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Deli Salad

	Ingredients           How to prepare (Use key words)

Equipment:

Large bowl, chopping board, vegetable knife, colander,  small bowl, teaspoon, tablespoon
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For salad dressing: 

[image: image7.jpg]


1 tablespoon olive oil

2 tablespoons yogurts

1 tablespoon lemon juice

1 tsp mustard



	Method

	

	1. Get ready to cook and collect equipment

2. Prepare vegetables as described above remembering to wash them if necessary.
3. Stir everything together in a large mixing bowl.
4. Make salad dressing by whisking dressing ingredients together with a fork.

	5. Add the dressing to the vegetables. Stir thoroughly.
6. Clean up (See below!!) 

	

	


	



Evaluation of practical

	Rating: Appearance
(Circle)



	Rating: Taste
(Circle)



	Rating: Texture
(Circle)




	Explain improvements that could be made:




Deli Salad Worksheet

	Name 6 different vegetables or fruit that could be used in the deli salad:

1

2

3

4

5

6


	What other types of ingredients could be added to the salad to add interest? Give reasons for your choices.



	Draw and label the 2 types of knife holds that help prevent cuts when preparing fruit and vegetables

	Explain why a salad dressing is used when making a deli salad like this one.

 


Key words:


Wash, peel, quarter, de-seed, core, slice, dice, chop, grate, shred, snip





Risk Assessment… potential risks include:


Bacteria or stones in dirt on food 


Cuts from using knife 


Peelings or water on floor making it slippy


List what you can do to make your practical safe:


    





  








Draw the safety sign at places on the plan where the risks are high.





Cleaning up and finishing off:


Clear rubbish to bin


Wipe work top


Wash up.. dry up… dry sink… put clean dry equipment away


Put school laundry in wash basket. 


Label and store your food in the fridge… 


You may collect it at 3.30pm








