Understanding and Using Ingredients (National 4)

Outcomes and Assessment Standards
Outcome 1
The candidate will:

1

Apply an understanding of ingredients from a range of categories by:

1.1

Identifying ingredients and the categories to which they belong

1.2
Outlining and demonstrating safe and appropriate storage methods for ingredients
1.3

Describing current dietary advice relating to the use of ingredients

1.4

Outlining reasons for sourcing locally produced and seasonal ingredients

Outcome 2
The candidate will: 

2

Use ingredients in the preparation of dishes by:

2.1

Selecting, preparing and/or cooking the ingredients, with minimal guidance, according to recipes 

2.2

Selecting and preparing suitable garnishes and/or decorations for the dishes

2.3

Working safely and hygienically

Your assessor will let you know how the assessment will be carried out and any required conditions for doing it.

The assessment is a practical activity. You will be required to demonstrate knowledge and understanding of using ingredients in a given recipe by carrying out a range of practical tasks.

To pass this assessment, you will have to:
· put the ingredients to be used in a recipe into the correct categories

· show how the recipe meets current dietary advice

· show which of the ingredients are produced locally and when they are in season

· use the ingredients to make the recipe, working safely and hygienically


Understanding and Using Ingredients (National 4)

Candidate workbook

Candidate’s name: ______________________________________

To pass this Unit assessment, you should:

· complete the assessment sheets in this workbook
· prepare and cook the recipe in this workbook
Tick (() the following checklist when you have completed each piece of evidence.
	Evidence
	Candidate

Tick (() when completed
	Assessor

Achieved

	Identifying and storing ingredients

	
	

	Describing current dietary advice

	
	

	Outlining reasons for using local produce and seasonal ingredients

	
	

	Preparing the dish following the recipe

	
	

	Decorating the dish

	
	

	Working safely and hygienically

	
	

	Unit achieved
	


Apple and blackberry crumble
Ingredients

Topping

50 g wholemeal flour

25 g porridge oats

25 g butter

25 g Demerara sugar
pinch cinnamon

15 g chopped mixed nuts

Base

1 cooking apple (approximately 150 g)

50 g blackberries

25 g caster sugar

Method

1 Preheat the oven to 200°C or gas mark 6, grease the ovenproof dish lightly.

2 Place the flour, porridge oats and butter into a large mixing bowl.

3 Rub the butter into the flour mixture until it looks like fine breadcrumbs.

4 Add the Demerara sugar, cinnamon and nuts and mix well.

5 Peel, core and thinly slice the apple. 

6 Place half of the sliced apple and half of the blackberries into an ovenproof dish and sprinkle over the caster sugar. Top with the remaining fruit.

7 Cover the fruit with the topping mix, press down lightly.

8 Bake until golden brown and cooked through — approximately 25 minutes.

9 Decorate the crumble.

Note — other fruit can be used, eg peaches, pears, rhubarb, raspberries, redcurrants to suit seasonality.

Identifying ingredients
Place each ingredient in the apple and blackberry crumble recipe in the correct category.

	Dry ingredients
	Herbs, spices, flavourings, seasonings
	Fruit and vegetables
	Eggs

	
	
	
	

	Meat and meat alternatives
	Poultry and poultry alternatives
	Fish and seafood
	Dairy products and dairy alternatives

	
	
	
	


Storing ingredients
Place each ingredient in the apple and blackberry crumble recipe in the correct storage area.

	Fridge
	Dry store

	
	


Current dietary advice

Identify three different pieces of current dietary advice the recipe for your apple and blackberry crumble helps to meet.

	Current dietary advice
	Ways the recipe helps to follow the advice 

	1
	

	2
	

	3
	


For each piece of advice you have chosen, say how the dish helps to follow that advice.

Using local and seasonal produce

A local supplier wants to encourage the use of local, seasonal produce.

Present information to help promote the benefits of locally produced and seasonal ingredients.

Your information presentation should mention:

· at least two locally produced ingredients
· at least two ingredients that are in season

You may present your work in any acceptable format. This might be:

· in the form of a written leaflet

· electronically

You may insert photographic evidence of your finished dish here.

	


Assessor's signature: _______________________
Date: _____________

Circle the decoration(s) you will use for your apple and blackberry crumble.





dusting of icing sugar


mint leaf


blackberry


swirl of low fat cream or crème fraîche








