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[bookmark: _GoBack]Dear Applicant, 

As part of the induction process onto Catering and Hospitality Level 1, we would like you to complete the following tasks:
One of the first topics you will be studying is knife skills and kitchen safety. In preparation for this we would like you to complete the following tasks. 

Identify and label knives and describe the most suitable tasks they can be used for. 
State the correct colour coding of chopping boards and identify the correct food items each board is used for.
Research the classic French cuts used when preparing vegetables.

Please bring your completed work to College on the first day of term to be marked.  
Should you have any queries regarding the task, please do not hesitate to contact us by e-mail at Gregg.rodgers@sheffcol.ac.uk 

The Chef’s knife 
Label the parts of the knife using the options at the bottom of the page
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	Knife 
	Use 

	Boning knife 
 
	

	Paring knife
 
	

	Cooks knife
 
	

	Turning knife
 
	

	Filleting knife
 
	

	Palette knife 
 
	

	Carving knife
 
	

	Serrated knife
 
	


Knives are very important to a chef, they are the tools that allow us to produce quality food.
Each knife has a purpose and is best suited to specific tasks.
Complete this table stating what each knife would be best used for
Food hygiene is very important and is the responsibility of every person working in the kitchen.
One of the most recognised aspects of food hygiene is the use of colour coded chopping boards.
Investigate the different colours used in kitchens and produce a table showing the following information.
Colour of board and the food items it should be used for. 















Investigate the following classical vegetable cuts, these are the basis of all our knife skills.
Identify each cut and find a picture/ draw or describe each one.

Classical cuts of vegetables:- 
Mirepoix, Paysanne, Jardinière, Macédoine, Julienne, Brunoise
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