Year 8 Midway Assessment Revision
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RETHINK  REFUSE REPAIR

REDUCE REUSE RECYCLE

I Reprocess a material
Recyc e—P or product and make
: something else

H : When a product breaks down
Re pa I r :' or doesn't work properly,
: try to fix it

Do we make too many products?

Ret h i N k—} Design in a way that considers
people and the environment

Cut down the amount of

% material and energy you use
Reduce : as much as you can

Don't use a matenal or buy a

f product if you don't need it or if it's
Re U S e ' bad for people or the environment |

Use a product to make
something else with all or

Reuse 4} parts of it

Food Intolerance

Allergy

Symptoms Bloating, gas, cramp, Hives, lip swelling,
headaches irritability tongue swelling, cough,
wheeze, vomiting
diarrhea, chest pain,
difficulty swallowing
Timing Hours Usually shortly after
eating the offending food
Frequency Inconsistently, not Every time the food is
every time the food is eaten
eaten
Severity Not life threatening Can be life threatening

Allergens

L

Gluten Seafood Soy

L

Peanuts Shellfish Tree Nuts



MACRONUTRIENTS 101¢&)

CARBS

Function: your body's main
source of short-term energy

% of Diet: 50-60%

- Fruit & Veg
ts
Qats
A Sweet Potato
€ *9“‘\" 3 _T
Brown Rice,
- bd Quinoa
Legumes

sciencenotes.org

Food poisoning comes from many sources,
including bacteria, viruses, and fungi. 4
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Listeria
fresh milk,

unwashed produce
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Staphylococcus

unrefrigerated

PROTEIN

Function: the building blocks of
your body - helps build muscles

% of Diet: 15-30%

Chicken
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Fish/Seafood LN
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Soy Products

Protein
Bars +
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(Tofu) Powder
ar o »
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Eggs

Chickpeas

FATS

Function: your body's source
of long-term energy (reserve)

% of Diet: 20-30%

RS

Avocado

Nuts

YO o7 Full-Fat Yogurt

Dark e ¥
Chocalate™ ~ -
Olive Oil s Salmon

Types of Food Poisoning &.
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E. coli Campylobacter Salmonella
fecal undercooking, undercooking,
contamination  unhygienic kitchen poor hygiene
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Ciguatera
food coral algae toxin

Shigella

human waste

Botulism
damaged cans

contamination

COOKING - 100 °C Boiling Water
ZONE o0 bactena will be destroyed
7/5°C  Cooking/Reheating
. 63 °C Minimum Hot Holding
DANGER " 37°C  Body Temperature
ZONE ideal temperature for bactena fo grow

5-63°c
5°C  Food Storage
store food at this femperature or below
5°C  Fridge Temperature
COLD
ZONE -18 °C  Freezer Temperature

bacterio won't grow but may nof die

All the above temperafures are guidelines only

Conditions for Bacteria to Grow

More food poisoning cases in summer due to:

» Higher temperatures
» More BBQ cooking - poor hygiene, poor cooking
» Higher consumption of chilled foods left at room temperature



g *HALAL refers to foods that are allowed to be
eaten according to Islamic law, and how an

Muslims follow strict food laws and only eat food which is - >
animal is slaughtered

prepared and cooked in line with Islamic law.

*KOSHER is a word used to describe food and drink
that complies with Jewish religious dietary law, and
refers to how an animal is slaughtered

Animals are slaughtered in a way that their blood is drained
away. Meat produced in this way is called Halal.

Hinduism

Hindus believe that the cow is a sacred animal and will not eat
beef.

Judaism

Jewish people cannot eat anything which isn't 'kosher'. For meat
to be kosher, the animal must be slaughtered according to
Jewish Law.

Before cooking, the meat must be clean of the animal’s blood
and the sciatic sinew (which runs down the spine to the leg) must
be removed. They also have rules for which foods can be eaten
together.

m Fish and meaot cannot be cooked or served together

m Milk and meat cannot be cooked or served together

m Milk and milk products are usually only served at breakfast and
avoided at other meals.




Hob

Grill

Dwen

Role of EHO

To check 1f the new facilities are up to standard
Checking on hygiene procedures

To look at food storage arcas

Fridge temperatures

Check for pest infestation

Check food 1s fit for sale

Check hand washing facilities are available
Temperature of cooked foods

Correct storage of foods

Dates on foods

Customer guarantee

* These are a legal reguirement

Manufacturer's name*

MName of product®

Description®

[llustration

Special claim

Price

Symbol for average quantitj Lﬁ.‘eight“

* These are a legal requirement

Mutritional valua Ingredients®

Opening instructions

Cooking/heating
insfructions*®

Manufacturer's
name and address*

Storage instructions”

Best before date*

Batch code Bar code
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