
Knowledge Organiser: Life Skills  

Topic: Kitchen Safety                             

Key vocabulary 

Hygiene          Clean  Wash   Storage  Temperature                     
Anti-bacterial   labels  Use by/sell by                                         

Poisoning Bacteria   Raw  Cooked  Defrost                                  
Diarrhoea/Sick/fever Salmonella  Listeria  

E.col  Staphylococcus   Campylobacter  

High Risk Foods Meat & Fish   Dairy foods  Gravy, stock & 
Sauces   Shellfish & Seafood  Cooked rice 

Cross Contamination  Bacteria from raw to cooked food. 

Safety Accidents  Prevention  Emergency Plasters 
Danger  Cuts   Burns   Slip/Fall   Rules 

Storage Temperature  Fridge   Freezer   Cupboard 

Cover   Wrap    Label   Instructions 

   

                      

 Fridge Storage                            Temperature                How to avoid getting Food Poisoning 
                                                                        
  Fridge 0-5°C  
        
  Freezer –18°C  
           
 Danger zone 5-63°C             
Bacteria can grow & Multiply 
           
 Cooked food 75°C  
           
 Reheated food 75°C  


