
1. CHOPPING SKILLS  2. SPECIALIST EQUIPMENT 3. FUNCTIONS OF FLOUR 

When using a knife it is important to use it safely to prevent 
accidents. When carrying a knife it should be pointed to the floor. 

Using the claw and bridge technique for chopping can prevent 
accidents from happening. 

A chopping board should always be used when preparing and 
chopping foods. 

Separate equipment should be used to prepare different 
categories of foods. Eg. Meats and vegetables. This is to avoid 
cross contamination. 

When washing up equipment it is important to use hot soapy 
water to destroy harmful bacteria on the equipment.  

When washing up equipment, equipment should be placed upside 
down on the draining board of a sink to allow the excess water to 
drain away. 

Equipment should be dried thoroughly to prevent chemical 
hazards. 

Equipment – The necessary items needed for a particular 
purpose. 

When preparing and cooking food we use a range of 
different equipment. Some is more specialist than others. 

Specialist equipment are tools that are only used for one 
specific purpose for example a whisk. 

Knives can be a dangerous piece of equipment when 
preparing and cooking foods. It is important to use a knife 
safety.  

Chopping boards are used to prepare foods. A separate 
chopping board should be used for meat and a different 
one should be used for fruits and vegetables. This is to 
avoid cross contamination. 

Digital scales/ weighing scales can be used to ensure that 
ingredients are measured correctly. 

Structure— A structure is something of many parts that is put 
together.  

Flour—Flour is a powder made by grinding raw grains, roots, 
beans, nuts, or seeds.  

Flour provides the structure in baked goods.  

Flour is composed of many components such as protein, starch, 
lipids, sugars and enzymes. The starch and protein for the 
“crumb” of a baked good.  

There are many types of flour, the most common are:  

 Self-raising  

 Plain 

 Strong Bread Flour 

The difference between self-raising and plain flour: Self-raising 
has a raising agent already added to it. Plain flour requires you 
to add your raising agents separately to make your bakes rise.  

4. FUNCTIONS OF RAISING AGENTS 5. FUNCTIONS OF EGGS 6.  FUNCTIONS OF FATS 

Expanding— To become or make larger or more extensive.  

Raising agents— In baking, a substance added to dough to make it 
rise.  

We split the raising agents into four categories: Biological, 
Chemical, Mechanical and Lamination.  

There are different types of raising agents that you will probably 
recognise, such as yeast and baking soda. 

Yeast—Yeast is a living organism, a type of fungus, yeast is an 
example of a biological raising agent. 

Bread is made with strong flour, yeast and warm water. Yeast is 
needed to make sure that the bread rises.  

Water control: Warm water is needed to activate the yeast. If the 
water is too hot it will kill the yeast, too cold will prevent it 
working.  

 

Stability—the state of being stable.  

An egg is made up of a yolk and a white.  

Eggs are a nutrient dense foods, meaning there are lots of 
nutrients in one egg.  These tend to come from the yolk. 

Eggs provide vitamins: A, D and E, folate, iron, zinc and choline. 
Eggs are good for your bones, teeth, skin and eyes.  

Free Range: These eggs are retrieved from chickens that are able 
to roam free, with a wide ranging diet and therefore they are less 
likely to pick up illness.  

Caged: Caged chickens have a poorer quality of life, they intake a 
restricted diet and tend to be less expensive.  

Cooking methods: Scrambled, fried, poached and boiled.  

Eggs are classed as a high risk food.  You can identify if an egg is 
spoiled by completing the water test. In a glass of water, if the 
egg floats, it is spoiled.   

Appearance— the way that someone or something looks.  

Fats  and oils—Represent one of three main food groups within the diet 
(Macronutrient).  

Function of fat—Is to protect our internal organs.  

Saturated fats tend to be solid at room temperature and from animal 
sources, while unsaturated fats are usually liquid and from plant 
sources.  

Saturated fat examples:  meat, butter, cream and eggs.  

Unsaturated fat examples: Plants, oils, fish, seeds and nuts.  

Fats can be both visible and invisible. E.g. fat on a steak vs avocados.  

Too many saturated fats can cause harm to your health. Some of the 
implications are:  

Increased risk of joint problems, strain on NHS (obesity), high blood 
pressure, heart disease, attacks and strokes and type 2 diabetes.  
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