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Explain the following catering terms used in this recipe:
Catering terminology
Caramelisation 
Brulee
Stew
Whisk

Convenience foods. 
List the convenience foods used in this recipes and explain the advantages of using them.
	Convenience foods used
	Advantages

	

	

	

	



HACCP for this recipe

	Work Flow 
	3 Possible Hazards 
	How to prevent hazards 

	Purchase (buying) of food 

	
	


	Storage of food 

	


	

	Preparation of food
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	Cooling of food
	


	

	Chilled storage
	


	

	Service of food
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400g fresh fruiteg raspberries, thubarb, summer fruits
100g caster sugar (approximately adjust to taste)

- 250 mldouble cream

M 400mlready made custard

100g Demerara sugar

METHOD
- 1. Prepare and stew the fruit until soft.
- 2. Sweetento taste
3. Pourinto a dish or individual ramekin dishes. Allow to cool
° 4. Whisk the cream unfil thick
5. Mixwith the custard and pour over the fruit
6. Sprinkle over the demerara sugarand grilluntil brown

Also bring apron, tea towel and 4 small ovenproof dishes or
B alarge ovenproof dish
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