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Practice professional
discussion questions
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professional discussion

for learners to record recipes they have produced
throughout the apprenticeship in preparation for
professional discussion within the end-point assessment

36 Lesson ideas
to reflect the outlined scheme of work, based on a
model of one day per week of off-the-job training
for the duration of the 12-month apprenticeship

60 Worksheets
to consolidate knowledge of topics in preparation
for assessment. Answers to be provided

60
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Recipe log template
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Scheme of Work with guidance on how to deliver the 20% offthe-job element of the Commis Chef apprenticeship standard
Scheme of Work with guidance on delivery of Level 2 NVQs

36 PowerPoints
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delivery
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200

Videos
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Video simulation of a mock practical observation with
commentary on points to consider in preparation for
assessment
Video simulation of a mock culinary challenge
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support team

Sign up for a free, no obligation 30-day trial by visiting
www.hoddereducation.co.uk/dynamic-learning
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Learning digital resources at: www.hoddereducation.co.uk/PracticalCookery
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Email your name, school name and school postcode to food@hodder.co.uk to receive a bespoke quote from your local
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How to use this
book
Each chapter includes some underpinning knowledge
and theory.
If the chapter topic is a food commodity, there is also
a list of the recipes on the first page of the chapter.
There is also a complete index of recipes at the back of
the book.
Know it features, which incorporate Test yourself
questions, summarise and test the knowledge you will
need when preparing for professional discussions or
knowledge tests.
Show it features help you to consider how to showcase
your practical skills.

Recipes also include the following features:
l Ingredients lists are provided for making smaller
and larger quantities.
l Nutritional data is included for most recipes to
help you make informed choices about what to cook
and eat.
l Professional tips help you to understand the dish
and produce it successfully.
l Healthy eating tips provide suggestions on how
recipes can be adapted to make them healthier.
l Variation boxes suggest alternative ingredients,
cooking methods or presentation, finishing and
serving styles that could be used.

Live it features encourage you to think about your
professional behaviours.

Practical Cookery 14th edition

67 Stuffed tomatoes

In the recipes, the main methods of cookery are shown
by icons. So if you want to practise shallow frying for
example, look for the relevant icon. They look like this:

1 Wash the tomatoes, remove the eyes.
2 Remove the top quarter of each tomato with a
sharp knife.
3 Carefully empty out the seeds without damaging
the flesh.
4 Place on a greased baking tray.

Baking

Boiling

Deep frying
Grilling

5 Cook the shallots in a little butter or oil without
colour.

Stewing

6 Add the washed chopped mushrooms; season
with salt and pepper; add the garlic if using. Cook
for 2–3 minutes.
7 Add a little of the strained tomato juice, the
breadcrumbs and the parsley; mix to a piping
consistency. Correct the seasoning. At this stage,
several additions may be made (e.g. chopped
ham, cooked rice).

Shallow frying

Poaching

Roasting

Ingredient

4 portions

10 portions

Tomatoes, medium-sized

8

20

9 Brush with oil, season lightly with salt and pepper.

Duxelle

Steaming

Braising

Shallots, chopped

10 g

25 g

Butter or oil

25 g

60 g

Mushrooms

150 g

375 g

Clove of garlic, crushed (optional)

1

2–3

Breadcrumbs (white or wholemeal)

25 g

60 g

10 Cook in a moderate oven at 180–200 °C for
4–5 minutes.
11 Serve garnished with picked parsley or fresh basil
or rosemary.

Salt, pepper

Healthy eating tips
l Use a small amount of an unsaturated oil to cook the

Parsley, chopped
Energy
430 kJ

Cals
102 kcal

8 Place the mixture in a piping bag with a large plain
tube and pipe into the tomato shells. Replace
the tops.

shallots and brush over the stuffed tomatoes.
Fat
5.9 g

Sat fat
3.5 g

Cut out the eye of the tomato

Carb
10.6 g

Sugar
5.7 g

Protein
2.5 g

Fibre
2.2 g

l Add the minimum amount of salt.
l Adding cooked rice to the stuffing will increase the

amount of starchy carbohydrate.

