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Topic: Principles and methods of food preparation 

The Oven 

 

 

a) List 2 uses of an oven. 

1. Cooking food. 

2. Heating food. 

b) The main fuels used by ovens are gas and electricity. 

c) Name 5 features of a modern built in oven.   

1. Control panel for temperature. 

2. Timer 

3. Baking tray 

4. Door with handle 

5. Fan. 

d) Write whether the following statements are True or false. 

i. Electric ovens have heating elements only on the sides of the oven 

compartment. false 

ii. The thermostat in the oven control the duration of the cooking time. false 

iii. One function of the automatic timer is to control the starting time of the 

cooking. true 

iv. A free standing cooker consists of a top stove, a front oven and grill. true 

v. A free standing cooker can use a combination of gas and electricity. true 

e) Complete the table given below. 

Cooking 

method 

Definition ONE 

Advantage 

ONE 

Disadvantage 

TWO Suitable 

foods 

Baking Baking is 

cooking food 

in a hot oven 

1. Needs less 

constant 

attention  

2. Residual 

Consumes 

much 

electricity 

Cakes, 

biscuits, 

pastries, 

breads 



heat can be 

used to keep 

food hot or for 

reheating 

purposes 

Roasting Roasting is 

cooking food 

in a hot oven 

with little fat 

Meat, chicken, 

potatoes 

1. Good 

development of 

colour, flavour 

and texture 2. 

Can be cooked 

and served in 

the same dish 

A slow 

method of 

cooking 

Grilling Grilling is 

cooking food 

using intense 

heat 

1. Easy to 

digest 

 2. Little loss 

of nutrients 

Wrap some 

foods in foil to 

prevent 

burning and 

loss of flavour 

Gratin, 

brochettes, 

sausages, 

bread, meat 

 

f) Write one safety tip to keep in mind when using an oven. 

1. Position oven racks before pre-heating. 

2. Use oven gloves to handle cake tins, baking trays or ovenproof dishes to avoid 

burns. 


