Level 3 Cookery Programme




ALNAT Results

W Cookery_FT_reading_Feb_2012_Summary_Repott_20120611_120947[1].pdf - Adobe Reader IEEIRS| 38 Cookery FT_numeracy_2012_Summary_Report_20120611_121721[1],pdf - Adobe Reader’ 18|
Fle Edt View Window Help ® Fle Edt View Widow Help X

‘ OB ‘ i Comment = Share

RBEE|®®[1]e 0 ® ]

‘@@‘i Comment = Share ED@‘ l/z‘-
L. R

Literacy and Numeracy for Adults

AssessmentTool
Literacy and Numeracy for Adults
Assessment Tool

Assessment Summary Report, Reading
Assessment Type: Snapshot, Threshold: No Threshold Assessment Summary Report, Numeracy
Cookery FT reading Feb 2012 Assessment Type: Snapshot, Threshold: No Threshold ||

LEARNERS COWPLETED (SET)  AVERAGE SCALESCORE  ASSESSENT CREATED DATE ARt s

41 (41) 671 14 February 2012 LEARNERS COMPLETED (SET) AVERAGE SCALE SCORE ASSESSMENT CREATED DATE
N M () 659 14 February 2012
20
3%
%

g 24 #e

[} o

g 101 0% R

] 17% )

£ 10|
3 17%
2%
0 5%
Step 2 Step 3 Step 4 Step 5 Step 6 2%
Progression Step 0
Step2 Step 3 Step 4 Step § Step 6
Progression Step

Learners
Name Gender Ethnicity Total Scale Progression Step ~ Start Date Finish Date

score = Learners B
st & 03 8 ed-wh.| oo, | Restngnd. | (] wrngdes. | [Pl | @2Fetox o ¢t .| cooery F.. loccmen.. | [ 1% 00 @ G 12150, Histrt| & 0] (3 )t | O b e | CResdngend. | [Pl s, | @ et | @4 et .o ooty 1. [ cookery F.. [loosmen .| 1% 00 @G 12170,




Highlighting students progression steps
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Previously embedded literacy and
numeracy in the cookery programme

Numeracy
Reading
Writing

Speaking and listening






Increasing literacy and numeracy
bridging the gap between learner skills and course
demands

Pathways Awarua
Additional L & N tutorials for students at step 2-4
Individual help

Embedded literacy and numeracy activities in the
whole class / groups

Numeracy videos and worksheets



Pathways Awarua

2012 — All students timetabled to register and try it

2013 — be selective. Target students at step 2-4.
Introduce to smaller groups about week 3-4
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Additional Tutorials

2012 — targeted learners at step 2-4

1-2 hours every 3 weeks

Team-teaching

2013 — As above

Weekly Dinry - Portradt
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Embedded L & N activities

Developed 10-15 minute L & N activities to embed in
whole class/group teaching

Extension activities that would cater for the range of
L & N in the class

Listening activities




Numeracy resources

Videos and worksheets to support numeracy teaching and
unit 64 posted in Moodle.

There were only three students with poor marks from the unit
64 assessment, one at 50 %, one at 65%, one at 64%.

40% of students achieved 95% or higher and the average mark
over the rest was 79% so not a bad effort.....



No more... yummy
introduction of descriptive words
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Using these ‘S” adjectives

Savory Sharp Steamy
Slow roasted Scrumptious
Sizzling Salty Sour
Smooth Sundried Spicy
Starchy Syrupy Sumptuous
Seasoned Succulent

Scented — flavorsome or full of flavor



My pumpkin soup is...
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Lentil patty

M  Mild Mouthwatering Marvelous Moist Mellow
Moreish
* Our lentil patty is mouthwatering and
moreish with a slightly nutty taste from the
lentils and caramelised garlic, it is absolutely
marvelous when eaten with the green salad of
the day.
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Now its your turn

Choose appropriate adjectives from the word list you are given to
describe your menu item to your customer

E = Exquisite Enticing Enchanting Enjoyable Enriched Eggey
F = Flavoursome Full-bodied Fruity Fluffy Flaky/Flakey Fiery
G = Glazed Glassy Gentle Gamy/Gamey Gooey Garlic

H = Heady Honeyed Heavenly Hinting ->something hinting of
heavy

L = Luxurious Luscious Lemony Lush Light

M = Mild Mouthwatering Marvelous Moist Mellow Moreish



Describe the following menu items to make the
customer’s mouth water, considering the
ingredients and the end product:

Cream of leek and potato soup with garlic
croutons

Green salad with seasonal vegetables and
dressing

Roasted chicken with cherry stuffing and gravy

Steamed Christmas pudding with brandy custard
and cream

Gluten-free chocolate cake, served wedged with
chocolate icing and cherries



Comparison of recipes
Writing for different audiences

* Underline the ingredients that are the same in each
recipe

« Make a list of any ingredients that are not common to
each of the recipes, if you think this ingredient has been
substituted for a similar product, note this product down

« What quantity of mayonnaise are produced in Menu One
and Google recipe — look at NZ Chef recipe for an
estimation possibility.



What units of measurement are used in each
recipe?
Why do you think different recipes use

different units of measurement (imperial or
metric)

Who is the “audience” for each recipe
How do you know?



Homework

e Find a copy of three different recipes for pumpkin
soup from three different sources.

e They must be written or appealing to these three
different audiences

(a) A chef

(b) A vegetarian

(c) Someone with limited cooking experience



Questions to guide them

Who is the audience for each recipe?

Compare the layout of each recipe: what is
similar; what is different?

Which one/s do you prefer and why?

Are there any other differences in the recipes?
Record them.

Be ready to share this information with the class
Check your spelling.



Chop the pumpkin into large cubes discarding the skin and
seeds. Sweat the onion and garlic in butter in a large
saucepan yntil the onion is clear. Add the pumpkin and
garlic and sweat for a minute.”Add three cups of chicken
stock and the tomato paste, cover and simmer for 20
minutes or until the pumpkin is tender. Rinse a blender in
boiling water to warm and blend the soup mixture. Serve
sprinkled with grated Parmesan cheese.
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Summarising a message — Listening activity




AM Chefs
No chicken stock its gone off — broken bratt pan

Jrgent mise en place as restaurant is fully
pooked

Logged job — use boiler for stock

Marshmallows for ozone
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Writing clear instructions
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Now its your turn to write clear instructions



In the future

* Photograph a practical lesson, the recipe, the
mise en place and the equipment.

e Revisit the literacy lesson with the above
photographs and instruct students to create a
work plan with the photographs and a clear
concise written explanation for each step

e Students could gain a better understanding of
required work organization and flow to prepare
and cook a dish in a required time frame.






* Taken from the web 26.06.12
e 4shapestraining.com
* presentationmagazine.com
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