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Practical task record sheet  

Ingredients
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Method




List the steps necessary to ensure that the final dish is safe to eat:
·     					

·      

·      

·     

·    



















Image of finished dish



Which Eatwell Guide food group have you used?
Potatoes, bread, rice, pasta and other starchy carbohydrates

Fruit and vegetables

Dairy and alternatives

Beans, pulses, fish, eggs, meat and other proteins

Oils and spreads



Skills groups/techniques
✔
Comments
Knife skills – meat, fish and alternatives


Prepare fruit and vegetables


Prepare, combine and shape


Tenderise and marinate


Select and adjust cooking process


Weigh and measure


Preparation of ingredients and equipment


Use of equipment


Water based methods – hob


Dry heat and fat based methods – hob


Using the grill


Using the oven


Make sauces – blended, reduction, emulsion


Set a mixture – removal of heat (gelation)


Set a mixture – heating (coagulation)


Use of raising agents


Make a dough


Shaping and finishing a dough


Test for readiness


Judge and manipulate sensory properties
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