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Food skills audit

Pupils aged 11 to 14 years
· Below is a list of the food skills commonly used by pupils aged 11 – 14 years. 
· For each food skill, rate your experience in use/demonstration  (1 = no experience, 6 = highly experienced).
· Devised a plan of action for those food skills which your wish to develop.

	Food skills
	Personal rating
(1 to 6)
	Development plan for improvement
(if rating 1 – 4)
	Short refection – how was the skill development used?

	Boil/simmer (heat control)
	
	
	

	Bridge hold
	
	
	

	Claw grip
	
	
	

	Combine/mix
	
	
	

	Core
	
	
	

	Cream
	
	
	

	Decorate
	
	
	

	Divide and shape
	
	
	

	Drain
	
	
	

	Form a dough
	
	
	

	Fry
	
	
	

	Grate
	
	
	

	Handle/cook raw meat/fish
	
	
	

	Juice
	
	
	

	Knead 
	
	
	

	Layer
	
	
	

	Peel
	
	
	

	Roll-out
	
	
	

	Rub-in
	
	
	

	Safe use of a kettle
	
	
	

	Safe use of electrical equipment
	
	
	

	Safe use of the grill
	
	
	

	Safe use of the hob
	
	
	

	Safe use of the oven
	
	
	

	Sift
	
	
	

	Snip (use of scissors)
	
	
	

	Spread
	
	
	

	Stir
	
	
	

	Weigh and measure
	
	
	

	Whisk
	
	
	





Pupils aged 14 to 16 years
· Below is a list of the food skills identified from GCSE Food Preparation and Nutrition (as an example), to be demonstrated by pupils aged 14 – 16 years. 
· [bookmark: _GoBack]For each food skill, rate your experience in use/demonstration (1 = no experience, 6 = highly experienced).
· Devised a plan of action for those food skills which your wish to develop.

	Food skills
	Personal rating
(1 to 6)
	Development plan for improvement
(if rating 1 – 4)
	Short refection – how was the skill development used?

	Knife skills, e.g. fillet a chicken breast, portion a chicken, fillet fish
	
	
	

	Prepare fruit and vegetables
	
	
	

	Prepare combine and shape
	
	
	

	Tenderise and marinate
	
	
	

	Select and adjust a cooking process
	
	
	

	Weigh and measure accurately
	
	
	

	Preparation of ingredients and equipment
	
	
	

	Use of equipment, e.g. blender, food processor, mixer and microwave
	
	
	

	Water based methods using the hob, e.g. steaming, boiling and simmering, blanching, poaching
	
	
	

	Dry heat and fat based methods using the hob, e.g. dry frying, pan (shallowing frying), stir frying
	
	
	

	Using the grill, e.g. char, grill or toast
	
	
	

	Using the oven, e.g. baking, roasting, casseroles and/or tagines, braising
	
	
	

	Make sauces, e.g. blended white sauce (roux and all in one), reduction sauce, emulsion sauce
	
	
	

	Set a mixture – removal of heat (gelation)
	
	
	

	Set a mixture – heating (coagulation)
	
	
	

	Use of raising agents, e.g. use egg (colloidal foam), chemical raising agents, steam (choux pastry, batter)
	
	
	

	Make a dough, e.g. shortening, gluten formation, fermentation (proving) for bread, pastry and pasta
	
	
	

	Shaping and finishing a dough
	
	
	

	Test for readiness
	
	
	

	Judge and manipulate sensory properties, e.g. how to taste and season, change taste and aroma, change texture and flavour, presentation, food styling and portioning
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