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SeSSION !
InNtroduction to the role of a chef

Activities to support learning

Learning
Outcomes

Differentiation
& Resources
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SeSSION 2:
Understanding basic food preparation

Activities to support learning Learning Differentiation
Outcomes & Resources
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https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme

SeSSION 4
Cooking a meal

Activities to support learning Learning Differentiation
Outcomes & Resources
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UN4E201

food & beverage - element 2: chef/cook

SeSSION 5:
Job description exploration

Activities to support learning Learning Differentiation
Outcomes & Resources
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Additional resource



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



