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Practical observation: Module 2

This observation sheet should be used during sessions 6 to 10 to assess student practical capability in preparing and 
cooking a range of dishes, using different pieces of equipment. It is based on the aims and objectives of these units. Criteria Key

Organisation
· ready to cook quickly
· more confident
· well timed

Hygiene and safety 
· hand washing
· getting ready to cook
· preventing cross contamination

Food preparation skills
· use a range of basic equipment, e.g. knife, grater
· competent use of knife to prepare ingredients
· rubbing-in method
· form and shape

Cooking
· use cooker safely
· handling a saucepan on hob
· placing and removing items in/from the grill and oven
· simmering, boiling and draining
· all-in-one savoury sauce
· baking and gratinée

Final dish
· completed activity
· thought given to presentation

There is no need to grade each of the 5 criteria below - simply indicate that the pupil met each criteria, based on 
your professional judgement.

	Pupil name
	Criteria
	Comments

	
	Organisation

	Hygiene and safety
	Food skills
	Cooking
	Final dish/ dishes
	

	e.g. Lee Smith
	✔
	✔
	✔
	✔
	✔
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