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	Use this chart to record the commodity groups and practical skills used in the recipes you have made
	Beef lasagne
	
	
	
	
	
	
	
	
	
	
	
	
	

	Major commodity groups (from GCSE content)
	Bread, cereals, flour, oats, rice, potatoes, pasta
	✔
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	Fruit and vegetables
	✔
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	Milk, cheese and yogurt
	✔
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	Meat, fish, eggs, soya, tofu, beans, nuts, seeds
	✔
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	Butter, oil, margarine, sugar and syrup
	✔
	
	
	
	
	
	
	
	
	
	
	
	
	

	Practical skills group
	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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