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City & Guilds international 7065
Cookery & culinary arts

COURSE : Hospitality & Tourism -
COOKERY

READ WITH UNDERSTANDING

Decoding Vocabulary Language & Comprehension Reading

Text Features Critically

Step 1

Step 2 

Step 3

Step 4

Step 5

Step 6

WRITE TO 
COMMUNICATE

Purpose & Spelling Vocabulary Language & Planning & Revising &

Audience Text Features Composing Editing

Step 1

Step 2 

Step 3

Step 4

Step 5

Step 6

LISTEN WITH UNDERSTANDING

Vocabulary Language & 
text features

Comprehension Listen critically Interactive 
listening and 

speaking

Step 1

Step 2 

Step 3

Step 4

Step 5

Step 6

SPEAK TO 
COMMUNICATE

Step Vocabulary Language & 
text features

Using 
strategies to 

communicate

Interactive 
listening and 

speaking 

Step 1

Step 2 

Step 3

Step 4

Step 5

Step 6

MAKE SENSE OF 
NUMBERS

Additive Multiplicative Proportional Number Place Number

Strategies Strategies Reasoning Sequence Value Facts

Step 1

Step 2 

Step 3

Step 4

Step 5

Step 6

MEASURE AND INTERPRET SHAPE AND 
SPACE

Step Shapes and 
transformation
s

Location Measurement

Step 1

Step 2 

Step 3

Step 4

Step 5

Step 6
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Lesson plans
Lesson number

D1A Soup

Lesson objective:

Students to have basic understanding of the principles of Soup.

To include: Main contamination hazards, basic types and extensions, basic preparations, 

types and care of equipment, cooking times, portion control, quality assurance.

Resources:  

Power point. Soups of the world Quiz (word doc)

Learnzone: complex dishes/Soup

Reference: NZC 162-165

Tutor information:

1st Work through power point on soups expanding on all areas.

2nd Discuss the day’s lesson. 

Students to read:

NZC 162-165

Terms and vocabulary: 

Stimulate, classified, combination, evaporation.

Tutor notes:



Activities



Activities



Activities



Activities

 

 
 

 

Cheeseburger with condiments and vegetables Mars Twix bar 

 
 

 

Kelloggs rice crispies Colby cheese 

 
 

 

Skinless roast chicken breast Canned tuna in water 

 
Raw avocado 

 
Canned creamed sweetcorn 
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E learning

Bread 
• Bread making 

In NZ bread is made in both large plant bakeries and on a smaller scale in hot bread shops and in store bakeries. The process is
basically the same but the machines are smaller and some of the operations are performed by hand rather than by 
machines. 

Wheat is planted in either autumn or spring and harvested in summer with a "header". This machine cuts off the seed heads and
separates the grains from the stems, a process also known as threshing. 

In the bakery, flour is mixed with water, yeast, salt and other ingredients to make a large dough. The time for mixing depends on 
the type of mixer used and may take from 2 to 30 minutes. After mixing, the dough is divided into loaf sized pieces, shaped 
into round balls, allowed to rest for 10 minutes then moulded or shaped and put into baking tins. 

The tins of dough then go into a warm, humid "proves" so that the yeast will make the dough rise. Once the dough has risen, the 

tins of dough travel through the oven, coming out baked to a nice golden brown colours. The baked loaves are taken out of 
the tins, and cooled for about two hours. 

Loaves are then sliced and wrapped or put into plastic bags ready for delivery by vans or trucks to your local shop or supermarket. 



E learning



E learning



Glossary



menu costing



estimating, rounding, fractions



video demonstrations



practice



On line Tests



Recipe for disaster?
• Flour                   450g

• Sugar                  150g

• Baking powder 10g

• Eggs                    2

• Yoghurt              120ml

• Milk                    200ml

• Butter                 150g

• Golden syrup    150g



A literacy issue !
• Flour                   450g

• Sugar                  150g

• Baking powder 10g

• Eggs                    2

• Yoghurt              120ml

• Milk                    200ml

• Butter                 150g

• Golden syrup    150g


