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5. ( )
2. ,
. / (Knives / Chopper)
. (Chopping board)
. (Sauce pan)
. (Sauce Bowl with lid)
. (Wooden spoon)
. (Strainer)
. (Whisk)
. (Jar)
. (Cast iron pan)
. (Pizza pan)
. (Deep fryer)
" (Fry pan)
. (Potato masher)
. (Oven)
. (Baking tray)
0,
. (Sandwich)
. (French fry)
. (Potato wedges)




(Burger)
(Pizza)
(Chicken Bun)
(Vegetable Cutlet)
(Chicken roll)
(Nugget)
(Fish Finger)
( )
(Baked pasta)
(Steak)
(Rack of lamt
served with Mashed potato and sauté vegetable)
(Pan fried fish)
(Chicken Cordon Bleu)
( )
(Potato)
(Onion)
(Carrot)
(Beans)
(Dried Chili powder)
(Salt)
(Ginger)
(Garlic)
(Bay leaves)
(Cinnamon)
(Flour)
(Egg)
(Sugar)
(Oil)
(Water)
(Soybean Oil)
(Mince Meat)
(Milk Powder)
(Fried Spice Powder)
(Mayonnaise)
(Butter)
(Bread)
(Lettuce Leaves)
(Beef)
(Lamb)
(Chicken)
(Fish)
(Beef bacon)
(Yeast)
(Margarine)




(Worcestershire sauce)
(Tabasco Sauce)
(Parsley chop)

(Mushroom)
(Capsicum)
(Black Olive)
(Oregano)
(Mustered Paste)
(Oyster Sauce)
(Black pepper)
(Chop Garlic)
(Crush Black Pepper)
(Tomato)
(Vinegar)
(Soya Sauce)
(Pasta)
(Mozzarella Cheese)
(Yoghurt)
(Paprika Powder)
(Onion Powder)
(Bread crumb)
(Lemon Juice)
(Rice Flour)

Moist heat

(Boiling)
(Simmering)
(Steaming)
(Pressure Cooking)
(Poaching)
(Blanching)

Dry heat

(Roasting)

/ (Grilling/Broiling)
(Toasting)

(Baking)

(Sautéing)

(Frying)

Combination

(Braising)
(Stewing)

Other Methods

(Microwave Cooking)
(Solar Cooking)
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(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
(Portfolio)
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(Knives / Chopper)

(Chopping board)

(Sauce pan)
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with lid)

(Sauce Bowl (Wooden spoon) (Whisk)

pan)

(Cast iron

(Pizza pan)

(Deep fryer)

(Fry pan)
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(Potato masher) (Oven)

(Baking tray)
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(French fry)
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(Vegetable Cutlet)
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(Fish Finger)
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(Baked pasta)

14



(Rack of lamb served with
Mashed potato and sauté vegetable)
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(Chicken Cordon Bleu)
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(Carrot)

(Beans)

(Dried Chili
powder)

/

(Bay leaves)
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(Cinnamon)

(oil)

(Mince Meat)
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(Fried Spice (Mayonnaise)
Powder)

(Bread) (Lettuce Leaves) (Beef)

(Chicken) (Fish)
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(Beef bacon)

(Margarine)

(Worcestershire sauce)

(Parsley chop)
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(Muéhroom)

(Capsicum)

(Black Olive)
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(Oregano) (Mustered Paste) (Oyster Sauce)

(Black pepper) (Chop Garlic)
Black Pepper)

(Tomato) (Vinegar) (Soya Sauce)
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(Pasta)

(Mozzarella
Cheese)

Mozzarella

Powder)

(Paprika

(Onion Powder)

(Bread crumb)

(Lemon Juice)

(Rice Flour)
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(Moist-heat Cooking Method)

oC ( OF OF)

(Nucleate boiling)- (Critical heat
flux boiling)- :

(motion picture vapour)
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(Simmering)

(Steaming)

- (sous vide) -

(Microwave (Steamer basket)

steaming)
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(Pressure Cooking)

