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Chef
	
	
	Action
	Signature

	1
	a
	Know the basic rules of safety and hygiene in the kitchen
	

	
	b
	Reasons for the basic rules of safety and hygiene in the kitchen
	

	2
	a
	Discuss with aLeader the advantages and disadvantages of different methods of preparing and cooking food
	

	
	b
	Discuss the importance of a balanced diet
	

	3
	
	For a 2-course meal for at least two people [it should include preparing and cooking vegetables]
	

	
	a
	Plan it
	

	
	b
	Cook it
	

	
	c
	Serve it
	

	
	d
	Clear it away
	

	
	e
	Discuss their menu with the people they are cooking for
	

	4
	
	Make either scones, small cakes, biscuits or tarts
	

	Name:
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