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Food Description
In general the following information is required:

Type of food or drink

How was it bought — fresh, canned, frozen, dehydrated etc?

Was it home-made — if so —what was in it? Don’t forget to record any recipes on the Recipe Pages.

How was it cooked — boiled, grilled, fried etc?

If it was cooked in fat, or fat was used in pastry or cakes or any other dish, what sort of fat or oil was used?
If it was a dried / dehydrated product, was it reconstituted using water, milk or both?

Was the item coated before cooking — if so —was it flour, batter, egg, breadcrumbs etc?

Was it unsweetened, sweetened with sugar/honey, or artificially sweetened?

Was it low fat / low calorie?

Remember to use neutral prompts to gather the above information and to prompt for foods that may be eaten in
combination e.g. dressing on salad, jam on toast.

Many foods require additional, specific information. These are on the Food Description Prompt Sheet for
Interviewers.

For takeaway food and fast food, please enter the name of the food as it appears on the menu and the name and
address of the outlet.





