PLANNING BOOKLET 

STUDENT SUPPORT SHEET
WORK SEQUENCE

[image: image1.wmf]Have you?

· Specified the correct start and finish times

· Written the steps with some detail and not just method numbers 

· [image: image2.wmf]Over or under estimated any timings to the best of your knowledge

· Included washing up on an ongoing basis

· Remembered to state putting things on to cook

· [image: image3.wmf]Stated items being placed in the chiller – if required

· Remembered to remove things from the oven 

· Allowed enough cooling time for dishes that require decoration if required

· [image: image4.wmf]Identified the correct serving times for each dish

· Specified if food is to be kept warm in the oven etc. if required

· Remembered to place serving dishes that require heating in the oven/grill/microwave

· Prepared all ingredients prior to using them

· [image: image5.wmf]Stated to wash hands when necessary – especially after touching raw / cooked meat

· Portioned any dishes that require it

EQUIPMENT LIST
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Have you?

· Listed all equipment required that is not in your unit

· Identified electrical equipment

· [image: image7.wmf]Listed tea spoon for tasting with

· Listed serving dishes