Slice off the top and remove the seeds
from inside

Pipe in the filling and then replace the top

470
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People

When working in a kitchen, or in any hospitality
role, you will be working as part of a team. This may
include:
l completing tasks on your own but as part of a wider
team
l completing tasks with one or two other people as
part of a wider team
l working as part of a large team that may be
subdivided into sections.
Kitchen teams vary in size and type depending
on the establishment – a large hotel may have an
extensive kitchen brigade with a formal structure,
but a small restaurant will have a smaller and less
formal team.

Basic team roles in the
professional kitchen
The organisation of the staffing hierarchy depends on
the establishment.
Many establishments operate a system of kitchen
organisation called the partie system, created in the
1890s. This divides the professional kitchen into sections
based on the way food is cooked and processed. Over
the years this system has been streamlined due to
labour costs and skill shortages.
Kitchen porters will also be employed, and in large
establishments a kitchen clerk or personal assistant to
the chef will be employed to assist with paperwork.
In some operations, such as hospitals and centralised
kitchens, a kitchen manager will take charge of the
kitchen and have a number of cooks and kitchen
assistants working under them. A centralised kitchen is
one that serves a number of different outlets; the food
is transported to these outlets, usually chilled or frozen.
Each outlet will have a satellite or finishing kitchen
where the food is finished and made ready to serve to
the customer.

Responsibilities and requirements
of specific job roles
Modern kitchens are organised in many different
ways, but in each case a senior member of staff will be
responsible for the smooth operation of the kitchen.
This person must have leadership skills, human resource
management skills and detailed product knowledge.
l Executive head chef: some very large
establishments, such as a large five-star hotel, will
have an executive head chef. This position is mainly
administrative, as he or she will have a head chef
that looks after the day-to-day running of the
kitchen. There may be other responsibilities, such as
duty management in a large hotel at weekends.
l Head chef: has overall responsibility for the
organisation and management of the kitchen,
including staffing, training, menus, budget control
and sourcing of food. The head chef is also
responsible for implementing food safety, and
health and safety legislation and practices.
l Sous chef: the deputy to the head chef, he or she
will take overall responsibility in the head chef’s
absence. The sous chef may also have specific areas
of responsibility, such as food safety, health and
safety, quality control or staff training.
l Chef de partie: in charge of a specific section
within the kitchen, such as meat, vegetables or fish,
and responsible for setting tasks within their section.
There may be a demi chef de partie working on an
opposite shift, covering the chef de partie’s days off.
Commis chefs and apprentices usually work with
these chefs in different sections.
l Commis chef: the junior chef in the kitchen, who works
under overall supervision of the sous chef. A commis
chef will work around the various kitchen sections.
l Apprentice: similar to a commis chef, an
apprentice will complete the same tasks but is
usually on a planned programme of learning, often
managed by a college or training provider.

7
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Executive
Head Chef/
Head Chef

Easy-to-read
workplace hierarchy
flowcharts

Senior Sous
Chef

Chef de Partie
(Fish/Sauce)

Commis Chef

Commis Chef

Junior Sous
Chef

Chef de Partie
(Vegetables/
Soup)

Chef de Partie
(Pastry)

Commis Chef

Commis Chef

Apprentice

Kitchen
Assistants/
Kitchen Porters

Apprentice

Banqueting
Head Chef

Commis Chef

Staffing structure for a medium-sized hotel kitchen
Head Chef

Second Chef

Chef de Partie
(Main Courses)

Kitchen Assistants
(Vegetables/Salads)

Commis Chef

Commis Chef

Kitchen Assistants/
Kitchen Porters

Kitchen Assistants/
Kitchen Porters

Chef de Partie

Kitchen organisation structure for a brasserie

The relationship to other
departments
All restaurants must have a direct and good working
relationship with the kitchen and food production areas.
l The executive chef and the head chef generally
report to the general manager of the establishment
or organisation.
l Some executive chefs also assume the role of food
and beverage manager, and are responsible for the
staffing and profitability of the restaurant and bar
areas.

