FORM 4 HOME ECONOMICS 2022.
STRAND 10.1 FOOD AND NUTRITIONS
Sub - strand 10.1.1 Caring for food.
10.1.1.1 KITCHEN SAFETY AND HYGIENE.
TERM 1.

Food —any substance that you eat and drink to gain energy and maintain a healthy body can be classify as
food.

Kitchen —a room or area where food is prepared and cooked.

ACTIVITY 1.

Draw and label each kitchen utensils and explain their uses.




LESSON 1.1: KITCHEN UTENSILS, EQUIPMENT AND ACCESSORIES

Triis lesson will enzble you to
I. dassify equipment 2nd utensils zccerding te their Lses znd demonstrate
carredt tare, proper starage nd maintenznce.
2. identify cesning zgents zrnd mzterizls and demeonskrzte correct cdezning
and wizshing procedurss,
3. identify kitchen linen znd explain their uses end storage

A good ook produces attrattive and nourighing dishes, She works £fficizntly in bar kitchen, Therefore she needs to
choose hier eguipment carefully so that she bas suimble fems for the sk she wanis to perform.
Thz table of equipmrent below b divided into four imeain parts sccording to the main activitics in meal preparation.
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A. TYPES OF CLEANING AGENTS AND POLISHES

= Cleaning Agents fall into the following categories.

"ﬁé’ ~1. Detergents: These include dishwashing liquids.
e Examples: Sunlight, Palmolive, Mama, Axion etc.
e Uses: Remove light greasy dirt from dishes.

2.,/ Abrasive Cleaners: These cleaners contain small pieces of grit which, when rubbed against a
surface, wear off the dirt particles.

e Examples: Ajax Powder

® Uses: Can scratch some surfaces

2) Liquid Abrasive Cleaners
e Examples: Jif
® Uses: Claim to be less harsh, but they still depend on grit particles to scrub

away dirt.
%@.N/Ammonia — based cleaners: These are often thick, creamy liquid cleaners.
1} Examples: Handy Andy
2} Uses: Effective against heavy greasy dirt.
4./ Polishes: There are two main types.

1).~Solvent based polishes: In wax, liquid or aerosol form. i

® This can be used on furniture. Requires rubbing to produce a shine.

2) Water based polishes: In liquid form. These are used on floor.
5. »/Bleaches: There are two types.

2d),~Chlorine bleaches: These are liquid and smell strongly of chlorine.
¢ Examples: Janola, White Magic
® Uses: For disinfection and whitening garments.

2/): Oxidizing bleaches: These work with oxygen rather than with chlorine. They do not
“ bleach out color. o

e Examples: Color Magic e ‘
e Uses: Disinfection with the general family wash. +~

-

B. MATERIALS USED FOR WASHING DISHES AND OTHER KITCHEN UTENSILS

= Sponge, steel wool, coconut husk, charcoal, wood ash. Etc.



WASHING up PROCEDURES
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Care of kitcher siri

Avoid putting sceaps of food, hot far, or tez leaves inthe sink as this will fesd to sink blotkage.

Gare of Kiicher sk i case of iockage
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weath the sink with hot
SoADy wALEr.
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Feguiar cleaning of the stove will keep it Iooking as good as the Zay itwas bought
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I. Keep the food fresh
Z: Frevent food spoilage

Bathr the refrigerator znd freezer sections defrost zuts mzticzlly. Howewer, both secions must be thoroughly
clesned shout once 2 manth to preventodour’s fom building up. Wipe up 5pil!s immedistely. To prevent

odour transfer znd drying cut of foad, wrap or cover focds righthy.
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Plsice the fos8 back into fhe
fridge and plugisor
Tecarmect power.

Repiace il :
aEe Tam a{ﬁ"’s_‘ﬁﬁmféf‘ £ .

Unplug refrigatzitar or
- distonnect povwer

o

Remue thahme, wirs
1Arks ans graacers.
Wash irrwarm soaoy
Sl water using soap,
5T e Shabees, spange or cloth.

e shebms and
ks o dry.

Al

Check your Door Gaskets: must be tlezn, not erackead ar torn. Cold zir czn escape snd zffects the

eooling mechznism a2nd other problems zs wiell.

Keep your Freezer Full: The maore food you have in your Freezer the better ¥eur machine will
mzintzin the proper temperature. There will be less 2ir inside that warms up-when you cpen
the doars.

