – the warmth, moisture and 

traces of food can spread bacteria onto work surfaces and 
dishes.

• Dirty equipment – bacteria from dirty equipment can 
contaminate clean food.

• Using the same chopping board for raw and cooked food –
bacteria from raw food can spread onto clean cooked food.

Colour coding chopping boards and other equipment help to 
prevent cross-contamination. It keeps different foods apart, so the 
bacteria can’t spread.

Food Handlers
Contamination from food handlers comes 
from:
• Unclean hands, not using tongs or 

gloves – bacteria from your hands 
spread onto food, surfaces and 
equipment.

• Double-dipping when tasting – this 
passes the bacteria from your mouth 
into the food. 

• Licking fingers or touching the 
mouth/picking up cups, mugs and 
cutlery without using the handles – this 
passes bacteria from you onto food, 
dishes and equipment. 

Keywords:
Pests – insects or animals which may contaminate food

Contamination – transferring an unwanted substance from 

one item to another, such as bacteria from raw to cooked 
meat.
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Pests
Pests include flies, ants, pantry moths and larvae, mice and rats. All of these carry 
bacteria.
Contamination from pests comes from:
• Leaving food uncovered – pests, e.g. flies can spread bacteria from their bodies, 

urine and droppings into the food.
• Letting bins overflow – bacteria can multiply in waste food and rubbish.
• Allowing crumbs and food waste to remain on the floor or work surfaces – these 

can provide food for pests.
• Not cleaning the kitchen after every practical – bacteria multiply in leftover food 

and crumbs of food will attract pests.

Bacteria
Where do Bacteria come from?Task 2

Waste foods and rubbish
Contamination from waste foods and rubbish comes from:
• Using bins without lids – bins with no lids attract pests
• Using thin bin bags which split easily – allows food and waste to 

spill, which attracts pests and contaminates other areas.
• Letting rubbish overflow or stay in the bin for more than one 

day – attracts pests.
• Allowing the bin to become dirty by not washing it once a week 

– provides a moist area with a food sources for pests.

Food Poisoning
Food poisoning often causes 
symptoms such as:
Nausea, vomiting, diarrhoea and 
stomach pain.
Usually, food poisoning lasts a short 
time and the symptoms are mild, 
but for some people these 
symptoms can become very serious.
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What is sensory evaluation? 
When you eat food, you are judging its following 
characteristics:
• Appearance
• Taste
• Smell – aroma
• Texture – how the product feels in your mouth

Judging food based on these characteristics is called 
sensory evaluation.

Sensory Evaluation
What is sensory evaluation?Task 3

Why is sensory evaluation carried out?
The sensory evaluation of foods is very
important. All food products need to be 
acceptable to eat by a wide variety of people. 

Sensory evaluation helps us to 
• Make sure that a food product meets expectations; e.g. a strawberry yoghurt has the 

appearance, taste, texture and aroma that is expected
• Make sure that a food product compares to other similar products; e.g. a 

competitors product
• Check on the quality and shelf-life of food products over time. 

Sensory descriptors
When manufacturers make new food products, they use words to describe the appearance, taste and texture of the food. These words are called 
sensory descriptors. 
The tasting word bank below gives you some examples of words used for food tasting. Some words can fit under more than one heading.

Appearance – what does the food look 
like?

Texture – how does it feel in the mouth? Taste/smell/flavour

Appetising Shiny Chewy Greasy Acidic Meaty 

Colourful Slimy Crispy Hard Bitter Salty 

Dry Smooth Crumbly Juicy Bland Sharp 

Flat Soggy Crunchy Powdery Buttery Sour 

Golden Stringy Doughy Rubbery Creamy Tasteless

Lumpy Syrupy Dry Sticky Fruity Tangy 

Risen Thick Gooey Spongy Herby Watery 
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Lactose intolerance is one of the 
most common types of 
intolerance of foods. People 
with lactose intolerance are not 
able to digest lactose – this is 
the natural sugar in milk and 
other dairy products. 

