
Prepare for learning

A variety of _____________________  and 

__________________   can be used for cooking and it is 

important that you have the correct ____________.  The 

more expensive the _______________ , the better its 

quality. 

Staff should always be trained before using any type of 

________________, particularly large scale equipment.

What words are missing from the 

quote below.  

Hint:- One word you should use to 

fill in 4 of the spaces and the other 

word begins with ‘u’

BTEC First hospitality page 194

Can you guess 

the topic for 

today’s lesson?



Prepare for learning

A variety of  utensils and equipment can be used for 

cooking and it is important that you have the correct 

equipment .  The more expensive the equipment , the 

better its quality. 

Staff should always be trained before using any type of 

equipment, particularly large scale equipment.

What words are missing from the quote below.  

Hint:- One word you should use to fill in 4 of the spaces and 

the other word begins with ‘u’

BTEC First hospitality page 194



Date:
Topic: Uses of Cooking Equipment and Utensils

Lesson Objective:

All (Pass):- describe the uses of cooking equipment and 

utensils

Challenge (Merit): describe in detail the uses of cooking 

equipment and utensils .

Expert (Distinction): comprehensively describe the uses 
of cooking equipment and utensils

Think and explain all 

the possible uses of 

the item

Agree learning outcome



Task 2

For your work experience you have the opportunity to work in 

a professional kitchen in a local multicultural restaurant. Whilst 

you are there you want to show your existing knowledge, 

understanding and skills in the hope that you will be offered a 

holiday job.

Task2:- Prepare for your work experience by putting 
together a portfolio to use whilst you are there and to 
show to the chef. 

This should contain sections on:
2.1:- Describe the uses of cooking equipment and utensils

2.2:- Describe how to prepare equipment and utensils for cooking



Equipment – these are  devices 

which normally needs electricity, 

gas etc. to operate them.  They 

are also  called appliances 

Present new information

Utensils – these are  tools or 

small hand-held devices which 

are normally operated manually. 

Can you think 

of examples? 

Can you think 

of examples? 



Producing Evidence

Types of evidence: 

1. learner notes, 

2. annotated photographs, 

3. annotated recipes, 

Success criteria to 

1. Name the utensils and also 

write other names it may be 

known as.

2. Think of all the things you 

could use  it to do

3. Explain the uses in full 

sentences.

4. Check ‘SPaG’
5. Include specific examples 

when explaining the uses

6. Include pictures of the tools

7. You must present at least  
10 equipment and utensils

Task:  Produce evidence 

for - 2.1 Describe the 

uses of cooking 

equipment and utensils 

Apply to demonstrate



Name:- A rubber spatula

Uses:

1.  I have used this to 

decorate the cake meaning 

spreading the icing over 

cake.

2. It is used to scrape 

mixture out of bowls or 

pans for example, scraping 

swiss roll cake mixture from 

the bowl.

3. It is also used to spread 

and level out cake mixtures 

in baking tins

Sample of a possible answer

Stretch
2.2:- Describe how 

to prepare 

equipment and 

utensils for cooking.



Another way of presenting evidence is by analyse  and annotating the 
recipes you cooked or will be cooking.

To do this read the  recipe, name the tools you will be need to make; then  
explain the jobs  you will use each tool to do.   

COLESLAW

Ingredients

½ small white cabbage

1 red onion

1 carrot

1 small jar of mayonnaise

salt and pepper

Optional

2 sticks of celery finely chopped

1 eating apple sliced

25g raisins/sultanas

Method

1. Shredd the cabbage, using either a food processor, 

grater or a knife.  

2. Place in a mixing bowl.

3. Peel and grate the carrot.

4. Peel and chop the onion.

5. Mix all the vegetables together with the mayonnaise 

and season to taste.

6. Compare your results with each other.

Vegetable peeler –
to remove the skins 

from the carrot and 

maybe the apples. 



All (Pass):- describe the uses 

of cooking equipment and 

utensils

Challenge (Merit): describe in 

detail the uses of cooking 

equipment and utensils .

Expert (Distinction): 

comprehensively describe the 

uses of cooking equipment and 

utensils

reviewPeer Assessment :  look at work the person next to you 

have produced so far.

Have they meet the success criteria?  

What grade would to give to their work?  

Success criteria to achieve 

distinction

1. Name the tool and also write 

other names it may be known as.

