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Design Question

Can you make a burger that is good enough for Five Guys?

Key Knowledge Vocabulary

Know where food comes from . "
salt, herbs, or spices added to
e A burger contains food from each part of the Eatwell Plate. seasoning food fo enhonge the flavour ﬁ

¢ Seasons may affect the food available. \T4'S

herbs any plant with leaves, seeds,
or flowers used for flavouring,

food, medicine, or perfume. é
\ Y
0

spices an aromatic or pungent vege
Nutrfion table substance used

e Burger patties can be made from — meat (poultry, beef, pork) or vegetables. fo flavour food,
e Spices and herbs can affect the flavour of a burger.

Cooking Cross- the process by which % %

. . bacteria

o Different food groups (such as raw meat and vegetables) require separate confamination | e unintentionally transferred
chopping boards to avoid cross-contamination. from one substance or object

e Crushed ream crackers and eggs are used to bind the burger patty together. to another, with harmful

effect.

customisation | the action - A R
of modifying something fo suit | Gg0 '€
a particular individual or task.

Pioneers i i
FIOTIS TS bind stick together or cause to %@

] o stick together in a single mass.
Jerry and Janie Murrell gave their five sons a

choice, 'Start a business or go to college?¢” The i
business route won and the family opened the — seasonality he quality or fact of varying
first Five Guys — named after the five brothers. =1 Ui 19 with or depending on the
They pride themselves on 3 main things: Pt S Y. season or fime of year.
customisation, freshness and family. S S



https://www.google.com/search?q=flavour&si=AMnBZoFHF1DJLZWpTBtQDK262RMpIXQG3BofCY2KSfpoXf9jef9ufpbgtP5UOLAiK4K155LqH8-eUVU4OsorflW4Crg1CKAu-g%3D%3D&expnd=1
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https://www.google.com/search?q=pungent&si=AMnBZoFHF1DJLZWpTBtQDK262RMpfsP5xDzVZi6Zt8ygaqhlgcVD3P0gjt6mDP5XO-GMybkkDeNJ2BHaroDhdO1tcjPTX2VIzg%3D%3D&expnd=1
https://www.google.com/search?q=unintentionally&si=AMnBZoGHIoBqH5NB1urY1HgDsH9EdhCAIvF0SK6Q0OUiEEVzNAE89dnPLYGky4cZMmXlbqH3Q_a5pnZjG_gVRiKW8ySy11RbsU3x9bQ7zXi5UEva9r0hpxA%3D&expnd=1
https://www.google.com/search?q=modifying&si=AMnBZoFEI0LGJdD1jElhAGFwRnmo65bnDUZ7JW6gtHUgvA9GfjCuxdrVRCfax1ijNVJ-Z22tcU795T11Jf-BoNv5tfIxgQwgOA%3D%3D&expnd=1

