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KEY PROCESSES:
Mashing - reduce to a soft mass by crushing it

Making pastry -
Always wash hands with
warm water and soap for
20 seconds before and
after handling raw meat.

Reducing – heating up a
sauce based product to
evaporate the water and
making the sauce thicker
in consistency. (Savoury rice)

Making a roux sauce -
A roux (pronounced ‘roo) is the name given to the 
cooked mixture of butter and plain flour that 
thickens and forms the base of various sauces, 
particularly the white sauce.  Its an essential 
ingredient in classic sauces. (Spaghetti Carbonara)

Whisking - Making a swiss roll.  How to reduce 
sugar.

Clean hands. Hair tied back. Wear an apron. Wear blue plasters. Don’t cough/sneeze over food.

Foods 
from 
around 
the world

Can reheating rice cause food poisoning?
Yes, you can get food poisoning from eating reheated rice. It's not 
the reheating that causes the problem, but the way the rice has 
been stored before it's reheated.
How does reheated rice cause food poisoning?
Uncooked rice can contain spores of bacillus cereus, bacteria that 
can cause food poisoning. The spores can survive when rice is 
cooked.
If rice is left standing at room temperature, the spores can grow 
into bacteria. These bacteria will multiply and may produce toxins 
(poisons) that cause vomiting or diarrhoea.
The longer cooked rice is left at room temperature, the more likely 
it is that the bacteria or toxins could make the rice unsafe to eat.

https://www.nhs.uk/conditions/food-poisoning/
https://www.nhs.uk/conditions/diarrhoea/

