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ADVENTURES IN FOOD
RECIPE BOOK



Area of Study:	Information / Communication

Design Specialisation:	Promotional

Media Technology / Food Technology



NAME__________________________________

CLASS: ________________________________



[image: FD00459_]Introduction to the Kitchen


FRUIT SALAD

INGREDIENTS: (between 2)     		UTENSILS
½ orange
½ apple
½ banana
1 slice kiwi fruit
6 grapes or other seasonal fruit
1 slice pineapple

METHOD:

1. Wash fruit.
2. Peel and chop apple.
3. Peel and chop orange
4. Peel and slice banana.
5. Add pineapple and grapes.
6. Halve kiwi fruit and add to salad.
7. Garnish and present ready for photographing.




FRUIT SMOOTHIE
( Note : -   Banana  could  be  replaced  with any  fruit,  e.g. - strawberries )

INGREDIENTS				METHOD

1 c.  milk				1.   Peel  and  lightly  mash  banana with  fork
½    banana			
½  t  honey                 		2.   Add  all  ingredients  to  a  blender
2  scoops  ice-cream		
 					3.   Blend  for  1  minute
					 

Time Plan
[image: MCj04242320000[1]]I NEED TO BRING
RECIPE:





	TIME
	ACTION

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	


SKILLS THAT I WILL USE:


EVALUATION of PRACTICAL TASK

TASK: ___________________________________ date: _______________

Please tick the appropriate answers (there may be more than one)

TIME MANAGEMENT				MANAGEMENT OF EQUIPMENT

I worked						I selected and used equipment
	
too slowly		steadily		       with care		carelessly

efficiently		well			       safely		unsafely


MANAGEMENT OF WORK AREA			WORKING WITH OTHERS
I kept my work area

Very tidy	tidy			Very cooperatively         quite cooperatively

Quite tidy	untidy			Cooperatively		   uncooperatively

THE QUALITY OF YOUR TASK  WAS:

	Excellent		good		fair		poor


By doing this work I learnt  _________________________________________________




I found most difficulties with  _______________________________________________




I think I could improve  ___________________________________________________
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[image: MCj04362760000[1]]CHOC CHIP COOKIES

INGREDIENTS: (between 2)     				UTENSILS
125g margarine
½ cup castor sugar
¾ teaspoon vanilla
1 x 60g egg
1 ½  cups plain flour
1 teaspoon baking powder
A little milk if required 
[image: MCj02325490000[1]]125g  (1/2 cup) choc chips

METHOD:
1. Collect ingredients and utensils.
2. Preheat oven and grease an oven slide.
3. Cream (beat) margarine, vanilla and sugar in a large bowl until it turns white with electric beaters or a wooden spoon.
4. Break then beat egg in a small bowl.
5. Add egg to creamed mixture. If mixture separates or curdles add 1 teaspoon of measured flour to the mixture.
6. Sift flour and baking powder into another bowl then add to creamed mixture.
7. [image: MCj02376160000[1]]Beat lightly with a wooden spoon until mixture is smooth.
8. If mixture is too dry add a little milk.
9. Stir in choc chips.
10. Place small spoonfuls of mixture onto the oven slide.
11. Bake in a moderate oven (160*C) for about 12 minutes.
12. [image: MCj02325490000[1]]Cool on the tray for about 5 minutes before moving or placing in your container. Leave lid off until cold.

Time Plan
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RECIPE:
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SKILLS THAT I WILL USE:







EVALUATION of PRACTICAL TASK

TASK: ___________________________________ date: _______________

Please tick the appropriate answers (there may be more than one)

TIME MANAGEMENT				MANAGEMENT OF EQUIPMENT

I worked						I selected and used equipment
	
too slowly		steadily		       with care		carelessly

efficiently		well			       safely		unsafely


MANAGEMENT OF WORK AREA			WORKING WITH OTHERS
I kept my work area

Very tidy	tidy			Very cooperatively         quite cooperatively

Quite tidy	untidy			Cooperatively		   uncooperatively

THE QUALITY OF YOUR TASK  WAS:

	Excellent		good		fair		poor


By doing this work I learnt  _________________________________________________




I found most difficulties with  _______________________________________________




I think I could improve  ___________________________________________________
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[image: AN01044_]CHICKEN CAESAR SALAD

INGREDIENTS: (between 2)     				UTENSILS
1 chicken breast
1 slice bacon
1 slice bread
1 egg
4 cos lettuce leaves
1 tablespoon shaved parmesan cheese
1 tablespoon parsley for a garnish
1 tablespoon caesar salad dressing
1 tablespoon oil

[image: MCj03474090000[1]]METHOD:
1. Collect all ingredients and utensils
2. Slice chicken into equal sizes on a red chopping board
3. Chop bacon into squares, roughly the same size. Cut the fat off but do not throw away
4. Cut the crust off the bread and cut into 1cm cubes
5. Wash the lettuce leaves, shake any excess water off and cut leaves into quarters
6. Chop parsley and set aside
7. Place the egg into a saucepan of cold water, bring it to the boil on the stove top and let it simmer for 5 minutes
8. Remove the egg from the pan and let it cool under cold running water from the tap
9. Heat the oil in a pan, on low
10. Place the chicken in the pan and cook until golden and cooked all the way through. Remove from pan and place on a plate
11. Place the bacon and fat into a fry pan and cook until crisp. Remove the bacon, not the fat.
12. Add the bread cubes to the hot pan and cook until golden brown. Remove from pan and place on kitchen paper to drain off any excess fat.
13. Peel the shell off the egg and cut it into quarters
14. Place lettuce leaves in 2 serving bowls and top with chicken, croutons, bacon and egg
15. Pour dressing over the salad and garnish with finely chopped parsley.
16. Take photo
Time Plan
[image: MCj04242320000[1]]I NEED TO BRING
RECIPE:
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SKILLS THAT I WILL USE:







EVALUATION of PRACTICAL TASK

TASK: ___________________________________ date: _______________

Please tick the appropriate answers (there may be more than one)

TIME MANAGEMENT				MANAGEMENT OF EQUIPMENT

I worked						I selected and used equipment
	
too slowly		steadily		       with care		carelessly

efficiently		well			       safely		unsafely


MANAGEMENT OF WORK AREA			WORKING WITH OTHERS
I kept my work area

Very tidy	tidy			Very cooperatively         quite cooperatively

Quite tidy	untidy			Cooperatively		   uncooperatively

THE QUALITY OF YOUR TASK  WAS:

	Excellent		good		fair		poor


By doing this work I learnt  _________________________________________________




I found most difficulties with  _______________________________________________




I think I could improve  ___________________________________________________
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[image: http://bc.fotosearch.com/bigcomps/IMZ/IMZ001/jba0152.jpg][image: http://bc.fotosearch.com/bigcomps/IMZ/IMZ001/jba0152.jpg]Adventures in Food
Nutritious Pizzas:




You will be making an individually sized pizza. 

The school is supplying the following ingredients:		

· 1 Small pocket bread
· 1 Garlic clove
· ¼ Onion
· ¼ cup Tomato Sauce or BBQ sauce 
· ½ tomato
· ½ cup of Shredded Cheese

You will need to research the different types of pizza toppings. 

Toppings I would like to put on my pizza which will come from home will include the following: 

· [image: cartoon Pizza clipart image – Pepperoni Pizza clip art stock illustration picture]_______________________
· _______________________
· _______________________
· _______________________
· _______________________
· _______________________
Method:
1. Preheat oven 200oC. Collect ingredients and utensils.
2. Prepare toppings by chopping and slicing.
3. Spread sauce on pocket bread base.
4. Arrange ingredients on top and finish with the shredded cheese.
5. Bake in oven for 15 – 20 minutes until cheese is golden brown.
6. Remove from oven.
7. Serve, take photo, get marked and eat!
Time Plan
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RECIPE:
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SKILLS THAT I WILL USE:







EVALUATION of PRACTICAL TASK

TASK: ___________________________________ date: _______________

Please tick the appropriate answers (there may be more than one)

TIME MANAGEMENT				MANAGEMENT OF EQUIPMENT

I worked						I selected and used equipment
	
too slowly		steadily		       with care		carelessly

efficiently		well			       safely		unsafely


MANAGEMENT OF WORK AREA			WORKING WITH OTHERS
I kept my work area

Very tidy	tidy			Very cooperatively         quite cooperatively

Quite tidy	untidy			Cooperatively		   uncooperatively

THE QUALITY OF YOUR TASK  WAS:

	Excellent		good		fair		poor


By doing this work I learnt  _________________________________________________




I found most difficulties with  _______________________________________________




I think I could improve  ___________________________________________________
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[image: http://www.google.com.au/images?q=tbn:NoKYox3EGBwJ:www.littlegiraffes.com/appl.h1.gif][image: http://www.google.com.au/images?q=tbn:NoKYox3EGBwJ:www.littlegiraffes.com/appl.h1.gif]Mini Apple Turnovers

INGREDIENTS:  (per person) 				UTENSILS:

½ grannysmith apple
½ teaspoon lemon juice
1 teaspoon apricot jam
¼ sheet ready rolled puff pastry
1 tablespoon milk 

METHOD:
1. Peel, core and finely chop the apple.
2. Cut pastry into 4 squares; give other 3 squares to others in your group.
3. Combine apple jam and lemon juice.
4. Place apple along one half of each square.
5. Brush water around the edges of pastry then fold pastry in half.
6. Brush top of turnover with milk and bake at 220*C for 10 - 15 minutes or until golden brown.
7. Dust with icing sugar and serve with pre-prepared custard.
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SKILLS THAT I WILL USE:








EVALUATION of PRACTICAL TASK

TASK: ___________________________________ date: _______________

Please tick the appropriate answers (there may be more than one)

TIME MANAGEMENT				MANAGEMENT OF EQUIPMENT

I worked						I selected and used equipment
	
too slowly		steadily		       with care		carelessly

efficiently		well			       safely		unsafely


MANAGEMENT OF WORK AREA			WORKING WITH OTHERS
I kept my work area

Very tidy	tidy			Very cooperatively         quite cooperatively

Quite tidy	untidy			Cooperatively		   uncooperatively

THE QUALITY OF YOUR TASK  WAS:

	Excellent		good		fair		poor


By doing this work I learnt  _________________________________________________




I found most difficulties with  _______________________________________________




I think I could improve  ___________________________________________________
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