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Unit 2 
Assessment

Practical Cooks

Starter: Vegetable Samosas and 

Tomato Chutney

Main: Chicken Ballantine 

Dessert: Custard Tart

Practical Cooks

Starter: Caramelised Shallot and 

Mushroom Toast

Main: Poached Salmon and 

Hollandaise Sauce

Dessert: Chocolate Fondant with 

Poached Strawberries

Skills Cooks

Custard, Brandy Snaps

Practical Cooks

Starter: Puff Pastry Tart

Main: Beef Wellington 

Dessert: Apple Souffle
Skills Cooks

Mayonnaise

Practical Cooks

Starter: Chicken Liver Pate

Main: Ravioli with Garlic Roux 

Sauce

Dessert: Choux Buns
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The Hospitality and Catering Industry

Unit 1 
Written Paper

Skills Cooks

Bread Making

Menu Planning

Menu Planning
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