










Reasons why food is cooked (Table Fill)

All actions and procedures taken to ensure that food is not harmful and is secure
to eat.  

The combined sensation of taste, smell and mouthfeel, which can be greatly
altered and improved during cooking.  

The consistency of a food product, usually created or altered during cooking.  

The smell of food, usually more prominent in hot foods than in cold ones.  

Term that refers to whether food is pleasurable and agreeable to the palate.  

Food which is in its natural state, before any heat treatment or processing.  

Durability – the amount of time during which a food can be safely stored and
eaten.  

Toxic substances naturally present in foods, which can be deactivated or
neutralised during cooking.  

Appealing – stimulating craving for a particular food product.  

Tiny, omnipresent microorganisms which can cause food poisoning if a food is
uncooked or improperly cooked.  

Process of softening and improving the texture of meat and poultry by slow-
cooking, cutting it into pieces, or using a marinade or a mallet.  

Process of breaking down nutrients in the stomach and intestines into a form
which can be ingested through the gut wall into the bloodstream.  
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1 All actions and procedures taken to ensure that food is not harmful and is secure to eat.

2 Appealing – stimulating craving for a particular food product.

3 Durability – the amount of time during which a food can be safely stored and eaten.

4 Food which is in its natural state, before any heat treatment or processing.

5 Process of breaking down nutrients in the stomach and intestines into a form which can be ingested through
the gut wall into the bloodstream.

6 Process of softening and improving the texture of meat and poultry by slow-cooking, cutting it into pieces, or
using a marinade or a mallet.

7 Term that refers to whether food is pleasurable and agreeable to the palate.

8 The combined sensation of taste, smell and mouthfeel, which can be greatly altered and improved during
cooking.

9 The consistency of a food product, usually created or altered during cooking.

10 The smell of food, usually more prominent in hot foods than in cold ones.

11 Tiny, omnipresent microorganisms which can cause food poisoning if a food is uncooked or improperly
cooked.

12 Toxic substances naturally present in foods, which can be deactivated or neutralised during cooking.
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Reasons why food is cooked (Match Up)
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Reasons why food is cooked

1 2 3

4

5 6

7

8

9

10 11

Across

Food which is secure to eat and not harmful can be 

called ___. (4)

1

Food which is particularly mouth-watering and 

appealing. (10)

5

Cooking helps to improve it by making food easier to 

chew. (7)

7

Cooking pork for a long time at a low temperature 

helps to ____ the meat. (9)

8

Solanine is an example of a natural ____ occurring in 

green potatoes. (6)

9

Can't be smelled if the nose is blocked. (5)10

Down

Cooking can affect the ____ of meat thanks to multiple 

chemical reactions, such as caramelisation and 

denaturation. (7)

2

Process of breaking down nutrients in the stomach 

and intestines into a form which can be ingested 

through the gut wall into the bloodstream. (9)

3

Salmonella is type of ____ which can cause food 

poisoning if you eat raw eggs. (8)

4

How long a food can be stored for. (5,4)6

Roof of the mouth. (6)9

Food which is in its natural state, before any heat 

treatment or processing. (3)

11
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