Commis Chef

Commis Chef

Chef de Partie

Commis Chef

Commis Chef

Good communication is essential between departments,
to deliver the required quality and level of service the
customer is paying for, and to match their expectations.
It is important that each department respects the
others and works to achieve the main objectives of
the organisation. Teamwork is crucial in the hospitality
industry and team briefings are essential before each
service period.
To be successful as part of a kitchen team you will need to
develop the skills to communicate and work with others.
You need to make sure that the instructions and allocated
tasks given to you are clearly understood so that mistakes
are not made, and time and food are not wasted. If there
is something you do not understand, ask for a further
explanation or to be shown the procedure again.
The tasks to be completed by each kitchen section
and each member of staff need to be planned and
organised so that all work is completed efficiently, to
the required standards and on time.

Following instructions
You will be given a number of instructions during your
working day; it is important to complete these tasks to
the best of your ability and with accuracy. These may
be written down as a task list for you to complete or
you may receive verbal instruction. Whichever way you
are given the instructions, read and/or listen carefully; if
possible, confirm back what is required of you, and ask
for further instruction if you don’t understand what you
are being asked to do.
With a list of tasks it will be necessary to prioritise
which are most important or need to be done first. For
example, some vegetables required for lunch service

8
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People

in an hour’s time will need to be dealt with before the
preparation of items for dinner or tomorrow’s menu.
Also, you need to organise your time efficiently: while
something is cooking in the oven you could be working
on something else. If you need help or advice on how
to prioritise tasks, or if you are unsure that you have got
it right, ask for guidance. As the day’s work progresses
it may be necessary to change the order and priority of
tasks as some things may become more urgent. Writing
down the instructions given to you will help you to
work efficiently and professionally.

l

l

Types of instructions
l

l

l

The recipe: one of the most important sets of
instructions you will use; it is important to follow
it accurately. You will frequently need to scale the
recipe up or down (multiplying or dividing the
amounts) to match the quantities you will need;
take care to do this accurately. It is advisable to
write down and double check the amended
recipe amounts. Read the whole recipe through
at least once before starting the task and ask
about anything you are unsure of. Assemble
the ingredients you will need before starting
preparation or cooking, and also assemble all of the
tools and equipment you will need.
Use of equipment and machinery: always make
sure you have been shown how to prepare and use
equipment for specific tasks. For example, does a
dessert mould need lining with silicone film? Does
a loaf tin need to be greased and floured? You must
receive full instructions and training before using
new equipment or machinery.
Health and safety/food safety instructions:
follow the guidelines or training given by your
employer and any training courses you may have
completed. Some of these instructions will be
legal requirements and it is your legal responsibility
to comply with them. Apart from following the
necessary instructions, it is essential that you report
anything that may cause problems in maintaining
the required standards of health and safety or food
safety. For example, it would be essential to report a
refrigerator not maintaining the required temperature
(as food at the wrong temperature can cause food
poisoning) or an electrical appliance with a damaged
flex (which could cause an electric shock or fire).

l

3

Uniform and personal hygiene: instructions
on the required standards of kitchen uniform and
the standards of personal hygiene required must
be followed precisely. This will give you pride in
your own appearance and professionalism, and
will also maintain the standards and reputation of
the establishment you work for. You will have been
given instructions about reporting any sickness or
infection you may have before you start work. It is
of the utmost importance, and a legal requirement,
that you follow these instructions fully.
Emergency procedure instructions: you will
have been told the procedure to follow in an
emergency such as a fire. Be aware of the procedures
and follow evacuation instructions correctly.
Standard operational procedure: some
instructions you are given about the way that you
work and complete tasks will be specific to the
individual workplace or a group of establishments.
It means that all employees will be completing tasks
in the same way and will be maintaining the same
standards. This is called the ‘standard operational
procedure’ (SOP), and will detail the steps and
activities of a process and the required quality and
presentation of the finished product. An example
would be the way a specific dish is produced,
presented, garnished and served at a banqueting
event so each plate looks exactly the same.

