
What are the answers ?

How are these linked?
what is item number 3?
Which food poisoning bacteria is linked to 
chicken?
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Success criteria -

• Do I understand how to store, 
prepare and cook chicken safely?  



Ingredients for term 1

• You will be making dishes planned for this half term at home

• You will be given the recipe and clips to help you.  

Recipe When will it be set? When will it be due in 

Chicken goujons and tomato sauce Tues 29th Sept Tues 6th Oct

Cheese straws Tues 13th Oct Tues 20th Oct

Food tech group – 8. A1 Tues  



Ingredients for term 1

• You will be making dishes planned for this half term at home

• You will be given the recipe and clips to help you.  

Recipe When will it be set? When will it be due in 

Chicken goujons and tomato sauce Wed 30th Sept Wed 7th Oct

Cheese straws Wed 14th Oct Wed 21st Oct

Food tech group – 8C1/ 8C2 Wed  



Ingredients for term 1

• You will be making dishes planned for this half term at home

• You will be given the recipe and clips to help you.  

Recipe When will it be set? When will it be due in 

Chicken goujons and tomato sauce Thurs 1st Oct Thurs 8th Oct

Cheese straws Thurs 15th Oct Thurs 22nd Oct

Food tech group – 8A2 / 8B1 / 8B2 Thurs  



Food tech group – . Homework due -

On SMHW you will find –

1. The recipe 
2. Clips to help you
3. Review sheet 

Homework – chicken nuggets

1. Watch the clips.
2. Make the dish at home this week.
3. Photograph or sketch the completed dish and complete the 

review.

If you cannot print you can either write and draw on a different 
piece of paper or you can upload onto SMHW.



Method 

This is the method you will follow for this recipe.

It will be on SMHW



https://www.youtube.com/watch?v=ldD8Pu-MySY

https://www.youtube.com/watch?v=ldD8Pu-MySY


1.Preheat the oven to 200°C or 

gas mark 6.

2.Grease or line the baking tray with 

greaseproof paper.



3. Cut the chicken breasts into 

strips/pieces.

4. Break the egg into a small bowl 

and mix.

Preparing chicken - https://www.foodafactoflife.org.uk/14-16-
years/cooking/videos/

https://www.foodafactoflife.org.uk/14-16-years/cooking/videos/


5. Grate the bread or place the 

bread into the food processor.

6. Mix the breadcrumbs and grated 

cheese together on a metal plate.



7. Coat the chicken pieces in flour, 

then egg, then the breadcrumbs.

8. Place on the baking tray.  

BREAD 
CRUMBS



9. Bake for 20 – 25 minutes until 
the chicken is cooked. 

10. Make the tomato sauce.  Finely 

chop the onion and sauté in a little 

oil in the small saucepan.  

(If in school - use a probe to check the 
core temperature) 

How to prepare an onion -
Https://www.foodafactoflife.org.uk/14-16-years/cooking/videos/

Using the oven safely - https://www.foodafactoflife.org.uk/14-16-years/cooking/videos/

Using the hob – boiling / simmering - https://www.foodafactoflife.org.uk/14-16-
years/cooking/videos/

https://www.foodafactoflife.org.uk/14-16-years/cooking/videos/
https://www.foodafactoflife.org.uk/14-16-years/cooking/videos/
https://www.foodafactoflife.org.uk/14-16-years/cooking/videos/


11. Add the chopped tomatoes, 

puree and herbs,  bring to the boil, 

reduce to simmer for 5-10 minutes.

12. Serve with the nuggets.



Bacterial growth and multiplication

Bacteria reproduce quickly in these conditions.  Once 
foods are contaminated with bacteria, they reproduce 
by binary fission (splitting in two) -

One becomes two

Two becomes four

Four becomes  eight etc.

All bacteria have four conditions they need to survive and grow.  

What are they?

Food + moisture + warmth + time

Please 
read 



Key temperatures  to reduce the risk of food poisoning 

5-63°C – the danger zone where bacteria grow most readily.

37°C – body temperature, optimum temperature for bacterial growth

5°C (or below) – the ideal temperature your fridge should be.

-18°C (or below) – freezer temperature

75°C - cooking food - core temperature for 2 minutes.

75°C - if reheating food.  Reheat food only once!

100°C – boiling point

Please 
read 



What causes salmonella food poisoning?

People are usually infected by eating raw foods or prepared foods that 

have been handled by others.

Salmonella food poisoning is commonly caused by:

•undercooked chicken, turkey, or other poultry

•undercooked eggs

•unpasteurized milk or juice

•contaminated raw fruits, vegetables, or nuts

Symptoms of salmonella 

food poisoning

The symptoms usually 

come on within 8 to 72 

hours after consuming 

contaminated food or water. 

Symptoms include:

•abdominal pain

•diarrhoea, fever, muscle 

pain, nausea, vomiting, 

signs of dehydration, bloody 

stool.

