Culminating Assignment HFN 2O1


Meal Preparation Self-Assessment
 (20 marks Thinking)
1. Describe how the meal appeal of your dinner worked together. (taste, texture, colour, shapes, temperature). What changes would you make? (6)
2. List any difficulties/glitches you had in preparing the recipes. (2)
3. How could you change or improve on the recipes and or selection of recipes? (2)
4. Define two food preparation techniques (i.e. sautéing, dicing) and name the required cooking tools used for this meal. (4)
5. State three kitchen safety guidelines (to prevent cuts, burns, etc.) and apply to your specific recipes. (3)

6. State and explain two food safety guidelines appropriate for these recipes. Explain how to safely store any leftovers. How long should they be stored? (3)
