
 

 

 

 
By the end of this project you will: 

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

✓ Be aware of cross-contamination  

✓ 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 

effectively taking into account other people’s opinions 

 

✓ 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 upside down pineapple cake, pasta dish 

and pizza 

✓ Use the tools and equipment safely and effectively 

✓ Follow the food hygiene instructions and apply them to your 

food preparation 

 

 

 

 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiU3rvw_JjgAhUx1uAKHR2kBnYQjRx6BAgBEAU&url=http://www.flora.com/recipes/detail/26317/1/lasagne-recipe&psig=AOvVaw0JTnl0NDk3b-AK83I4E847&ust=1549056912148605
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiYsrXd_JjgAhUG3OAKHf2IBSoQjRx6BAgBEAU&url=http://www.myfamilyclub.co.uk/kitchen/recipes/pineapple-upside-down-pudding-26264&psig=AOvVaw07caVgD5-rQvOFIlhg_mWe&ust=1549056816568294