(Poaching)
/
)
. (Submersion poaching)
- /
. (Shallow poaching)
. (Par-poaching)
. (Poached chicken)
. (Poached Egg)
. (Poached fish)
. (Poached prawn)
. (Poached fruits)
. (Poached vegetables)
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(Blanching)

- (Dry-heat Cooking Methods)
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(Roasting)
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(Oven Roasting),
(Pot Roasting),
(Spit Roasting)

(basting)

(Roasted Chicken)
(Roasted Turkey)
(Roasted Lamb)
(Roasted Beef)
(Roasted Leg of Lamb)

) . (Roasted Asparagus, sweet potatoes,
beets, etc)

(Grilling/Broiling)
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(Maillard reaction)-
“C 9

(Maillard reaction)
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| | | (rim)
(Peaches), (melons), (pineapple), (pears),
(avocado), (tomatoes), (bgnanas), _ (ﬁ)
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(squash), (pepper),

(onions)

-

(mushroom)

(potato)

(Swordfish), (salmon), (tilapia),

(fish)

(chicken)

(Baking)
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Fish( )

(Sautéing)

Sautéing

Sautéing

(Frying)

. (Deep Frying)
. (Shallow Frying)
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. (shallow fry)
. (sauté)
. (griddle)
. (stir fry)

(griddle)
(Deep Frying)
(chip pan)
( ) /
c c
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(Combined cooking method)

(Braising)

L (tempeh), (tofu)
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Braised fruits Braised vegetables Braised tempeh

. (Pot roast chicken): -

. (Swiss steak): -

. (Chicken cacciatore): -

(Stewing)
/
/
(
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(Answer Key)- :

(Sandwich)
(French fry)
(Potato wedges)
(Burger)
(Pizza)
(Chicken Bun)
(Vegetable Cutlet)
(Chicken roll)
(Nugget)
(Fish Finger)
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(Baked pasta)
(Steak)

and sauté vegetable)
(Pan fried fish)
(Chicken Cordon Bleu)
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(Rack of lamb served with Mashed potato



(Activity) . :

(Knives /Chopper)

(Chopping board)

(Strainer)

(Whisk)

(Deep fryer)

(Fry pan)

(Oven)

36




(Sandwich)

(French fry)

(Chicken roll)

(Baked pasta)

(Steak)
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(Activity) . :

(Onion)

(Salt)

(Ginger)

(Egg)

(Mushroom)

(Capsicum)

(Black pepper)

(Tomato)

(Lemon Juice)
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(Learning Outcome)-
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(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
(Portfolio)
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(Potato wedges)

43



(Pizza)
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(Chicken Bun)
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(Chicken roll)

(Nuggets)
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(Fish
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(Baked Pasta)

4

: A«

. o‘\*’ A

48




potato and sauté vegetable)

(Rack of lamb served with Mashed
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(Potato French Fry)
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(Potato Wedges)
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(Chicken Petty Burger)
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(Pizza)

AAAAAAAA

AAAAAAA

~—

(PPE)

e ¥ & & 9 In

55



~—

(PPE)

56



(Vegetable Cutlet)
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(Chicken Nuggets)
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(Italian Baked pasta)
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(Beef Steak)
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(Pan Fried Fish)
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(Chicken Cordon Bleu)
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(Chicken Sandwich)
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(Potato French Fry)
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(Beef Steak)
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(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)

T L &R > 060 yv

(Brainstorming)

(Written Test)
(Demonstration)
(Oral Questioning)
(Portfolio)
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(Learning Objective):

10°C

15°C (50°F  59°F)

4°C (39°F)
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2°C  4°C (36°  39°F)

4°C (39°F)

1°C  3°C (34°C  37°F)

2°C 4°C (36°F 39°F)

, —1°C 2°C (30°C 34°F)

-18°C (0°F) 18

-18°C

FIFO ( : )
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(Self Check)- :

98



(Answer Key)- :

: (FIFO)

99

—-18°C

2
10°C

15°C (50°F



(Job Sheet) . :

&

100



(Specification Sheet) . :
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contact surfaces)
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(Detergents)
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(Degreasers)
(Abrasives)
(Acids)
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