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/ (Knives / Chopper)

(Curving knife)
(Chopping board)

(Sauce pan)
(Sauce Bowl with lid)
(Wooden spoon)
(Strainer)
(Whisk)
(Sauce ladle)
(Blender machine)
(Sauce Gun)
(Sauce Boat)
(Tong)
(Vegetable grater)
(Peeler)
(Salad spinner)
(Salad)
(Chicken Cashew Nut Salad)
(Seasonal Vegetables Salad)
(Greek potato Salad)
(Russian Salad)




(Fattoush Salad)
(Coleslaw)
(Dressings)
(Yoghurt lemon dressing)
(Mayonnaise)
(Lemon paprika dressing)
(Vinaigrette dressing)
(Chili mustard dressing)
(Salad Ingredients)
(Carrot)
(Long Beans)
(Potato)
(Peas)
(Cabbege)
(Capsicum)
(Lettuce)
(Tomato)
(Apple)
(Cucumber)
(Onion)
(Chili)
(Chicken)
(Cashew Nut)
(Sesame seeds)
(Dressings Ingredients)
(Mayonnaise)
(Yoghurt)
(Vinegar)
(Soya sauce)
(Salt)
(Sugar)
(White pepper)
(Mustard paste)
(Lemon juice)
(Egg yolk)
(Chopped Onion)
(Garlic)
(Ginger)
(Olive oil)
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(Egg)
(Honey)

(Chili Sauce)
(Black pepper)
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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)




(Learning Activities) - :

(Learning Activities)

/

(Resources / Special instructions)

11




9.9
SR
2.9
°.8
°.€
oY

9.9

(Information Sheet) :

(Learning Objective):

( )

WHO (World Health Organization)

A 5 o8

(GRETR 2







A2 8

(PPE)

Safe & Clean At Work
Checklist :
\Er\'raetar'mur——ﬂ

ErWearYuur
Apron

N

M Wear Your
Gloves

E{ Wear Non-Slip

Shoes \



3R

(Chef Knives)




e %

e

(Sauce Pan)

(Sauce
Bowl with lid)

Spoon)

(Wooden

(Strainer)

do




(Blender) (Sauce gun) (Sauce Boat)

(Peeler)

(Salad Spinner)

H ]

(Chicken Cashew Nut
Salad)

o9



(Seasonal Vegetables Salad)

(Greek potato Salad)

(Russian Salad)

R



(Fattoush Salad) Fattoush

(Coleslaw)

Coleslaw

3.8 (Dressings)

(Yoghurt lemon dressing )

3 ’ ’ ’ 1 1

(Mayonnaise)

#

- - oo

N}
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Chicken Cashew Nut Salad

Seasonal Vegetables Salad

Greek potato Salad

Russian Salad

Fattoush Salad

Coleslaw

Yoghurt
lemon dressing

Mayonnaise
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paprika dressing
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Chili
mustard dressing
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. https://thefoxandshe.com/how-to-make-vinaigrette/
. https://www.cleanipedia.com/ph/kitchen-cleaning/a-guide-to-cleaning-and-sanitizing-

kitchen-tools-and-
equipment.html?fbclid=IwAR2uZ2MtNUfvyzkvW3z4DahjNCucvRke76 UEdxbRY6gD
eQWiYUNs7apeY Jc#:~:text=Clean%20your%?20kitchen%?20utensils%20in%20hot%20
water%20with%20an%?20antibacterial %20detergent. &text=When%?20sanitizing%?20kitc
hen%20tools%20and,solution%200f%20bleach%20and%20water.&text=Store%20your
%20t001s%20in%20a,t0%20keep%20the%20germs%20away

. https://en.m.wikipedia.org/wiki/Hygiene
4. https://humanitarianglobal.com/types-of-hygiene/
. Photo credit goes to Google and Pininterest.
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