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School So!tware 8 Educatwnal Resourcei

(PUPIL AGE RANGE 11 - 16)

. 0VER 650 KEY TERMS & DEFINITIONS
o PRINT STRAIGHT FROM WITHIN POWERPOINT
o PERFECT FOR USE ON YOUR SCHOOL'S VLE

illustrate
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The natural chemical and microbial

processes that cause food spoilage. r‘der‘ 1'0 I’\'\Ix (o]

o ENHANCES LITERACY AND UNDERSTANDING

This unique resource enhances students' interest and learning when you present, print and display
our outstanding PowerPoint presentations. The terminology is suitable for all students of Food
& Nutrition - simply select the appropriate terms for the relevant age or ability range. The
Wordwall presentations can be used on interactive whiteboards, standalone or networked PCs
to enhance teaching and learning in a variety of ways. You can present the terms and definitions
from within PowerPoint and print and display the slides within the classroom/cooking area for
ongoing reference. The slides are staged so that the term appears first, then the image and finally
the meaning - allowing careful narration and class discussion. From 'Accelerated freeze dried'

to 'Zest' - terms are all relevant, clearly explained and superbly illustrated.
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foldin freeze garnish

Conling food t zing point and

o freezing pain
below, to stop the growth of
bacteria and fungi. To decorate food

liquidise marinade
o Al

Ta change a solid infe aliquid by rapid
and vigorous mechanical chopping.

Free! A dry powder made

from fermented

seeds of the Cacoa

ISR tree; used
. to make

¥ chocolate.

julienne
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balanced dleT

roll

Y
To form a dough into 1'
an even, flat shape To roll up meat before cock

Separate shred
A healthy diet, which contains all the 6 w
N

necessary nutrients in sufficient amounts.

To cut info thin strips.

A measure of how far food has travelled.
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Slides/Terms
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Equipment - 1 (Cooking)

32

Baking parchment - Yorkshire pudding tray

Equipment - 2 (Appliances)

26

Aga - Yoghurt maker
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Equipment - 3 (General)

58

Aluminium foil - Water filter

cork screw
_ O

Tood WordWalls bottle opener bread knife can opener carving fork carving knife
Equipment.-4, e — “ ——
Utensils e olfpect il
cheese knife colander corer dessert spoon fish slice

Equipment - 4 (Utensils) 42 Baster - Zester °
Food 1 - Buying Food 49 Advertising - Target marketing - o - — -
Food 2 - Cooking Methods I Al dente - Thicken honey server  ice cream scoop ladle masher measuring spoons | | meat mallet nut c:acker‘
Food 3 - Nutrition & Health 3 Acid - Water - @ —
Food 4 - Food Preservation 50 Accelerated freeze dried - Yeast - i s v - < = 0

Food 5 - Ingredients

87

Additive - Yoghurt

pallet knife

Food 6 - Meals and Drinks

47

A la carte - White wine

Food 7 - Preparing Food

68

Aerate - Zest

paring knife

pastry brush
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pizza cutter

Food 8 - Food Science

24

Acid - Universal Indicator

volling pin

Hygiene and Safety

59

Anti-bacterial - Virus

Total Terms

659
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A setting sy erocted rama
e Stable for vegetarions

Cultivated grasses producing
edible seeds suct
maize, rice, oats, rye and barley.

h as wheat,

o e fm capibisd ik pot.

Spice of the pepper family.
It hes o hot flavour and con be
used whole or dried.

Food ncdmvcs that add specific
< 10 foods,

dan
vacrenirs vt caarings

Ol fishandshelfishcomed
ither oil, brine or a sauce.

A group of fish whare the fat is
faund within the muscle.

Known a3 white” i because of he
colour of he flesh, no? the skin

cornflour cream croutons dairy products €99s emulsifier em
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fish - canned fish - oily fish - smoked fish - white flavouring essence f
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concentrated liquid
used 7o flaveur foad
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Aversatie fo

Flour - self raising

Flour which cortains araising
ent.

flour - strong

Flour with ahigh gluten content,
suitable for bread making,

flour - wholemeal

100% of the grain is milled, giving
the flour a high fibre confent.

A sweet, juicy,
edible part

garam masala

A mictune of ground spices, alsa
Koun as curry powcer

garlic

P ;

)
4 plant fram the fl fanily. Used
widely as o flavouring i ll fypes of
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4 healthy diet, which confains all the

Basal Metabolic Rate (BMR)

-

calcnum

ﬁ

A unit used for measuring the

The number of calories eaten

A macronutrient that provides

“The amount of at rest
i necessany e n i clend anounts ra confortobe engeretore vl oDy energy value of food. in the daily diet, energy for the body.
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A fatty substance found in our o # food grapubich adsbulk o i el 7 The chemical energy in food x
bodies. High levels can cause A disease which damages the The food that an individual eats B o A common digestive disorder allows us 1o be active, and drives | | wopiai g constans ooy weight e enersy
heart disease. structure of teeth. A balanced diet is healthy. onstipaticn. of the large intestine. all the body's chemical reactions. irput From Food = energy cutpuf by the body.
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feedmg fluoride glycemic index (61) grazing heart disease
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o . A life threatening
§ //" 2 "i B condition that can
i / [— ¥ 4 be caused by
factors such as
T v
Gaiiii) Low 61 H:gh 61 eating oo much -
fat in the diet, or
perform this process fo A substancs added to tap water and A measure of the effects of A pattern of constant eating instead ooy
od and obtain nutrients. toothpaste to reduce toath decay. carbohydrates on blood glucose levels. of eating regular meals,
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defrost e "4

Vitamin B,, is needed for the
formation of red blood cells.