Dont stand there with the Door Open!! Wzrm 2ir gets in 2nd the cold air comes sut_tzkes time
t2 cool dowit 2gain )

Replace the Light Bulbs: If you can't ses inyour réfrigeratar, you 2re just going to st2nd there
with the door open longer. _ . - L '

Mo Hot Food in the Fridge: Alow lefrovers to cool to room tem perature before placing them in
the refrigerztor. This will cut down on the 2meunt of warm 2ir inside the refrigerator znd ssve
s3re TUN Tim2 an the compressaor,

Replace your Old Refrigerator: Ifycur Refrigeratar is 20 years old, it's time for 2 new cre, Clder
madels £2n use up to 3times more electricity then newser ones. Itis ex pansive keeping 2n old

refrigerstar.
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Every daythe rubbish bin tomes in contsct with what you da not went in the
; kitchen so keeping it lezn i essentis!
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i [ to dny cutleny snd
crackery after they have bear
wizshed.

i REN = for drying wet
nends. £
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far wiping kitchen
t=bles, .
chepping 2nd pastry bozrds,
kitchen tzbles and sink.

remaving hot pots 2rd pans
from stove, hot baking trays
or for opening hot oven
doors.

sPan outer protective
garment that covers frent of
the bedy for hygienic
TEZ5CHE.
*Prevent food stzins on
garment
*Pratect clothes from wear
and rear.

(Fneek@atoer preventiiies, insects
znd germs from contaminzting
the food.

Boil 2/l kitchen linen ragularly.

YWY W

and cooking utensils,

W

If linen is stzined, scak them i lzundry blezch. Then rinse t
F2ng up kitchen linen in their respective places. Do not iesve them lying zround inthe midst of food

Tez toweels, dish cloths end hand towels should be vezshed dzily.

Lse iters for the required purpese only.
Store clean and dry Kitchen linen neztly in the linen cupboard.

14

hem thoroughly 2nd dry in the sun.




Ir cooke ry. as inany spacialized firld of veork, thefe are special torms Lened t hedp arny Sut e cookery procgss Thay

Farve thel wwn spech! moanings which teil you how to preparg-food, combing ingredionis, cook and finish dighs

whichi hawe been proparedd

A effedtive cook will learn b wse the Sorrect e and wiif be abic to recognize their apolizations in the preparation

of fanet,
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To cut roughly into
smzll piece

7o cutinte squsres of
cubes.

To curt food intg smell
fubes.

T2 add zn edible
geccrzbon, to mzke
food mare sttractive.

I shred focd into
finy pieces by rubbing
2g=zinst @ grster.

Massage dough with
your s ina back ang
forih, pressing and
folding motion for teverai
i rute s ot dough e
Smooth.

To press food, o
remove lumps

Stirfing ingredisnts.
together with z spocn
or & mixer untif well

combined

i2.Peel

Ta remaove the outer
kin of fruit znd
vegetzbleswith =
knife or vegetzble
peeler or with fingers,
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Grushing, grinding snd
Irixing = soiid
aibstznce by the use of
marksrznd pestle

To spre=d =z deugh ar
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To place dry
ingredients such 25
flour znd szlt through a
Seve to 2erzte #nd
emomssiumps.

To cut foad finely with

zshzrpknifeoron z
CO3rsE grater.

To cut fogod inta thin
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SAINT ANDREW'’S HIGH SCHOOL
FORM 4 HOME ECONOMICS TEST 1
FOOD AND NUTRITIONS
15 MARKS.

Name:

A. Kitchen utensils, Equipment and Accessories

1. Give the names of these equipment/utensils during Preparation.

(]

. List down TWO equipment that you can use for Baking.

B. Washing up Procedures.

[

. The first three procedures of washing up the dishes are:

C. Care of Sink.

1. State what do you do after you wash the sink?
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2. State what you do in case of sink blockage.

D. REFRIGERATOR CARE AND MAINTENANCE.

1. State THREE important tips you should know in caring for the refrigerator.

E. Types of Cleaning Agents and Polishes.

1. Complete this table
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Cleaning Agents Examples

Uses

1. Detergents .

2. - Janola, White Magic

- For disinfection and whitening
garments

By Mrs Tohi.
Email — ,
Phone Number —7753-180
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