You get food poisoning if food -

•isn't cooked or reheated thoroughly

•isn't stored correctly – for example, it's not been 

frozen or chilled

•is left out for too long

•is handled by someone who's ill or hasn't washed 

their hands

•is eaten after its "use by" date

Salmonella is more common in 

the summer.

Warmer weather and unrefrigerated 

foods create ideal conditions 

for Salmonella to grow.

How to prepare, cook and store chicken safely

Please 
read 



CLEAN
• Cleaning the kitchen and equipment is important to keep food safe 

and prevent bacteria from spreading.  Care needed especially –
cleaning worktops, utensils, cloths, chopping boards, cupboard and 
fridge handles.

• Follow ‘Clean as you go’ to keep your area clean – Clean the area 
and utensils as you are preparing food - avoids build up of mess and 
leads to better hygienic conditions.  

CROSS-CONTAMINATION
How can cross contamination be prevented? 
• Keep raw meat separate from ready to eat food.
• Keep raw meat separate - in sealed containers at the bottom of the 

fridge.
• Never use the same chopping board for raw meat and ready-to-eat 

food - wash the board (and knife) thoroughly in between. 
• Do not wash meat before cooking it, this will not remove                      

harmful bacteria and may spread bacteria to work surfaces and 
utensils.

CHILL
Why should we chill foods?
• 5ºC– 63ºC is known as the ‘danger-zone’. 
• Bacterial will multiply most rapidly within this temperature range.
• Storing food below 5ºC slows the reproduction of micro –

organisms.
• Cold temperatures do not kill bacteria.

If we freeze it should be below?
• 18C  - this slows the reproduction of micro-organisms  
• Keep the fridge door closed as much as possible.
• Store cooked food above raw food.
• Wait for food to cool down before it is placed in the fridge.
• Do not overload the refrigerator. If the fridge is full, the cool air will 

not circulate around the food.
• Food should be covered to prevent cross contamination and 

moisture loss.

COOK
What guidelines should be followed when cooking food? 

Hot food must be served piping hot - above 63ºC. 
• Bacteria will begin to die when the temperature rises above 60ºC.

• Cooking food thoroughly to a minimum core temperature of 75°C 
will ensure most bacteria is destroyed.

• burgers, sausages, portions of pork and chicken, should have no 
pink meat they should also be steaming hot inside

• Sealing the meat will kill any bacteria on the outside. 
• Some foods should not be eaten rare, because bacteria can be all 

the way through them. 
• Leftovers should be cooled as quickly as possible within two hours 

and then stored in the fridge below 5ºC.
• Leftovers should not be reheated more than once and should be 

used within 48 hours from when it was made (24 hours for rice 
dishes).    

The 4Cs – Clean, Cross-contamination, Cook, Chill Please read 



Equipment –
• Chopping board
• Paring knife
• 2 small bowls
• Metal plate 
• Baking tray
• Greaseproof paper
• Small saucepan 
• Wooden spoon 
• Grater or food processor 

Safety And Hygiene 
Pointers For The Chef

Safe Preparation of ingredients

Chicken Nuggets 
Adaptations / special points 

Food poisoning bacteria
linked to chicken -

Symptoms of food poisoning –

How to prepare chicken safely – Importance of avoiding the danger zone –

How to cook chicken safely – Which materials should be avoided for equipment –

How to store chicken safely – Function of eggs in this recipe –

Ask an adult to supervise you

Complete the sections using the information from slide 16 to18 



How to store, prepare and cook chicken 

Choose one of these to summarise what you have learnt  -
13 words

2 key facts 

Something I did not know before 



Equipment –
• Chopping board
• Paring knife
• 2 small bowls
• Metal plate 
• Baking tray
• Greaseproof paper
• Small saucepan 
• Wooden spoon 
• Grater or food processor 

Safety And Hygiene 
Pointers For The Chef

• Chicken is high 
risk 

• Store in the fridge
• Eat by use by date 
• Check thoroughly 

cooked to a high 
temp – 750C

• Use oven gloves

Safe Preparation of ingredients

Chicken Nuggets 
Adaptations / special points 

• Cut even sized chicken - even cooking 
• Start with flour, then egg then bread 

crumbs for coating
• Add herbs and spices to the bread 

mixture
• Use whole meal bread to increase fibre

Food poisoning bacteria
linked to chicken - Salmonella 

Symptoms of food poisoning –
•abdominal pain, diarrhoea, fever, muscle pain, 
nausea, vomiting, signs of dehydration, bloody 
stool.

How to prepare chicken safely –
Do not clean before cooking to avoid 
contamination 

Importance of avoiding the danger zone –
5-630C bacteria multiply quickest.  Keep out of 
this temperature

How to cook chicken safely –
Cook to high enough temperature. Check with a 
probe – 750C

Which materials should be avoided for 
equipment –
Absorbent materials e.g. wood

How to store chicken safely –
Defrost in a fridge, covered.  Eat before use by 
date

Function of eggs in this recipe –
To coat the chicken to enable the breadcrumbs to 
stick Ask an adult to supervise you

Check your answers


