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» We cook food for many reasons 3 0,5 Slic. pujuolie by LVs oo =
first in cold weather hot food. Jol >, Slgd

» Makes you warm and more S>30 svihg w,S bl lowy =
comfortable also cooking Ol 38> (o | Ullie ey uizxod.
changes the food makes it more Sl 1) Ul puadg 1S ,i 030uig> |
delicious, and easier for our AiSuo i wbwl 0aseo
sftomach to use. Sylas 0S oaub dizy SIiE Guxon

» Cooked food is also less S el bo,Sl5 cowlyi pJlwg
dangerous to eat, because heat Bl.sguio 1ie S5 b St valw
kills.The bacteria inside food. Louis 8o Ulduoui)giwly Guwigl
Pasteur, the famous French S ol pdlw Shuly Csaigy Sguil,d

chemist b i il




Found a way to make milk safe
by keeping it very hot for several
minutes.

This is called pasteurization.

Did you know...¢

Freezing does noft kill the
dangerous bacteria in the food it
only slows their growing up.
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» Making food dry can also keep it lie aS squino el i uy,S SLis> =
safe to eat because this makes el ool ol pdlw ws,93 Sy
Bactria not have water to live. wllo 0055 Sy vl B SuSUL Sguiw
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» \When we put food in cans and
make it very hot, we kill them.
Dangerous bacteria and
because other Bactria can the
food is safe for a long time, until is
opened again.




