N5 Hospitality:

Practical Cookery Assignment 2018

Candidate evide

nce

Time plan

Create a time plan for the practical activity, including a logical sequence of work and when you
plan to carry out the following:

+ temperature control

¢ appropriate hygiene points
¢ tasting for seasoning

¢ service times
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N5 Hospitality: Practical Cookery Assignment 2018 Candidate evidence

Time Tasks Notes
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N5 Hospitality: Practical Cookery

Assignment 2018

Candidate evidence
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Candidate evidence
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N5 Hospitality: Practical Cookery Assignment 2018 Candidate evidence

Service details
Explain how each of the dishes will be served. You should include:
+ details of the service dishes

+ the temperature of the food and service dishes
¢ details of the garnishes and decoration

You may give a written description or draw an annctated diagram, but whichever method is
used, you must make clear what your finished dishes will look like.

Starter: I Smoked fish potato nests
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Main course: [ Cajun chicken with boiled rice
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Equipment requisition

Identify any equipment you will require to produce the three dishes.

Starter: l Smoked fish potato nests
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Main course: I Cajun chicken with boiled rice
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Dessert: ‘[ Toffde and pear meringue roulade
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