
LEARN SHEET: Year 7 Food Technology 
 

Vocabulary you need to know: 
 

Bridge  Holding the item to be cut between  your 
fingers in a bridge shape 

Claw bending your fingers with knuckles over 
finger tips as a safe hold when chopping 

Fairtrade  Food bought for fair prices from farmers 
in the third world 

Food miles How far from farm to plate  

Simmer  To cook slowly after boiling 

Enzymic 
browning 

The browning reaction of fruit and 
vegetables when cut 

Eatwell plate The balanced diet 

Carbohydrate A food group- energy 

Protein  A food group- body repair and growth 

Fibre Nutritional element that helps with 
excretion of waste 

Diary A food group- from a cow 

Vegetarian  Does not eat meat products 

Grill Part of the oven for grilling 

Hob part of the oven for boiling/frying 

Fish slice A spatula  

Oxidation Mixing with air 

 

 

 

Health and Safety- 
Chopping boards 

 
 
 
 

 
 
 
 
 

 

Hob 
Control panel 

Oven  
Top oven 

and grill 

Annotations- a note by way of 

explanation or comment added to 

a text or diagram. 


