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	Kyle

	Secondary Two Exploring-Practical lessons 

	Term 2 focus: Catering for others, exploring food from around the world. Pasta, Rice and Noodle dishes. Consider the implications of fast food and health eating. Take risks when developing food products, evaluate and reflect on the meals you have made. 

	1
	To develop a sound knowledge and understanding of health and safety in the working kitchen.

	2

	To practise and develop knife skills (Bridge and Claw). 

	3

	Maintaining and looking after equipment, stock and fridge products in a working kitchen

	4
	Planning and ordering food for a catering brief.

	5
	Product research, customer review. Surveys created.

	6
	Developing a product and taste test, evaluation.

	7
	Develop clear communication when working in the kitchen.

	8
	Reflect and evaluate your finished food product.

	9
	Deepen understanding of a balanced meal.


Tier Three Keywords:
	Safety
	Knife
	Chopping
	Dice
	Mince
	Julienne 
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Recommended Reading:
	Jamie Oliver’s 30min Meals.




