Vegetable Chowder

	Ingredients
	Equipment

	1 carrot

1 leek

1 potato

1 celery stick

600ml stock (water and stock cube)

2 tsp ground coriander
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	Chopping board, knife, vegetable peeler, measuring spoons, saucepan, measuring jug.
1. Collect all equipment and ingredients


	
	2. Top and tail the carrot, then peel and dice.
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	3. Top and tail the leek, then slice.


	4. Peel and cube the potato.
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	5. Slice the celery.


	6. Place all the vegetables in a large pan
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7. Add the water, stock cube and coriander to the saucepan and bring to the boil. Simmer for about 20mins. 
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	Vegetable chowder worksheet

Name 4 other vegetables that could be used in the vegetable chowder:

1

2

3

4

Describe 3 ways you could decorate and garnish the chowder.

Look at the label for ready to eat soup. Use it to help you to answer the following questions:

Your soup has no fat in the recipe, how does this compare to bought soup?

Your soup has 0.2g salt per 100g. How does this compare to bought soup

Soup evaluation
	.Name 3 other types of ingredients could be used to add flavour to the soup?

Explain 3 top tips for safe use of the hob?

Storing and reheating your soup: 

Have a look at the soup labels. 

How do you think you cooled soup should be stored?

How should your soup be re-heated to eat?



	Rating: Appearance
(Circle)
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	Rating: Taste
(Circle)
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	Rating: Texture
(Circle)




	Explain improvements that could be made:




Risk Assessment… potential risks include:


Bacteria or stones in dirt on food, cuts from using knife, peelings or water on floor making it slippery, burns from hob, scalds from hot liquids 


List what you can do to make your practical safe:


    





  