Detailed
explanations
of what to
expect in the
workplace

Efficient use of time
Organising and managing your time well is important
because kitchen work is generally more time-specific
than many other areas of work. For example, if some
office-based data entry was completed an hour later
than planned it may not be too much of a problem,
but if someone ordered lunch that was an hour late,
the customer would rightly have cause for complaint
and would probably not come back again. To meet the
time constraints of a busy kitchen, careful planning and
organisation are essential.

The impact of individual and
team performance
Good teamwork is essential in all working environments.
Whether the kitchen is large or small, the kitchen staff all
have to work as a cohesive team, working together and
supporting one another. Working as part of a team

9
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Know it
l

Test learners’
understanding
using the
‘Know it’
activities

l
l
l
l

Understand how personal and team performance impact on the successful
production of dishes and menu items.
Know how to communicate with colleagues and team members from a
diverse range of backgrounds and cultures.
Understand the importance of training and development to maximise own
performance.
Know how to support team members when the need arises.
Have an understanding of professional behaviours and organisational culture.

Test yourself
1
2

3
4
5

Give three reasons why good, effective teamwork is essential in a kitchen.
Why is it important to understand exactly what you are required to do in order
to complete the jobs allocated to you? What will be the likely consequences if
you do not understand fully what is required?
Suggest two occasions when you may offer help to someone else in your team.
Also, suggest two occasions when you should not give help to someone else.
When might you ask for help from someone else?
Describe four pieces of information you may need to pass on to someone else.
What are the ways you could use to pass on the information clearly?

Show it
l

‘Show it’
features help
learners to
practise the
practical skills
required for
assessment

l
l
l
l

Work effectively with others to ensure dishes produced are of high quality,
delivered on time and to the standard required.
Use suitable methods of communication, and operate in a fair and equal
manner that demonstrates effective team working.
Develop your own skills and knowledge through training and experiences.
Support your team members to produce dishes and menu items on time, to
quality standards set by your establishment.
Perform your job role to the best of own ability in line with the business values
and culture.

Live it
‘Live it’ features
encourage
learners
to think
about their
professional
behaviour

l
l
l

l
l

Take pride in your role through an enthusiastic and professional approach to
tasks.
Listen to and respect other people’s point of view, and respond politely.
Welcome and act on feedback to improve personal methods of working,
recognising the impact that personal performance has on the team.
Recognise your own personal growth and achievement.
Respond positively to instruction and be aware of team members who may
need support to get menu items out on time without compromising quality.
Behave in a manner that is in line with the values and culture of the business.

10
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Meat and offal
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314

26

Hamburg or Vienna steak

315

No.

Recipe

1

Grilled lamb cutlets (côtelettes d’agneau
grillées)
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316
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296
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6

Lamb rosettes with thyme and blueberries
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300
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301

35
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302

36

Yorkshire pudding

328

37
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329

38
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330

39
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331
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14
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305

16
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17
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308
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Lamb dishes

1 Grilled lamb cutlets (côtelettes d’agneau grillées)
1 Season the cutlets lightly with salt and mill
pepper.
2 Brush with oil or fat.
3 If the grill is heated from below, place the
prepared cutlet on the greased, preheated bars.
Cook for approximately 5 minutes, turn and
complete the cooking.