Allergens & Intolerances
What is the difference between a food allergy and a food intolerance?Task 4

What is a food allergy?
An allergen is a substance or food that may 
cause an allergic reaction. Some food allergies 
are mild, but others can be very serious if the 
correct treatment is not given quickly.
In the worst cases of food allergies, some 
people suffer severe reactions which can stop 
them breathing. They need an injection of 
adrenaline from an Epipen to help them recover. 
Foods that people may be allergic to are shown 
in the diagram below, however, other foods can 
also cause allergies e.g. strawberries. 

Allergen information for these 14 foods must be 
highlighted in bold in the main ingredients list on 

the back of a food packet. 

What is a food intolerance?
Food intolerances are much more common than food allergies. The symptoms of an intolerance are 
noticed after the food has been eaten, and include bloating and stomach pain. 

About one in a hundred people suffer from an 
intolerance to gluten known as coeliac disease. 
Gluten is found in wheat flour and other cereals 

such as rye, oats and barley. People with coeliac 
disease react to gluten when it is eaten; their body 
attacks the healthy tissue in their body by mistake. 

Common symptoms are diarrhoea, bloating and 
weight loss.

Lactose intolerance is one of the most common 
types of intolerance of foods. People with lactose 
intolerance are not able to digest lactose – this is 

the natural sugar in milk and other dairy products. 

Keywords:
• Allergen – a substance of food that may 

cause an allergic reaction
• Allergic reaction – where the body reacts 
suddenly and often seriously to certain foods 
• Food intolerance – a reaction to food 

• Lactose intolerance – when someone cannot 
digest lactose (milk sugar)

• Coeliac disease – an intolerance to gluten 6



The components found in food are called NUTRIENTS. 
The food you eat should provide your body with the nutrients it needs to stay alive and healthy. 

There are 2 main types of nutrients. 

Macronutrients Micronutrients

These are needed in LARGE amounts by the 
body and are called proteins, fats (lipids) and 
carbohydrates.

These are needed in SMALLER amounts and 
are called vitamins and minerals.

PROTEIN

This is one of the 5 nutrients and is an essential part 
of your diet. 

Proteins are made up of AMINO ACIDS. These are linked together to make a 
chain. There are about 20 of these. These make up lots of different types of 
protein depending on which ones are in the chain.
Of the 20, ten are essential for children and eight for adults. They need to be 
provided by the diet as the body can’t make them. The two extra amino 
acids are needed by children for growth. 
The non essential amino acids can be made by the body. 

Why is protein needed in the diet?
It is essential for:
• Growth
• Repair
• Maintenance
• Energy
Some groups of people need more protein 
that others.
For example, children and pregnant women 
need more protein for growth, and 
everyone needs more protein after injury to 
repair the body. 

Task 5
Macronutrients
What’s the difference between macro and micro nutrients?
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PROTEIN
What is High Biological value protein and Low Biological value protein?

High Biological value (HBV) proteins contain all the 
essential amino acids.

The foods that provide these are mainly from animals, 
such as meat, fish, milk and eggs. 

There are some plant foods that are also HBV, such as 
soya beans and quinoa. 

Low Biological value (LBV) proteins are missing one 
or more essential amino acids.

The foods that provide these are mainly foods from 
plants, such as peas, beans, lentils, nuts, seeds and 
cereals. 
The exception is gelatine, which is an animal based 
product.

When 2 or more LBV proteins are combined, these 
can produce HBV protein, for example hummus and 
pitta bread, peas and rice, or beans on toast. The is 
known as protein complementation. 

FATS and OILS (LIPIDS)

Fats can either be ANIMAL fats or VEGETABLE fats.

ANIMAL = butter, lard, suet, cream, hard cheese. These are usually saturated.

VEGETABLE = sunflower oil, olive oil, rape seed oil, nuts. These are usually unsaturated.  
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FATS and OILS (LIPIDS)

Fat is one of the 5 nutrients and is an essential part of your diet. 
However, many people eat too much fat, which is not good for 
their health. 

Fats may also be called lipids or oils.
Fats such as butter are solid at room temperature.
Oils are liquid at room temperature.

Although we need to watch how much fat we eat some fat is important in the diet:

• It keeps the body warm
• It provides energy
• It protects and cushions internal organs by covering them with fat.
• It provides fat-soluble vitamins.