Low biological valus prateins confain o
limited rumber of amino acids. They are
found in foads such os beans and nuts.

condition inwhich the bl
cure is chronically high

aaron

¥

protan

To thaw out a frozen food by
slowly allowing its femperature
: to rise to room temperature.
D o i
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A mineral that is part of the molecule
called hazmoglobin (found in red bload

food. Some peaple

measuring the
energy value in

refer to this unit

smallamounts)
odine

D &P

The scientific term for
dietary fibre (cellulose).
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The study of basic food elements

al found in cells), that carries oxygen in the bloa: as ‘calorie’.
ds, Needed fo prevent anasmia,
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S non-starch polysaccharide nutrition .

and their effect on health,
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Food Preservation

Accelerated Freeze Dried
(AFD)

bacteria

best before

best before

bleach

A chemical containing
chloring, which helps To

E 2

‘ . : kill microbes
: The date by which faod should be 4 date after which foods may not be
A methed of preserving food in Ahicro-organisms that can used or thrown away. Used for food at their best, Shops can still sell Presenving faod by sealing inside an
which water is removed. cause food to spoil. wwith a longer shelf- life. food after the 'best before' date. airtight bottle or jar.
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Preserving fond by heating and sealing
inside an airtight metal cylinder.

clostridium perfringens
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A bacterium that is of ten the
cause of food poisaning
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TInformation such as a'display
until’ date or a‘best before’ date.

date

Manufacturers
either a ' ell

until' date on p,

The food must al |

El 10

“Cucumber

portion

The date after which food must
not be displayed, Shaps can use
this instead of a'sell by’ date.

edible

bt nsaie

Foodwhich is fit to be eaten.

enzyme

A natural chemical found in food, which
Speeds up chemical reactions, such as
these involved in food decay

‘Use by' or 'Be: i
=
e

The accurate listing of ingredients,
nutrients. efe. on the outside of a foad
product.

A method of extending the
shelf-life of a product.
]

4 dangeras illness coused by eating food
eontaninated with harnful bacteria such as

moval of water to
serve food in a dry
state.

A date up towhich shops can
display foods. After this date
foods must be removed from sale.
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ood poisoning

A less oused by aatng uncoked, pumaw
codked or cross confaminated food
Often caused by eating partillycoked
chicken, by
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Food WordWalls acid alkali amino acid : antioxidant ‘60
" Food—8 — ; e A Exposing Tood 1o radiation in
order to kill bacteria and to
: N e . Vi
Food Science The basic molecular unit of . ' . . .
e A solutionwith a pH below 7. A solution with a pH above 7. peptides and proterns. Pt o
X = & ¥ & Teacher's Guide - Activity Ideas
disaccharide enzyme enzyme glucose lipid (emy St t d Pl .
o A | | o (Starters an enaries)
P i . v What's My Meaning? ‘What's My Word?
T At | | AEemeie | et i
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- T . . - - . - Word Splat Call My Bluff -
litmus paper monosaccharide monosaccharide mono-unsaturated repl Word Bingo Mix and Match
- s o r . unsaturated bond
= ‘ ‘ B, @}. #u | 2.3 /Hangman Charades
=
sy || e || swemragragos L Word Scramble Name That Word
i a solution is acidic or akaline, fruits, vegetables and honey. fruits, vegetables and honey. R et ol ore amino acids cor ~
e W e v e . s Word Rush Anagram Trail
polypeptide polysaccharide | |poly-unsaturated| |reducingsugar(foodtest) | | rennin ['WWord Auction Memory Game
999 g > P— &> ‘ zznte |How Many Words? Washing Line
sobdbans > e -
Il [ Molecules made From many amino Carbhydrates made ‘;::ﬂﬁ;ﬁcgw ponll I 2 Traffic nghtS Taboo |
acids combined together. ombined tagether, 6. star such s glocose g
zome. = = True/False Noughts and Crosses
al dente bain marie bar‘beque basting blind bake
pe —
4
) em—
ﬁ .
. A double saucepan using - -
Cooking Methods simmering water for gentle, even To cook outside on an open fire To pour meat juices over meat
onmmi Cooking until firm but not soft. heating, e.g. melting chocolate. or gas barbeque. during the cooking process. To partly cook pastry.
boil braising browning casserole casserole coddling
]
To caok food in avery o liquid - To heat ingredients ina [T I —— To cook food slowly in the To cook food slowly in the To cook invery hot water which
(usually water) then canked gentlyin ligid in @ covered pot pan giving them a ‘brown’ calour. carbohydrate when it is heated oven in a covered dish, oven in a covered dish is below boiling point, e.g. eggs.
z
cook deep fry deglaze deglaze dry fry flambé | glaze |
@ &8 | '
O - skin
3 Ta extract the juices from the sunface y
To treat food with heat I | of a pan using water, stock or aleshel. To fry food with no added fat.
griddle liquidise ¢
<
y .\
To fry in agriddle pan, prod Tod
characteristic stripes . To change solid ingredients to a liquid
- dried yeast yeast cells E. - P
A si ngl_e celled fur)gug used in the pressure cooking
brewing and baking industries. o
— =i To remove small thin slices of
- skin from citrus fruits.
To cook by
SIMeENoin S To cook Food by putting it into an
small amount of To cook by simmering in a To cook under pressure in a To warm, allowing the action of yeast: To evaporate liquid using heat, aven with a little oil around the
liquid. small amount of liquid To slowly roast in an oven, in a pot. pressure cooker. fo start causing dough to rise concentrating the flavours. base of the food =l
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honey

