
Lesson 14 

Brain in Gear – 5 mins activity
Title and Date in your books – Heat Transfer

Create a mind map of at least 5 
reasons why we cook food.

Give an example of a food which would be dangerous to eat if raw?
Which food is always cooked to make it palatable ie more edible?



Year 8 Food  

Lesson 14 – Lesson Objectives

To consolidate knowledge on why food is cooked

To learn about heat transfer methods used to 
cook food



Heat Transfer
Learning Objectives:
1. Understand why we cook food.
2. Identify and explain 3 methods of heat transfer.



Reasons why we cook 
food.

To kill pathogenic bacteria

(This makes the food safe 
to eat) To soften the food to make it 

easier to chew and swallow

To make it easier to digest

It can improve and intensify the 
flavour

To make the food look more attractive 
or appealingIt reduces the bulk 

of the food

Provides variety to our meals

To enable ingredients to work 
together

Hot food can help keep us 
warm in the winter months.



Cooking can be defined as the transfer of ________ from one item to 
another- e.g. ______ water to carrots. 
The heat _______ changes the molecular __________ of the proteins, 
fats, starch, sugar and water. These changes affect the texture, 
_________, aroma and _________ of food. 

Appearance Boiling Structure
Flavour Heat Energy

heat

boiling

energy
structure

flavour appearance



Which is the odd one out?

How does food cook? 



A cooker is made 
up of three parts:
• the hob
• the grill
• the oven.

The hob – uses Conduction and Convection 
The hob is the top part of a cooker. An electric hob has hot 
plates, and a gas hob has burners.  Food is placed in a saucepan 
or frying pan to heat or cook through. 
Q1)  Foods suitable for cooking on the hob are:

The grill – uses Radiant Heat 
A grill radiates heat downwards to cook food. You place food on the 
grill pan to cook.  The grill pan has a handle so that it can be pulled 
out from under the grill, the food checked, turned and slid back.  
Q2) Foods suitable for grilling are:

The oven uses Conduction and Convection 
When using the oven, check your recipe and set the correct oven temperature and the correct height of 
shelf.  Electric ovens have a light which switches on when the oven is on, and goes out when the oven reaches 
the correct temperature. (thermostat)
Ovens are usually preheated before the food goes in, so that it is cooked at the right
temperature. Gas ovens should be carefully lit.  
Q3) Foods suitable for cooking in the oven are:

Extension Questions:

Q4)  Explain three reasons why we cook food.

Q5)   Describe how food is cooked by conduction (why does the egg set in the frying pan?)

Q6)  Explain why some saucepan handles are often made of wood or plastic.

Activity: Complete the activity 
sheet and glue into your books.



Watch this video.

Create a tally of how many times you observe:
Conduction
Convection
Radiation 
being used as methods of heat transfer.

You should have:

Conduction: 12 times
Convection: 5 times
Radiation: 1 time (toasting the bread rolls… It looks like a microwave 
but it’s a toaster!)

https://www.youtube.com/watch?v=s7mMH6lqPn0




Heat Transfer



Convection 
currents



Radiant Heat

• Eg grilling and bbq


