Glossary Bingo – Food For You Book 2
Suggestions: 

· Before playing, cut out the definition cards so they are easy to jumble up.

· Laminate the bingo cards so they can be reused. 30 different cards have been provided.

Teacher instructions:

1 – Distribute the bingo cards, one to each student and determine what type of game students are playing, i.e. full card, X, one line horizontal or diagonal.

2 – From the definitions list provided, randomly read out the definitions. Students need to ‘mark off’ the glossary term for this definition by putting a stone or piece of paper over the word.

3 – Keep reading aloud the definitions until you have a winner.

	A substance that triggers an allergic reaction.

Answer: Allergen
	The ‘look’ of the product or packaging of food.

Answer: Appearance
	The desire or want for food.

Answer: Appetite

	The smell arising from the food.

Answer: Aroma
	Single-celled or non-cellular spherical, spiral or rod-shaped organisms that reproduce by fission.

Answer: Bacteria
	Dietary intake that includes the nutrients needed by the body for good health.

Answer: Balanced Diet

	To mix ingredients quickly to incorporate air and combine.

Answer: Beating
	The process where a food substance is plunged into boiling water, removed after a short period of time, and then finally plunged into ice-cold water to stop the cooking process.

Answer: Blanched
	To mix or combine ingredients thoroughly.

Answer: Blend

	The temperature at which water changes from a liquid to a vapour or gas.

Answer: Boiling Point
	The heating of sugar or foods containing sugar until a brown colour and characteristic flavour develops.

Answer: Caramelisation
	Proteins that contain all the essential amino acids for body function.

Answer: Complete Protein

	Molecules that supply energy, fibre and other nutrients that the body needs.

Answer: Complex Carbohydrate
	Cooking food by heat transferring through a flat metal surface onto the food or liquid, for example, frying, poaching and grilling.

Answer: Conduction
	These issues some restrictions to your planning, but there are ways that they can be overcome, for example, personal skills for equipment available.

Answer: Considerations

	These are the non-flexible issues, for example, if a person is allergic to peanuts, this must be taken into account when planning the solution.

Answer: Constraints
	Mishandling of food during preparation and storage that results in it becoming infected or infested with a variety of different substances (e.g. rat dropping, fingernails or bacteria.)

Answer: Contaminated
	Cooking food by the circulation of hot air or steam, such as in an oven or a steamer.

Answer: Convection



	To beat butter and sugar together until the mixture is light, fluffy and looks like whipped cream.

Answer: Creaming
	Questions developed from the design brief that are used during the evaluation process to ensure the specifications of the brief have been met.

Answer: Criteria for Evaluation
	Indirect contamination of food caused by contact with a raw food or non-food source such as clothes, cutting boards or knives.

Answer: Cross-contamination

	A statement that outlines a problem or challenge and sets out specific requirements to be fulfilled in meeting the challenge.

Answer: Design Brief
	The process where starch is broken down to develop a characteristic appearance or flavour.

Answer: Dextrinisation
	An abnormal immune response to a specific part of a food, usually a protein.

Answer:  Food Allergy 

	A chemical reaction to eating a specific food or drink. Food cannot be digested properly and this accumulation causes a reaction.

Answer: Food Intolerance
	A common illness, usually mild but sometimes deadly, caused by eating contaminated food. Typical symptoms include nausea, vomiting and diarrhoea that occur suddenly after consuming contaminated food or drink.
Answer: Food Poisoning
	Functional role of food or the way the chemical parts of the food change when it is prepared and/or processed. For example, when an egg is heated, the protein in the egg sets.

Answer: Functional Properties

	When starch softens and absorbs moisture when heated, which thickens the mixture.

Answer: Gelatinisation
	The feeling of emptiness in the stomach; your body’s signal that it needs food.

Answer: Hunger
	The general term used for solid fats and oils. ‘Fat’ is often used to describe these foods, but fats are technically solid only and oils are liquids.

Answer: Lipids

	Bacteria, yeasts, simple fungi, algae, protozoa and a number or other microscopic organisms.

Answer: Micro-organisms
	The cooking of food by electromagnetic waves passing through the food. The food absorbs the energy from waves; the cell structure of the food vibrates very quickly and causes the food to heat and therefore cook.
Answer: Microwave Energy
	How a food or drink feels in the mouth – the sensory impressions on the palate.

Answer: Mouthfeel

	Chemical compounds found in food that are used by the body to function and grow.

Answer: Nutrients
	Food that is grown and/or produced without synthetic chemicals, for example, no weed killers or sprays to kill insects, mould or fungus.

Answer: Organic
	Ensuring good cleaning and washing practices to prevent illness and maintain the heal of food and food handlers.

Answer: Personal Hygiene

	To change a food product with a series of steps – for example, peeling, cutting, boiling and putting into a can.

Answer: Processed
	Cooking food by direct heat from a flame or element, such as in a griller, or when electromagnetic waves pass through food, such as in a microwave.

Answer: Radiation
	A substance that makes a food item such as cake or bread rise. This may be chemical or natural.

Answer: Raising Agent

	Something that can be remade, as there can be a constant source of material to make it. For example, solar energy, as there is always sunshine.

Answer: Renewable
	The starchy component that is unable to be digested in the small intestine.

Answer: Resistant Starch
	Gently frying for a short time in a minimal amount of oil.

Answer: Sauté

	Browning the surface of meat with the use of a quick application of heat.

Answer: Searing
	A cooking technique in which foods are cooked in a hot liquid kept just below boiling point.

Answer: Simmering
	Constraints are considerations or issues that will need to be thought about when you come up with a solution.

Answer: Specifications

	Slow moist method of cooking less tender cuts of meat.

Answer: Stewing 
	Awareness of the impact of our actions on others and on the planet and that we take responsibilities for our actions.

Answer: Sustainability
	The sense by which the flavour or savour of things is perceived with your mouth and tongue.

Answer: Taste
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