hydrogenated fat

A fruit or seed containing an
edible kernel with a hard shell

herb ice cream Jjam
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Ingredients — . = -
L sl e An aromatic p\am widely used A spreadeble faf made by adding A sweet frozen food made from . A preserve made from
— in food preparation for flovouring. | | Anatural suestener produced by bees. hydrogen to plant oils. milk or cream. A sweet topping for cakes and buns fruits and sugar.
marmalade meat - beef meat - game meat - lamb meat - pork meat - poultry meat - veal
A presarve made = £ \? i Vit
from citrus fruits - 2 4 @3
and sugar ) " La .
A source of protein from wild
A good saurce of protein fram the animals such os deer, pheasants, A source of protein from the Flesh of 4 source of pratein from the flesh of A source of protein from A source of protein from ealves’
Flesh of cattle. grouse, pigeons, etc., lambs pigs. chickens, ducks and geese. flesh.
milk | mycoprotein nuts offal . oils pasta PC‘S“‘Y
s ?E‘?
| Produced by cous, BN L Lﬁ E
) - Food consisting of the non- Sl

muscular parts of an animal, eg
brain, liver, kidneys, etc.

b e p\mns e
olive, sunflower, oy rape, efc

——
#hade from a combination of flour,

semoling. water and egg
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fff pastry -
IR,
-
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A A type of crumbl
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raising q

A substarce that i
used to aerate o
food product, suc
as bicarbonare of
soda or yeast.

A protein rich food made
from mycoprotein,
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A flavoured liquid produced by simmering ingredients
together, e.g. meat, fish, chicken , herbs, or
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vegmn les or Frits prasewed inviregar and

pickles

26

u

arine

vegetables.

used in dief pror
ter than sugar

emracn
Chemmal\y known as sodium chlorids;

g Flavouming ond presereing food

salt

A product thar PP
used as a condiment.

om evaporated sea wats
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Single user licence allows you to place the resource on one school PC and one home PC - you can print
off the WordWalls for use in multiple rooms. The site licence extends the single user licence to
an unlimited number of standalone or networked PCs on a single school site. The VLE licence
1s additional to the site licence and allows the students to access the resource from the school's
Virtual Learning Environment.
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ORDER FORM

PRODUCTS

WORDWALLS - CD ROM
+ SINGLE USER LICENCE

Please

Stock Code Cost (£) Tick

WORDWALLS - CD ROM
+ SITE LICENCE

Please

Stock Code Cost (£) Tick

WORDWALLS - CD ROM
+ VLE + SITE LICENCE

Please

Stock Code Cost (£) Tick

Food & Nutrition
WordWall

WD @ £50+VAT=26000 [ ]

RWST @ 80+VAT=9600 [ ]

MWL @ £10+VAT=g14400 [ ]

of receiving your order.

Official orders are welcome but please attach a completed S.S.E.R. Ltd. order form indicating the

All U.K. customers (except Channel Islands) must pay the VAT inclusive prices. A VAT invoice will be sent with the goods -
allowing eligible schools to reclaim VAT. If possible cheques should accompany the orders and are payable to S.S.E.R. Ltd.

A receipt/invoice, licence and a set of terms/conditions are sent with the goods which are normally despatched within 24hrs.

stock code required. N.B. Owing to the nature of these resources S.S.E.R. Ltd. does not operate an 'inspection copy'

service. In the rare case of damaged or faulty goods you must phone S.S.E.R. Ltd to obtain an official returns number.

Grand | £ |

Total
eacyy // ‘
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Most credit/debit cards accepted.

Please complete the following table in BLOCK CAPITALS N.B. Goods are usually despatched within 24hrs. of receiving your order.

Name: SSER. LTD. S

Position: I Signature: P.O. Box 46, v :\2

School name: Ottery St Mary, \’AA@LL

School address: Devon. e
EX11 1ZH.

Phone: (U.K.) 01404 811667

Pupil age range:

Post code:

FreeFax: (U.K.) 0800 0664124
Email SSERLtd@aol.com

School phone :

Fax:

Web Site: http://www.sserltd.co.uk

N.B. All orders are subject to £3.00 +VAT p&p.



