Name ____________________________________________________   Date ________________


CHEF BADGE

[image: image1.wmf]You need to complete these four activities:

1. Know the basic rules of safety and hygiene in the kitchen and the reasons for them.  

Signed 
 Date 

2. Discuss with your Leader the advantages and disadvantages of different methods of preparing and cooking food.  

Signed 
 Date 

3. Discuss the importance of a balanced diet.

Signed 
 Date 

4. Under adult supervision plan, cook, serve and clear away a two course meal for at least two people.  Discuss your menu with the people you are cooking for.  It should include preparing and cooking vegetables.

Signed 
 Date 

The following dishes are given as suggestions (you may produce your own menu).

	Main Courses

· A mince dish, such as shepherd’s pie, spaghetti bolognaise or curry

· A salad dish, such as cheese, egg or meat

· A fish dish, such as fish pie, kippers

· A vegetarian dish, such as vegetable lasagne, nut roast


	Sweets

· Baked apple with custard

· Fruit crumble

· Fresh fruit salad

· Trifle

· Banana split




Leader, Mum, Dad or Guardian Signature to certify that you have produced a 2 course meal and that it was edible: 

Signed 
 Date 

5. Make either scones, small cakes, biscuits or tarts (and bring them to a pack meeting for us all to share)
Signed 
 Date 
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