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Key terms  
Food provenance – where foods and in-
gredients originally come from. 

Pesticides – chemicals sprayed on to 
crops to prevent insect attack and pro-
duce strong plants. 

GROWN ingredients – plants grown for 
food (herbs, fruits, vegetables, cereals) 

REARED ingredients – animals, birds and 
fish specifically bred in captivity and 
brought up ready to eat. 

CAUGHT ingredients – animals, birds and 
fish hunted and caught from the wild for 
eating  

Intensive farming – a method of farming 
aimed at increasing the amount of food 
produced 

Free range farming – a method of farm-
ing where animals have access to outdoor 
spaces 

Sustainable – meet the needs of the pre-
sent, without making it difficult for fu-
ture generations to meet their own needs 

Food miles – the distance food travels 
from farm to fork. 

Pathogen - a bacterium, virus, or other 
microorganism that can cause disease  

The 4 CÕs 

Cooking - Follow recipes and 
instructions. Ensure food is cooked all 
the way through. Hold hot food at a 
temperature of above 63°C 

Chilling - Do not put hot food directly 
into the fridge or freezer. Cooling 
should be completed within one or two 
hours after cooking  

Cleaning - Clean kitchen surfaces after 
preparing foods. After handling raw 
meat and food wash hands, utensils and 
surfaces thoroughly. Clean surfaces 
with detergent.  

Cross contamination - Keep raw foods 
separate from cooked and always ready
-to-eat food. Ideally use separate 
chopping boards for raw and cooked 
foods. Wash hands after handling raw 
foods and before touching other foods 
and utensils  

Grown food - Food is grown in an 
environment where light, food and water 
are available to them so they can grow and 
photosynthesise. 

Caught food - Most of the fish we eat, we 
have to catch; we catch fish in the sea, such 
as crab and haddock as well as fish in rivers 
and lakes, for example salmon and trout. 

Food Miles - the distance food 
is transported from the time of 
its making until it reaches the 
consumer  

Primary and Secondary Processing 

Chicken enchiladas  

Toad in the hole 

Fruit crumble 

Sweet and sour chicken 

Marble cake  

Quick pizza  

Cheesecake  

Rearing food - Where animals are brought up 
for the purpose of providing food. In the UK, 
animals are protected by government 
legislation to ensure they are treated 
humanely. 


