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SeSSION 1: 
Introduction to the role of a chef

Activities to support learning Learning  
Outcomes

Differentiation 
& Resources

At the heart of the Food and beverage department sit the kitchen staff. There are 
several roles within the kitchen, including one we have covered in the previous 
element, the kitchen porter.

1. 	�Use the flash card of roles to show how the staffing structure works in the kitchen.
There are 2 examples, one is little more complex than the other.

	�Working from the simple structure see if the students can research a job
description for each of the roles and identify any differences, qualifications,
experience, expectations etc.

2. 	�Watch the lunch at the Ritz video (shorten if you wish). See if the students can
identify any specific preparation areas the head chef mentions. Get the students
to list or draw a picture of the food what may be created in each area of
the kitchen. ie, pastry section- dessert, bar section- sandwiches, larder- meat
preparation etc.



SeSSION 2: 
Understanding basic food preparation

Activities to support learning Learning  
Outcomes

Differentiation 
& Resources

Cooking can be a little overwhelming as there are so many options and ingredients to 
choose from. However, there are some basic ways of cooking what you select. We will 
talk through some of these and hopefully the students can have a go.

1. 	�See if the students know what Food Preparation means? And if they have done
much preparing and cooking of food before? If so, what have they made?
How did it go?

	�1a.  �See if the students can find the French name for food preparation? This word
is used often in a commercial kitchen to explain what the chefs do during the 
day before services. – Mise en place= putting in place 
Chefs also tend to answer each other with Oui instead of yes  
in a kitchen setting. 

2. 	�Watch one or several of the basic food preparation skills videos
(dependent on the students’ needs) Basic food preparation Skills Link or Link or Link

	�Work through some of the following basic skills in the food technology
room or kitchen:

> Weighing and measuring- solids and liquids
> Knife skills- chopping
> Boiling
> Cooking in an oven
> Frying
> How to read a recipe and timing cooking

You should be able to find short videos to support the learning in the above links. 
However, there are also a few flashcards to support a few points.

> 	�To understand
the difference in
cooking between
home cooking and
commercial cooking.

> 	�To understand what
is involved in food
preparation.

> 	�To understand the
wording variation used
within a commercial
kitchen.

> 	�To learn a few
French words

> 	�Practical skills
using a knife.

> 	�Weighing skills

> 	�To understand how
to boil water

> 	�To understand how
to fry a food

> 	�Internet access

> 	�Pen and paper

> 	�Flashcards:
- UN4E204- Measuring
scales
- UN4E205- Measuring
fluids
- UN4E206- Oven
controls
- UN4E207- How to
hold and use a knife
- UN4E208- Boiling
water
- UN4E209- How to
read a recipe
- UN4E210- Chopping
Boards

> �Activity:
- UN4E211- Chopping
board activity

�- UN4E217 - Follow
along recipes

pAGE 5 OF 11



pAGE 6 OF 11



https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme


SeSSION 4: 
Cooking a meal

Activities to support learning Learning  
Outcomes

Differentiation 
& Resources

This section will have to be led by the students’ ability and resources available.

Cooking a meal in a restaurant is very different to cooking at home, we cook from start 
to finish at home ready to feed our families, however in the kitchen the majority of food 
is prepared beforehand ready to be finished once an order has been placed.

See if the students can remember what the French word for food preparation was? 
This word is used often in a commercial kitchen to explain what the chefs do during  
the day before services. – Mise en place= putting in place

1. 	�Watch some parts of the chopping vegetables video (from the previous sessions),
select the most common veg to show the students, see if the students can follow
the process of chopping a few vegetables, eg. onion, garlic, potatoes etc.

2. 	�Select a recipe or task from the follow along recipe book (note: this is American so
some parts may need amending, like ingredient name or measuring units) allow
the students to cook the recipe from start to finish. If you have alternative recipes in
school, please feel free to follow these.

Extension Activity - If you wish to extend the activity, ask the students to write 
a shopping list first of what they need.

You can also set the table like a restaurant and the food can be delivered and 
cleared away, using the skills from unit 2. 

Ensure the students taste their own cooking so they can review it and also know what 
they are serving to others. It is also helpful for students to evaluate their cooking. This will 
give them the opportunity to discuss what went well and what could be improved for 
next time.

> 	�To start to understand
the workings of
cooking

> 	�To start to understand
the role of a chef

> 	�To learn a few
French words

> 	�To understand further
into food preparation

> 	�To be able to read
and follow a recipe

NOCN links:
Basic Food Preparation 
and Cooking 
> 	�Learning Outcome 1
> 	�Learning Outcome 2

Working in Catering
> 	�Learning Outcome 3

> 	�Internet

> 	�Activity:
- UN4E213- Kitchen
verb activity
- UN4E214- Tool or
ingredient activity
- UN4E225 - Cooking
Practical Activities
- UNInd16 - Evaluation

> 	�Flashcards:
- UN4E215- Kitchen
verbs
- UN4E216- How to
bake a potato 

UN4E225
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SeSSION 5: 
Job description exploration 

Activities to support learning Learning  
Outcomes

Differentiation 
& Resources

Allow the students to look over the job description,

See if they have met any of the skills through the sessions

Did they find any of the skills easy?

Did they find anything difficult?

Had they completed some of the tasks before?

See if this would be something they would like to do as a job

For those that wish to, you could hold a mock interview asking questions around the 
skills they have learnt related to being a chef.

> 	�Skill identification

> 	�Linking activity to
careers and subject
learning

> 	�Speaking

> 	�Listening

> 	�Reading

> �UN4E218- Chef job
description
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PASSPORT to HOSPITALITYfood & beverage - element 2: chef/cook
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Additional resource 

https://slideplayer.com/slide/5887884/
https://www.youtube.com/watch?v=p28wMbunulQ



