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      FRASERBURGH ACADEMY

      FACULTY OF HEALTH & FITNESS
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Student Name:  _________________________________

Class Teacher:  _________________________________

Class:    _________

How much do you know about Home Economics?
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Hygiene and Safety

Q1.  Look carefully at the picture below and complete the table below with the problems you can find and how you could prevent these.
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	Hygiene problems and Solutions
	Safety Problems and Solutions
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Common injuries in the kitchen

Q2.  Choose words from the list below and fill in the blanks

scald

electric-shock
fall 
cut 
burn 

poisoning

Placing a knife in a toaster can cause an _ _ _ _ _ _ _ _ -_ _ _ _ _.

_ _ _ _ _ _ _ _ _ can happen when chemicals are accidentally added to foods.

Leaving a sharp knife in dirty washing up water might cause someone to

_ _ _ their hands.

A _ _ _ _ _ can happen when someone puts their arm across the steam from a boiling kettle.

Accidentally knocking over a hot pot of water onto your partner would cause a  _ _ _ _.

Leaving your bag lying around in the cooking space means someone might
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_ _ _ _.

Remember First aid treatment
(Falls

Check the person over for any abnormal pain.  

An ice pack may be applied if muscles have been strained or bruised.

(Cuts 

Clean the wound and place a plaster over the cut.

(Scalds

Place the part of the body that was scolded under running cold water.

(Electric Shock

Turn off the electricity source.  Look for burns from the electricity.  

(Poisoning 

Find out what the person was poisoned with and seek medical advice immediately.

Q3.  List the personal hygiene rules for the kitchen
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Q4.  Identify the parts of a cooker by drawing lines from the words to the picture
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Hob

Grill

Q5.  List two rules for using the oven

1._____________________________________________________________________________________________________________

2.____________________________________________________________________________________________________________

Q6.  List two rules for using a hob

1._____________________________________________________________________________________________________________

2.____________________________________________________________________________________________________________

Q7.  List two rules for using a grill

1._____________________________________________________________________________________________________________

2.____________________________________________________________________________________________________________
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Storage of Foods 

Q8.  From the list below decide where the foods need to be stored.  Some foods can have two different answers.

Refrigerator, freezer or dry store cupboard 

Cheese  ______________________________________________

Bread _______________________________________________

Ice cream_____________________________________________
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Chicken_______________________________________________

Breakfast cereals_______________________________________________

Food that is not stored properly will go bad quickly, especially fresh foods like meat, fish, milk, fruit and vegetables these are known as PERISHABLE foods.

Q9.  Fill the boxes below with things you need to remember when: 

	Shopping For Food

· Check packaging is not burst
	Storing Food

· Place raw chicken on bottom shelf of fridge



	Cooking Food

· Set correct oven temperature

· Make sure foods like chicken are cooked thoroughly
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	Preparing Food

· Frozen food should be properly defrosted before cooking to prevent food poisoning




Q.10  Complete the table below using your booklets
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Dietary Target
	Health Impact

	1
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Q11.  Carefully draw the following utensils

	Utensil or Cooking equipment
	What is it’s purpose?
	Picture

	Wooden Spoon
	
	

	Wire Wrack
	
	

	Fish Slice
	
	

	Mixing Bowl
	
	

	Grater
	
	

	Peeler
	
	


Q12.  Label the sections of the EatWell Plate.

Q13.  Draw and label three suitable foods in each section.








Can you:


List all the Scottish Dietary Targets 


Explain how the Scottish Dietary Targets impact our health?


Spot personal hygiene problems and correct them


Spot kitchen safety problems and correct them


List injuries that can occur in the kitchen


Explain first aid treatment of injuries in the kitchen


Explain how to store food and reheat appropriately


Identify some basic pieces of kitchen equipment


Complete Handling Information questions with detailed answers























