Safe Storage and Reheating Guidance – The Albion Academy
The following guidance is based on the dishes prepared during the KS3 module and the allergen information provided in the student workbook.
Please note that ingredients used in practical lessons may be subject to change due to availability, supplier substitutions, or dietary requirements. As a result, allergen information provided is intended as a guide only and should not replace checking the ingredients used on the day of production.
To help prevent cross-contamination, students are responsible for keeping all ingredients, equipment and finished food products within their designated workspace throughout the lesson. Students are routinely reminded of safe food handling practices, including the correct use of colour-coded equipment, effective handwashing, and maintaining a clean and organised work area.
Whilst every effort is made to minimise the risk of cross-contamination during practical lessons, food is prepared in a teaching kitchen where multiple allergens are present. Therefore, we cannot guarantee that products are free from traces of allergens.
Parents and carers of students with food allergies, intolerances or specific dietary requirements are encouraged to contact the school if they require further information regarding ingredients used during practical lessons.

Important Food Safety Advice
· Refrigerate cooked foods as soon as possible after cooling.
· Reheat food once only.
· Ensure food is piping hot all the way through before serving.
· If in doubt, throw it out.


Year 7 Food Technology – Safe Storage and Reheating Guidance 

	Dish
	Storage Instructions
	Reheating Instructions
	Common Allergens
	Eat Within

	Pitta Pizza
	Cool for no longer than 1 hour. Place in an airtight container and refrigerate promptly.
	Oven/Air Fryer: 180°C for 5–8 minutes. Microwave: 1–2 minutes until piping hot.
	Contains: Wheat (Gluten), Milk. May contain: Soya.
	2 days

	Vegetable Stir Fry
	Cool within 1 hour and refrigerate in a sealed container.
	Microwave: 2–3 minutes stirring halfway. Hob/Wok: Reheat thoroughly with a splash of water.
	Contains: Wheat (Gluten), Egg, Soya.
	2 days

	Mini Quiche
	Allow to cool completely (30–60 minutes), then refrigerate in an airtight container.
	Oven: 180°C for 10–15 minutes. Microwave: 1–2 minutes.
	Contains: Wheat (Gluten), Milk, Egg.
	2 days

	Chilli Con Carne with Rice
	Cool within 1 hour. Refrigerate promptly in a sealed container.
	Microwave: 3–4 minutes stirring halfway. Hob: Reheat until steaming hot throughout.
	May contain: Celery, Gluten (Wheat), Milk, Soya, Mustard.
	2 days

	Decorated Biscuits
	Once cool, store in an airtight container in a cool dry place. No refrigeration required.
	No reheating required. Optional: warm briefly in a low oven.
	Contains: Wheat (Gluten). May contain: Milk, Soya.
	4 days



Year 8 Food Technology – Safe Storage and Reheating Guidance

	Dish
	Storage Instructions
	Reheating Instructions
	Common Allergens
	Eat Within

	Cracking Burger
	Cool within 1 hour. Store in an airtight container in the refrigerator. Salad items stored separately.
	Microwave 1–2 minutes or oven/air fryer 180°C for 5–8 minutes until piping hot.
	Contains: Wheat (Gluten), Mustard, Egg, Milk. May contain: Soya, Sesame.
	2 days

	Pizza
	Cool for up to 1 hour then refrigerate covered.
	Oven/Air Fryer 180°C for 5–8 minutes or microwave 1–2 minutes.
	Contains: Wheat (Gluten), Milk.
	2 days

	Spaghetti Bolognese
	Cool within 1 hour and refrigerate in a sealed container.
	Microwave 3–4 minutes stirring halfway or reheat on the hob until steaming hot.
	Contains: Wheat (Gluten). May contain: Celery, Milk, Soya.
	2 days

	Pancakes
	Cool completely and store in an airtight container in the refrigerator.
	Microwave 20–30 seconds per pancake or reheat gently in a frying pan.
	Contains: Wheat (Gluten), Egg, Milk. May contain: Soya.
	2 days









Year 9 Food Technology – Safe Storage and Reheating Guidance
	Dish
	Storage Instructions
	Reheating Instructions
	Common Allergens
	Eat Within

	Chicken Quesadilla
	Cool within 1 hour. Store in an airtight container in the refrigerator. Store guacamole separately and covered.
	Microwave 1–2 minutes, frying pan 2–3 minutes per side, or air fryer 180°C for 3–5 minutes.
	Contains: Wheat (Gluten), Milk. May contain: Soya, Egg.
	2 days

	Zinger Chicken Burger and Coleslaw
	Cool chicken and bun within 1 hour and refrigerate. Store coleslaw separately in a sealed container.
	Reheat chicken and bun in oven/air fryer at 180°C for 5–10 minutes or microwave 1–2 minutes. Do not reheat coleslaw.
	Contains: Wheat (Gluten), Egg, Milk. May contain: Soya.
	2 days

	Flatbread and Falafel (Gyros)
	Cool within 1 hour, then refrigerate in an airtight container. Store tzatziki separately.
	Reheat flatbread and falafel in oven/air fryer at 180°C for 5–8 minutes or microwave 1–2 minutes. Do not reheat tzatziki.
	Contains: Wheat (Gluten), Milk. May contain: Soya, Sesame.
	2 days

	Cheesecake
	Refrigerate immediately after preparation and keep covered at all times.
	Do not reheat. Serve chilled directly from the refrigerator.
	Contains: Wheat (Gluten), Milk. May contain: Soya, Egg, Nuts.
	3 days



