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T T Learning for Life - Personalised Pathways for All

Continue your lifelong Independence in Following a recipe to
love of learning and locating equipment that complete units of work.
personal development they might negd.

Move onto
college.

Catering course™—— @ ASDAN FOODWISE

Research a range of Explore food from

recipes and create a list different cultures and
of ingredients and traditions.

equipment they need.

e
Experience cookingin a Independence in g

professional catering locating equipment
kitchen needed in an unfamiliar
environment.

PRACTICAL COLLEGE CAROUSEL
ASSESSMENT

©
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Sourcing
ingredients, batch
cooking and
using alternative
cuts of meat.

Practical cookery, following recipes
independently. Organizing workspaces and

equipment. Reviewing work and sharing

recipes. Meat based and meat alternative

based dishes, kneading, proving, mixing, o . .
Sourcing ingredients, the  rubbing in. Shaping and cutting. Knife skills, Rubbing in, shaping/cutting
HY GEINE Eatwell plate, portion hygiene and safety. Puddings and out, simmering water, melting

. e alternative inaredients & decorating. Handling meat,
AND SAFE sizes, fimings 9 using the hob & using the

oven

Sieving, distributing
evenly, decorating,
using the oven.

Personal hygiene, PLANNING A Preporoticin of meat
safe storage and NUTRIOUS MEAL  HOME COOKING SKILLS: MEALS — MEAT CHOCOLATE CINNAMON g(rg;ot%teelzr;cf)tlves
workplaces. Sell OR FOUR BASED MAIN MEALS/MEAT ALTERNATIVE DECORATED BUNS & CHOW ? '

by and use by
dates. Protective
clothing and using
equipment safely.

BASED FOODS. PUDDINGS. SHORTBREAD &
BURGERS AND WEDGES

Practical cookery & reviews of Sieving , Kneading, proving & shaping,

work. adding additional ingredients to flavour.

Sharing recipes with others Knife skills, preparation of Using the
oven & hob. Sir frying & measuring.

Following recipes, presenting food,
weighing measuring, using the oven,

Knife skills,
hob and grill. Presenting food neatly. nre KIS

making a

Weighing & measuring, meat or
. ) - ! combining - creamin i
ngghlng &.meqtsunng - precision reqplred. Weighing & measuring, knife skills, i greparing frl?i'r Weighing & measuring, gl;irenqnve
Usmg e!ednc whisks, precision portioning, preparing ingredients, meat combing':] several eleme’nts sieving, kneading, proving Cookin
bmonl(fjorlng 1emp§r01_ures. M;]Jk;?g a tomato alternatives, using the hob - lignin a cake fin & using the & shaping. Rubbing in ) \‘;& R potao 9
ased sauce and using the ho §|mmgrlng. Prepal’l‘ng C] range of oven — baklng Knife skills, method, hqndlmg meat or % OC,PC’C using 'r’he
ingredients & cooking rice using the hob - stir frying a meat dlternative <

Weighing & hob and

measuring. 2 oven.
Combining - all in CHOWX BUNS & SPINACH, POTATO® pytcH APPLE ~ MARBLE SPAGHETTI iievir;g,
g?v?d?\etzsghl \. Y, CLASSIC &CHICKPEA CAKE & THAI PEAR BREAD & BOLOG!\IFSE & pr:;zn;ng,
SO’ 7/, . TOMATO RAGU CURRY & GREEN CURRY ~ TRAYBAKE SAUSAGE ROLLS B =4 ¥ &shapin
ot ki f 4—%04,9@0 MUSHROOM & SIZZLING LASAGNE ping
a roux sauce. @ 404,9 ¢ o ) o Weighing & measuring, knife
Cooking pasta — ék&g O/l// Weighing & measuring, combining - P skills, preparation of meat
draining. Using o ) o creaming method. Fruit preparation, f ST alternatives, making a meat or
the grill. ouS Weighing & measuring. Knife skills. lining a cake tin. Preparing meat \\? ATy meat alternative base
CouUS C Ingredient preparation, including meat,  alternatives. Using the oven - baking s — Cooking pasta, using 1.he hob
SALAD & fish or alternatives. Using the hob - & using the hob - simmering. ' '
0 LAYERED simmering & boiling (understanding the Weighing and measuring, combining - Food Room safety & hygienic hand washing.
WL ASTA differen'ce) combining, layering and Weighing & mgqsuring. . all in one method. knife skills — bridge hold/claw hold
P AD presenting food. Safe food storage. Prepqrohgn of f|||!ngs, e.g.grafing.  Preparation of fillings — grating, slicing, Citric acid being used fo preserve food, food
SAL Rubbing-in, forming a dough, crushing storage - where to store finished product &

shaping & cutting.

Dividing evenly between cases & using reparing fruit e.q. peeling.
Using the oven - baking. by 9P 9

the oven - baking. Using the grater and using the grill.
ROCK CAKES &  CHEESY BLUEBERRY MINI FRUIT FRUITY

CHEESE SCONES & MUFFINS & APPLE | CAKES & CHEESE  FLAPJACKS &  FRUIT

&ONION SCONE BASED & SULTANA & COURGETTE SPICY TOMATO  FUSION &

TRIANGLES PIZZA CUMBLE MUFFINS SOUP PIZZA TOASK
L . L Weighing & measuring - combining -
Welghlng measuring, rubbing-in, allin one method. Weighing and measuring T
forming a shape. . Preparation of fillings — grating, slicing, Using the hob (boiling, simmering &
Preparation of fillings — cutting & crushing. mefing) ,
col=oo grating. ) ! Dividing evenly between cases Combining and mixing
g Shaping, cuffing and rolling out. Rubbing-in & preparing fillings Knife skills - slicing, dicing.
Layering ingrediens fo produce a Layering ingredients & using the oven - Using the oven — baking temperatures
%99 Enql product . baking. Blending & how to store and reheat safely.
sing the oven — baking.

COMPLEMENTARYFLA INVESTIGATING INGREDIENTS FOR STARTERS FOR MAIN FOR DESERT
VOURS INGREDIENTS AND SKILLS

R NS

To understand that flavour is how a
food or drink tastes and what

To practice and develop
cutting, grating, mixing

To research and produce a three-course meal,

identifying key ingredients. Understanding that Develop a lifelong

complementary flavours are and stirring skills not all courses and ingredients go well together love of learning
An introduction to food preparation skills To evaluate To understand how W
such as using different chopping boards to nutrional confent and to ingredients such as cows
prevent cross contamination, learning how make adaptations fo and chickens are reared

to safely cut resistant foods such as onions improve a recipe and processed.

MAKING
BOLOGNESE .
PREPARING PREPARING NUTRITIONAL DIFFERENT FROM FARM
To fo"o:;g;:dopfed INGREDIENTS I INGREDIENTS VALUE CHOICES TO FORK

COOKERY LEARNING JOURNEY — GRANGE PARK SCHOOL




