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0ggy the Cornish name for a pasty. Wives would go to the mineshaft
and shout ‘Oggy, oggy, oggy! to let the men know that they
were ready and they would reply with ‘Oi, oi, oil’

skirt a long and thin steak, cut from diaphragm of a cow

puff pastry a flaky light pastry made from layers of fat and pastry

shortcrust a type of pastry often used for the base of a tart, quiche, pie,

pastry or flan

tinner’s pasty

a pasty containing both sweet and savory fillings

crust or crimp

Part of the pasty that served as a ‘handle’ so that a miner
could hold it with dirty hands without contaminating the meal

piskie

a Cornish fairy, thought to bring good luck despite being
mischievous — some think the crust of a pasty should be saved
for them

design brief

a statement of what needs to be designed and/or made

design process

the process of designing from identifying a need, generating a
design, planning and making it and evaluating its performance.

market gathering information from the target audience
research

target groups of people that a product is made for
audience

sensory using the senses to evaluate a product

analysis

texture the feel of a food

taste the flavour of a food

final design the chosen solution from a selection of design ideas
annotated labelled drawing

diagram

method a set of instructions

combine mixing two or more ingredients together
equipment the tools and materials used to carry out a task
evaluation assessment of how an item functions compared with its

specification
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