Healthy eating
tips and
nutritional
information
encourage
learners to
think about
nutrition

4 If using a salamander, place the cutlets on a
greased tray, cook for approximately 5 minutes,
turn and complete the cooking.
5 Serve dressed, garnished with a deep-fried
potato and watercress. A compound butter (e.g.
parsley, herb or garlic) may also be served.
6 Each cutlet bone may be capped with a cutlet frill.
Healthy eating tips
Energy Cals
1,493 kJ 357 kcal

Fat
20.7 g

Sat fat
9.8 g

Carb
0.0 g

Sugar
0.0 g

Protein
42.8 g

Fibre
0.0 g

Sodium
0.1 g

When served with boiled new potatoes and boiled or
steamed vegetables, the dish becomes more ‘balanced’.

2 Mixed grill
Ingredient

4 portions

10 portions

Sausages

4

10

Cutlets

4

10

Kidneys

4

10

Tomatoes

4

10

Mushrooms

4

10

Streaky bacon, rashers

4

10

Deep-fried potato, to serve
Watercress, to serve
Parsley butter, to serve
Energy
2,050 kJ

Cals
488 kcal

Fat
40.8 g

Sat fat
19.3 g

Carb
0.0 g

Sugar
0.0 g

Protein
30.4 g

Fibre
0.0 g

1 portion (2 cutlets). With deep-fried potatoes, parsley and
watercress, 1 portion provides: 3,050 kJ/726 kcal energy, 59.2 g
fat, 26.6 g saturated fat, 20.2 g carbohydrates, 2.5 g sugar, 29.5 g
protein and 4.9 g fibre.
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Meat and offal

These are the usually accepted items for a mixed grill,
but it will be found that there are many variations to this
list (e.g. steaks, liver, a Welsh rarebit and fried egg).
1 Grill in the order listed above.
2 Dress neatly on an oval flat dish or plates.
Garnish with deep-fried potato, watercress and a
slice of compound butter on each kidney or offered
separately.

10

Professional tip
The items must be cooked in the order listed above, so
that they are all fully and evenly cooked at the end.

Healthy eating tips

‘Professional
tips’ help
students
to master
preparation,
cooking and
finishing
techniques

Add only a small amount of compound butter and serve
with plenty of potatoes and vegetables.

3 Lamb kebabs (shish kebab)
Note
Kebabs, a dish of Turkish origin, are pieces of food
impaled and cooked on skewers over a grill or barbecue.
There are many variations and different flavours can be
added by marinating the kebabs in oil, wine, vinegar or
lemon juice with spices and herbs for 1–2 hours before
cooking.

Energy Cals
1,544 kJ 372 kcal

Fat
25.1 g

Sat fat
9.9 g

Carb
7.2 g

Sugar
5.9 g

Protein
29.6 g

Fibre
2.0 g

Sodium
0.1 g

1 Cut the meat into cubes and place on skewers
with squares of green pepper, tomato, onion and
bay leaves in between. The pieces of lamb and
vegetables must be cut evenly so that they will
cook evenly
2 Sprinkle with chopped thyme and cook over a hot
grill.
Serve with pilaff rice, or with chickpeas and finely
sliced raw onion.

Kebabs can be made using tender cuts, or mince of
lamb and beef, pork, liver, kidney, bacon, ham, sausage
and chicken, using either the meats individually or
combining two or three. Vegetables and fruit can
also be added (e.g. onion, apple, pineapple, peppers,
tomatoes, aubergine). Kebabs can be made using
vegetables exclusively (e.g. peppers, onion, aubergine,
tomatoes). Kebabs are usually served with a pilaff rice
(see page 168).
The ideal cuts of lamb are the nut of the lean meat of the
loin, best end or boned-out meat from a young shoulder
of lamb.

Variation
Miniature kebabs (one mouthful) can be made, impaled
on cocktail sticks, grilled and served as an amusebouche, or as a hot snack at receptions.

‘Variation’
boxes suggest
creative ways
to vary dishes

Fish kebabs can be made using a firm fish, such as
monkfish or tuna, and marinating in olive oil, lemon or
lime juice, chopped fennel or dill, garlic and a dash of
Tabasco or Worcester sauce.

