Golden Thread: Sustainability

Grating cheese

Cutting using the bridge technique

Sandwich

Spreading butter on bread

-

Cutting using the claw technique

Glossary

Appearance — how the food looks to the eye.

e Texture — how the product feels in the mouth.

e Sensory evaluation — evaluating food products in terms of
the taste, smell, texture and appearance.

« Preference test - trying different foods and deciding which
you like best.

« Strawberry huller — tool fo remove the stalk and leaves from
a strawberry.

= Processed food - ingredients that have been changed in
some way to enable them to be eaten or used in food
preparation and cooking.







