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Practical task record sheet – Beef casserole and dumplings

Ingredients
1 small onion
1 medium carrot
1 medium parsnip
150g lean stewing or braising beef
1 x 15ml spoon plain flour
1 x 5ml spoon dried mixed herbs
Freshly ground black pepper
1 x 15ml spoon olive oil
1 beef stock cube
200ml boiling water
For the dumplings:
50g plain flour
25g vegetable suet
¼ x 5ml spoon salt
Tin foil dish

Equipment
Knife, peeler, chopping board, red board, plastic bag or mixing bowl, non-stick frying pan, wooden spoon, kettle, measuring jug, tin foil dish, tin foil, mixing bowl, spoon

Method
1. Preheat the oven to 170°C, gas mark 3.
2. Prepare the vegetables:
· peel and finely dice the onion;
· peel and finely dice the carrot;
· peel and finely dice the parsnip.
3. Using a red board, cut the beef into 1cm cubes removing any fat or connective tissue.  Thoroughly wash and dry hands after touching raw meat.
4. Place the plain flour in a bowl or plastic bag and add the herbs and black pepper.  Add the beef and coat in the seasoned flour.
5. Heat the oil in a non-stick frying pan and add the onion, carrot, parsnip and beef and cook for 4-5 minutes until the vegetables are soft and the beef is browned on all sides.
6. Boil the kettle and make the stock in a jug.
7. Transfer the beef and vegetables to the tin foil dish.  Pour a small amount of the stock into the frying pan.  Scrape and stir the browned bits from the pan over a medium heat (known as deglazing).  Pour this over the meat and vegetables in the dish.
8. Add the remaining stock to the dish and stir well. Cover loosely with tin foil and cook in the oven for 1 ½ hours or until the meat is tender.
To make the dumplings
· [bookmark: _GoBack]Mix the flour, vegetable suet and salt with enough cold water to make a firm but soft dough (approx. 3 x 15ml spoons).
· Divide into six pieces each weighing approximately 18g.
· 20-25 minutes before the end of the casserole cooking time, place the dumplings on top of the casserole and return to the oven uncovered.




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

·      

·      

·     

·    
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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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