2. Think of all the things you 

could use  it to do

3. Explain the uses in full 

sentences.

4. Check ‘SPaG’
5. Include specific examples 

when explaining the uses

6. Include pictures of the tools

7. You must present at least  

10 equipment and utensils



Prepare for learning

For your work experience you have the opportunity to work in 

a professional kitchen in a local multicultural restaurant. Whilst 

you are there you want to show your existing knowledge, 

understanding and skills in the hope that you will be offered a 

holiday job.

Task2:- Prepare for your work experience by putting 
together a portfolio to use whilst you are there and to 
show to the chef. 

This should contain sections on:
2.1:- Describe the uses of cooking equipment and utensils

2.2:- Describe how to prepare equipment and utensils for cooking



Date: Friday, 9th March 2017
Topic: Preparing Equipment and Utensils for Cooking

Lesson Objective:
All (Pass):- describe how to prepare equipment and 

utensils for cooking.

Challenge (Merit): describe in detail how to prepare 
equipment and utensils for cooking.

Expert (Distinction): comprehensively describe how to 

prepare equipment and utensils for cooking.

Think and explain all 

the possible uses of 

the item

Agree learning outcome



Task 2

For your work experience you have the opportunity to work in 

a professional kitchen in a local multicultural restaurant. Whilst 

you are there you want to show your existing knowledge, 

understanding and skills in the hope that you will be offered a 

holiday job.

Task2:- Prepare for your work experience by putting 
together a portfolio to use whilst you are there and to 
show to the chef. 

This should contain sections on:
2.1:- Describe the uses of cooking equipment and utensils

2.2:- Describe how to prepare equipment and utensils for cooking



Producing Evidence
Types of evidence: 
1. learner notes, 

2. annotated photographs, 

Success criteria 

1. Name the tool/equipment

2. Think of all the things you 

could do to prepare it for 

cooking 

3. Think and explain the 

effects of not carrying out 

procedure

4. Give your answer in full 

sentences.

5. Check ‘SPaG’

6. You must discuss at least 4 

tools and 4 equipment 

Task:  Produce evidence for 

- 2.2 Describe how to 

prepare equipment and 

utensils for cooking  

Construct

Whole Class discussion: 
You are going to be making pizza 
and you will need a rolling pin, 
explain how you would prepare the 
rolling pin for cooking.  Try  using 
the  success criteria to help you 

produce a response.



Pass 

Include a brief :

description of how 

you would prepare 

the equipment/

utensil

e.g. Checking 

utensils for 

cleanliness ; 

ensuring knives are 

sharp; tins are 

greased etc

Merit

Include a detailed:

description of how 

you would prepare 

the equipment/ 

utensil

e.g. Checking 

utensils for 

cleanliness by 

ensuring there are 

no grease, food 

residue etc. 

Distinction

Include a comprehensive 
1.description of how you 

would prepare the 

equipment/utensil

2. Show your understanding  

of the implications (effects of 

not carrying out these 

procedures)

e.g. Checking utensils for 

cleanliness by ensuring 

there are no grease on , 

food residue etc. this is 

important because bacteria 

grows well in dirty areas and 

persons could become ill 

with food poisoning if the 

dirty tool is used to prepare 

food.

Task:  Produce evidence for - 2.2 Describe how 

to prepare equipment and utensils for cooking

Apply to demonstrate



All (Pass):- describe how to 
prepare equipment and utensils 

for cooking.

Challenge (Merit): describe in 
detail how to prepare 

equipment and utensils for 

cooking.

Expert (Distinction): 
comprehensively describe 
how to prepare equipment and 

utensils for cooking.

reviewPeer Assessment :  look at work the person next to you 

have produced so far.

Have they meet the success criteria?  

What grade would to give to their work?  

Success criteria

1. Name the tool/equipment

2. Think of all the things you 

could do to prepare it for 

cooking 

3. Think and explain the 

effects of not carrying out 

procedure

4. Give your answer in full 

sentences.

5. Check ‘SPaG’

6. You must discuss at least 4

utensils and 4 equipment 



Extension Task / Home Work:

Task: 2.3 Describe safe cleaning and storage of 

equipment and utensils. 

Success criteria

Include

1. Specific examples cleaning agents used

2. The process to follow when cleaning

3. Suitable areas for storing equipment and utensil 

(give specific examples) and why

4. Any other relevant information