What happens if we eat too much fat?

Eating foods high in fat can raise the cholesterol levels in the blood.
Cholesterol is a fatty substance needed for the body to function properly. 

Eating too much fat can lead to:
• Obesity
• High cholesterol
• Higher risk of type 2 diabetes
• Heart disease
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CARBOHYDRATES
Carbohydrate is one of the 5 nutrients and is an important part of 

your diet.

The main function of carbohydrate in the diet is to provide energy for the body. 

Carbohydrates are divided into 3 groups:

Name Examples

Sugar All sugars, treacle and syrup, honey, jam and marmalade. 
These are called simple sugars. 

Starch Potatoes, rice, pasta, bread and yams. These are called 
complex carbohydrates.

Dietary 
fibre

Found in the cells walls of fruit, vegetables and cereals. This is 
also a complex carbohydrate. 

Free sugars are added sugars such as sugar, syrup and honey and are 

more harmful to your health.

Fruit sugars are natural sugars in the cell walls of plants. 

What happens if you have an excess or each too much 
carbohydrate?
When the diet has more carbohydrate than it needs it will be turned 
into 
fat and stored in the body. This can lead to obesity. 
If too much sugar is eaten this can lead to tooth decay. 

FIBRE

This is important as it keeps the 
digestive system healthy by passing 
waste food through the body 
easily. 

If you don’t eat enough fibre you 
could get constipation.

Fibre in the diet reduces the risk of 
type 2 diabetes.

Adults should be eating 30g of 
fibre a day. 
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The amount of energy we need depends upon our age, gender, activity level, 
our health and our body size. 

Reasons why we need energy:
• Breathing
• Keeping our organs working
• Digesting food
• Activities such as walking, running and even sitting down. 

BMR
Basal Metabolic Rate is the rate at which a person 
uses energy when they are resting. 
The energy is needed for basic functions such as 
breathing, keeping the heart beating and blood 
circulating and keeping all organs working. 
Basically BMR is the energy your body needs to stay 
alive!!

Energy is measured in our 
food in kilocalories (Kcal) 

Energy comes from carbohydrates, proteins and 
fats in our food and drink. 

Task 6
Energy Balance
Why do we need energy?
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To make it easier when we plan 
meals we classify people into 
different target groups:
• Babies
• Children – age 1 to 12
• Teenagers
• Adults
• Pregnant and lactating women 

(Lactation = breast feeding)
• Older adults – over 65

Task 7
Nutritional Needs for Different Groups of People
How much of eat nutrient do different people need?
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Everyone has their own nutritional 
needs, which will vary depending on 
different factors:
• Gender
• Age
• Level of activity
• Health conditions
• Body size
• The environment 

Nutritional Needs for Different Groups of People
How much of eat nutrient do different people need?
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Using the correct equipment safely and accurately when completing practical work is essential. Knives are one of 
the key pieces of equipment a chef will use, but there are lots of different types and different ways in which they 
can be used.

Safety rules to follow when using knives:
• Make sure the knife is clean and sharp
• Use the correct sized knife for the food you are cutting
• When carrying a knife, carry it by then handle with point down.
• Never leave a knife in a washing up bowl. Wash knives separately.
• Never leave a knife on the edge of a table.
• Always cut away from your fingers. 

Cooks knife Paring/vegetable  knife Bread knife

Large knife with 
a deep blade 
used for cutting, 
chopping, slicing 
and dicing.

A small knife mainly 
used for slicing and 
dicing.

A large 
serrated 
edged knife 
used to slice 
bread, cakes 
and pastries. 

Name of 
method

Description

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 batons. 

Task 8
General Practical Skills
Knife Skills
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Fruit and vegetables are edible plants which can be eaten raw or cooked. There are many ways they can be prepared. 

