
LEARNING OBJECTIVE: 
1.  To investigate food safety for storing 
     food, general hygiene, and cooking food.

RESOURCES: 
1. Worksheet “What food where?”  
2. PowerPoint “Where did they store food  

in Henry VIII’s kitchens?” 
3. Storing food experiment: teacher’s notes,  

observation table, bread 
4. Sources on Tudor hygiene 
5. Turning the spit video from YouTube

ACTIVITY:
Part 1: 
From the worksheet “What food where?” children to cut out the images of food and of the cupboard, 
fridge and freezer. Match the foods to where they should be stored and stick into their books. Discuss 
what would happen if foods were stored in the wrong place and why food needs to be kept cold, and 
what might happen if it isn’t.

Look together at the PowerPoint “Where did they store food in Henry VIII’s kitchens?” Discuss the 
differences to today.

Storing food experiment. 

Part 2: 
Sources on Tudor hygiene activity. 
Give out the sources to the children in groups.
There are many different things you could do with these sources; for example: in groups children to 
present a one minute role play illustrating the different sources; write a set of rules in modern English 
to explain the sources; draw a picture or cartoon to illustrate the source; discuss if Tudor ideas about 
hygiene are different from our ideas today.

Part 3:

Click to watch YouTube clip “Turning the Spit”

(http://www.youtube.com/watch?v=9igI-O2ENKs&feature=plcp)

Discuss why meat had to be turned on the spit – to ensure it was thoroughly cooked all the way 
through, and discuss the importance of cooking food properly.

QUESTIONS TO DEVELOP THINKING:
Why do thick walls make an area cold?
Why do small windows make an area cold?

Science through Hampton Court Palace: micro organisms

VOCABULARY:
Decay, disease, microorganism

Links to other curriculum areas: 
Design and technology: design a perfect kitchen

Hampton Court Palace and St John the Baptist Church of England Junior School

http://www.youtube.com/watch?v=9igI-O2ENKs&feature=plcp


STORING FOOD EXPERIMENT
In this experiment we are placing bread in locations which have varying temperatures to show that 
warmth accelerates the growth of microbes that cause decay. 

Get the children to suggest some places in your school where they could leave their bread, and then 
get different groups to choose a location. After a few days all the groups feed back their findings, so 
the class can see what difference the various locations made.

Put a thermometer in each of the locations next to the bread to find out which space is the warmest 
and which the coldest. The children could check the temperature each day, or every few hours and 
work out an average temperature for their location. 

The bread has to be put in a plastic bag and taped up, or in a Petri dish, also taped up. It is important 
that the children do not open the bag / dish so they are not exposed to the mould. The dishes / bags 
should be thrown away at the end of the experiment.

The experiment will work best if you don’t use a regular sliced loaf, as these have a lot of  
preservatives in so may not go mouldy for a while.

Some suggestions for locations could be:

on the radiator (if it is turned on);
in a cupboard;
in a fridge;
on a shelf etc.

The slice in the warmest place should go mouldy first, the slice in the coldest place should go mouldy 
last. This is because the growth of microbes that cause delay is accelerated by warmth.

To make it fair children need to ensure:
they use slices from the same loaf (so they are the same age);
the slices are the same size;
the slices spend the same amount of time in each place.

Teacher’s Notes
Science through Hampton Court Palace: micro organisms



Worksheet

What food where?
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Worksheet

1.	Cut	out	the	images	of	the	food	and	of	the	cupboard,	fridge	and	
freezer.	Match	the	foods	to	where	they	should	be	stored.

What food where?
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Rice

Nuts



Worksheet

The location we 
chose

 
The average  
temperature  

of our  
location.

 

What I  
noticed after  

 

---     day  

What I  
noticed after  

 

---     day 

What I  
noticed after  

 

---     day 

1.	Record	your	observations	in	the	following	table:

Where did the bread go mouldy fastest?
Compare your results with the others in the class. 

What was the average temperature of that location? 

If you wanted to stop your bread going mouldy, where would you keep it? Why?

What did you do to make sure this test was fair?

Storing Food Experiment 
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Worksheet

Rules for the disposal of pleasures and commodities  
in noblemen’s and gentlemen’s houses 
(or, Rules for throwing things away!) 

“All such as have their lodgings within the court shall not cast, leave or lay any manner 
of dishes, platters, saucers, or broken meat, either in the galleries or at their chamber  
doors, or in the court, or other place; but immediately after they shall have occupied them,  
to carry them into the scullery, leaving the broken meat in a vessel, which by the office of  
the almonry shall be set abroad in a place to be deputed for that purpose; and likewise to  
put the relics of their ale into another vessel, similarly to be ordered for the same, which  
vessels the said officers of the almonry shall set out in a place convenient, so that broken 
meat and drink be in no ways lost, cast away, or eaten by dogs, nor lay around in the  
galleries and courts, but may daily be saved for the relief of poor folks, and to be  
administered unto them by the almoners.” 

Commodities  

Cast 

Platters 

Broken meat  

Scullery   

Vessel  

Office of the 
almonry  
 

Deputed  

Relics  

materials or products

throw

plates used to serve food

left over parts of meat that haven’t been eaten

room used for washing dishes and other dirty household work

a container

the department in the household responsible for giving money 
or food to the poor. The men who worked in this department 
were called almoners. 

set aside

left over bits

Tudor ideas about hygiene  
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Worksheet

Tudor ideas about hygiene  
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Advice to a cook maid  

“She ought to be of a quick and nimble apprehension, neat and cleanly in her own habit,  
and then we need not doubt of it in her office; not to dress her self, especially her head,  
in the kitchen, for that is abominable sluttish, but in her chamber, before she comes  
down, and that to be at a fit hour” 

Glossary

Nimble apprehension    

Habit 

Abominable sluttish 

Chamber  

good wit, clever 

dress

dreadfully lazy and dirty

private room, or bedroom

Job description for a waiter 

“Look that your napery be sweet and clean, and that your table-cloth, towel and napkin  
be folded exactly, your table-knives polished, and your spoon fair washed – you know  
well what I mean … put the salt on the right hand of your lord; on its left a trencher or  
two. On their left a knife, then white rolls, and beside, a spoon folded in a napkin …  
Do not pick your nose or let it drop clear pearls, or sniff, or blow it too hard, lest your  
lord hear.”  

Glossary

Napery   

Trencher   

table linen 

plate



 
Rules for the King’s court 

“And for the better avoiding of corruption and all uncleanness out of the King’s house, which 
does lead to danger of infection, and is very noisome and unpleasant to all the noblemen 
and others repairing unto the same, it is ordered, by the King’s highness, that the three  
master cooks of the kitchen shall have each of them by way of reward yearly twenty marks, 
to the intent they shall provide and sufficiently furnish the said kitchens of such scullions  
as shall not go naked or in garments of such vileness as they now do, and have been  
accustomed to do, not lie in the nights and days in the kitchen ground by the fireside, but 
that they of the said money may be found with honest and whole course garments.” 

Glossary
Noisome    

Repairing unto the same   

Marks  

Scullions   

offensive 

retiring / visiting the king’s house

coins

servant who worked in the kitchens

Worksheet

Tudor ideas about hygiene  

4


