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Food and Textiles 

Grade 9 

Answers - Unit 3 Part I 

Topic: Principles and methods of food preparation 

Reasons for cooking food & The stove 

 

Answers  

a. Give 4 reasons why foods should be cooked before eating. 

The main reasons for cooking food are to:  

1. kill harmful bacteria   

2. make food attractive and palatable   

3. preserve food   

4. add variety    

 

b. Name 3 main equipment used for cooking. 

The main equipment used for cooking are the:   

1. Stove   

2. Oven   

3. Microwave oven   

 

c. Write 4 important factors to consider when choosing kitchen equipment for the 

home. 

1. functions   

2. size and capacity   

3. space available   

4. cost of appliance   

5. care and maintenance   

 

d. The kitchen stove can use gas or electricity to provide heat for cooking. 

 

e. Name 3 different models of stoves available on the market. 

1. Built-in gas stove with 4 burners 

2. Table-top electric hotplate 

3. Single gas stove 

 



f. Complete the table given below. 

 

Cooking 

method 

Definition ONE 

Advantage 

ONE 

Disadvantage 

TWO 

Suitable foods 

Boiling Boiling is 

cooking food 

in liquid 

usually 

water, at 

1000 C 

1. Easy to 

digest  

2. Cheap 

method of 

cooking 

Water-soluble 

vitamins are 

lost in the 

cooking water 

Egg, rice, 

macaroni, 

potato 

Steaming Steaming is 

cooking food 

in water 

vapour 

1. Less loss of 

water-soluble 

nutrients  

2. Various 

foods can be 

cooked at the 

same time 

Special 

equipment 

may be 

required 

Fish, 

cauliflower, 

pudding, 

sponge cake 

Frying Frying is 

cooking food 

in hot oil 

1. Quick 

method of 

cooking  

2. Fried food 

is tasty and 

has a crisp 

texture 

Constant 

attention is 

required 

Chicken, 

pancakes, 

vegetables, 

tofu, eggs, 

samoussas, 

“gato 

piment” 

 

g. The four types of frying are:  

1. Dry frying  

2. Stir frying  

3. Shallow frying  

4. Deep frying  

 

h. Write 1 safety tip to keep in mind when using a stove. 

1. Be careful when opening the lid of the cooking utensil as hot steam may cause 

scalds (wet burn) on the face. 

2. Turn all pot and pan handles inwards. They can be pulled and knocked over 

when they are turned out. 


