
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

By the end of this project you will: 

✓ Learn how to be safe in the DT Food and Nutrition room 

✓ Discover what a cross-contamination is  

✓ Know how to make the right choices using the eat-well plate 

✓ Develop cooking and preparation skills 

✓ Complete a repertoire of food products and evaluate them 

 

✓ Created a final design with an end user in mind 

✓ Create an Evaluation to conclude the results and findings Practical skills you will use: 

✓ Discover the claw, bridge and peel techniques 

✓ Learn how to create soup, vegetable pie and stir fry 

✓ Use the tools and equipment safely and effectively 

✓ Follow the food hygiene instructions and apply them to your 

food preparation 
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