13

468979_PraCook_14th_Ed_Market_Sample_07-16.indd 13

468979_PraCook_14th_Ed_Market_Sample_07-16.indd 13

25/02/19 6:01 PM

3/28/19 8:54 PM

Features in the book
Practical Cookery 14th edition

9 Apple flan
Ingredient

4 portions

10 portions

Sweet paste

100 g

250 g

Pastry cream (crème pâtissière)
(see recipe 37)

250 ml

625 ml

Cooking apples

400 g

1 kg

Sugar

50 g

125 g

Apricot glaze

2 tbsp

6 tbsp

Energy
1,428 kJ

Cals
340 kcal

Fat
13.8 g

Sat fat
5.8 g

Carb
53.8 g

Sugar
36 g

Protein
3.5 g

Fibre
2.9 g

1 Line a flan ring with sweet paste. Pierce the
bottom several times with a fork.

5 Sprinkle a little sugar on the apple slices and bake
the flan at 200–220 °C for 30–40 minutes.

2 Pipe a layer of pastry cream into the bottom of
the flan.

6 When the flan is almost cooked, remove the flan
ring carefully, return to the oven to complete the
cooking. Mask with hot apricot glaze or flan jelly.

3 Peel, quarter and wash the selected apple.
4 Cut into neat thin slices and lay carefully on the
pastry cream, overlapping each slice. Ensure that
each slice points to the centre of the flan then no
difficulty should be encountered in joining up the
pattern neatly.

Illustrated
step-bysteps provide
guidance for
learners as
they try new
techniques

Pipe the filling neatly into the flan case

Slice the apple very thinly for decoration

Arrange the apple slices on top of the flan
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Basic pastry products

14
Close-up
photographs
of final dishes
encourage
learners to
think about
presentation

10 Lemon tart
1 Prepare 200 g of sweet paste, adding the zest of
one lemon to the sugar.
2 Line a 20 cm flan ring with the paste.
3 Bake blind at 190 °C for approximately
15 minutes.
4 Prepare the filling: mix the eggs and sugar
together until smooth, add the cream, lemon juice
and zest. Whisk well.
5 Seal the pastry, so that the filling will not leak out.
Pour the filling into the flan case and bake for
30–40 minutes at 150 °C until just set. (Take care
when almost cooked as overcooking will cause
the filling to rise and possibly crack.)
Ingredient

8 portions

6 Remove from the oven and allow to cool.

Sweet paste

200 g

Lemons

Juice of 3,
zest from 4

7 Dust with icing sugar and glaze under the grill or
with a blowtorch. Portion and serve.

Eggs

8

Professional tip

Caster sugar

300 g

Double cream

250 ml

If possible, make the filling one day in advance.
The flavour will develop as the mixture matures.

Energy
Cals
1907 kJ 456 kcal

Fat
25.0 g

Sat fat
13.4 g

Carb
53.0 g

Sugar
44.0 g

Protein
8.5 g

Fibre
0.5 g

Sodium
0.2 g

Note

Variation
Limes may be used in place of lemons. If so, use the
zest and juice of five limes or use a mixture of lemons
and limes.

The mixture will fill one 16 × 4 cm or two 16 × 2 cm flan
rings. If using two flan rings, double the amount of pastry
and reduce the baking time when the filling is added.

© David Foskett, Patricia Paskins, Neil Rippington and Steve Thorpe 2019
All rights reserved. Apart from any use permitted under UK copyright law, no part of this publication may be reproduced or transmitted in
any form or by any means, electronic or mechanical, including photocopying and recording, or held within any information storage and
retrieval system, without permission in writing from the publisher or under licence from the Copyright Licensing Agency Limited. Further
details of such licences (for reprographic reproduction) may be obtained from the Copyright Licensing Agency Limited, www.cla.co.uk
All photographs are by Andrew Callaghan.
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