MASH To make food soft

SHRED To slice into long thin strips

GRATE To make coarse or fine threads by 
rubbing over one side of the grater

PEEL To remove the very thin layer of skin of 
fruit and vegetables

PIPE To press a soft food through a piping bag 
fitted with a shaped  nozzle to make the 
food into an interesting shape

BLEND To mix tow or more ingredients together, 
this can be done by hand using a hand 
blender or using a food processor

JUICE To squeeze the juice from fruit or
vegetables

Bridge hold

1. Use thumb and 
forefinger to grip 
either side of 
ingredient.

2. Use the knife to slice 
the ingredient in the 
bridge-like gap 
created by your 
finger and thumb.

Claw grip

1. With tips of fingers 
and thumb tucked 
under towards the 
palm of your hand, 
hold the ingredients 
to be cut in a claw 
like grip.

2. Hold the knife in 
other hand and 
carefully bring the 
knife across and slice 
the food. 

General Practical Skills
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Task 9
Using Equipment
It is important that you are aware of basic kitchen equipment and what it is used for. 
You will need to know where to find this equipment in the food room, how to use safely and accurately and how to 
clean safely.
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It is important that you are aware of basic kitchen equipment and what it is used for. 
You will need to know where to find this equipment in the food room, how to use safely and accurately and how to clean 
safely.

Palette knife 
for spreading 
icing and lifting 
foods

Tablespoon 
measuring 
15ml

Measuring 
spoons 
measuring 
small 
quantities

Mixing spoon 
for stirring 
food on the 
hob

Teaspoon –
measuring 
small 
quantities

Cooling rack 
for cooling 
food

Measuring 
jug for 
measuring 
liquid

Coloured 
chopping 
boards for 
cutting 
different foods

Balloon whisk 
for whisking 
and adding air 
to a mixture

Pastry brush 
for glazing 
foods

Rolling pin for 
rolling out 
pastry or 
dough

Fork for 
mashing and 
beating egg

Spatula for 
mixing and 
folding

Saucepan for 
boiling or 
simmering 
foods

Baking sheet 
for cooking 
food in the 
oven

Mixing bowl 
for mixing 
food in

Colander for 
draining 
liquid such as 
with pasta

Sauté pan 
for frying 
food

Peeler for 
peeling the 
skin off fruit 
and vegetables

Sieve for 
adding air into 
mixtures and 
removing 
lumps

Using Equipment
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USING EQUIPMENT
Electrical equipment is also useful in a chefs kitchen and can be used to save human energy and 
time. 

A BLENDER has sharp blades which rotate at the 
bottom of the jug and cut up food and reduce it to 
a pulp. They save time when crushing fruit and 
vegetables for making sup and smoothies. 

A FOOD PROCESSOR has attachments that can prepare a range of 
foods. 
It can be used for cutting and shredding vegetables.
It is quick and can save time.
The main uses are to chop, make dough for pasta or pastry, puree, 
grate and slice. 

An ELECTRIC HAND WHISK is much quicker to use than 
mixing by hand. It can be used to whisk cream or egg 
whites for meringue.
It can be used to beat mixtures for cakes. 
Some also come with a dough hook for kneading a bread 
dough. 

SAFETY –
Do not use with wet hands.
Do not put electrical equipment in water to wash.
Switch off at socket when finished.
Do not put hands or spoons into the equipment whilst working. 
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There are many different ways in which we can cook food. The method we choose 
will depend upon the food being cooked and often the time available for cooking.

Food can be cooked in 3 ways:
• Cooking with water
• Cooking with fat
• Cooking with dry heat

WATER

Boiling = placed in liquid at boiling 
point of 100C e.g. potatoes and 
pasta.

Simmering = cooked just below 
boiling point e.g. curries and 
fruits.

Poaching = cooked very gently in 
hot water e.g. eggs and salmon.

Steaming = cooked over the 
steam from boiling water e.g. 
vegetables, puddings and fish.

FAT

Deep fat frying = cooked by 
being covered n very hot oil e.g. 
chips and battered fish.

Stir frying = cooked in a small 
amount of oil quickly over a hot 
heat e.g. stir fry.

Roasting = cooked in the oven in 
hot fat e.g. roast potatoes and 
meat. 

DRY HEAT

Food is cooked in the oven or 
under the grill. No liquid or fat is 
added.

Baking = cooked in a oven e.g. 
cakes and bread.

Grilling = placed under or over 
direct heat e.g. bacon and 
sausages.

Task 10
Cooking Methods
How many cooking methods do you know?
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