
Poultry Theory
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You have missed two or more days of this unit without being excused and missed key theory days.  Now you need to make-up the key theory aspects before moving on to the cookery section.

Step 1: Please read over the kitchen cooking sheet Ms. Bryan has attached.
Step 2: Use the Ipads in class to watch the demo videos included on the kitchen cooking sheet.
Step 3: Now you need to share your knowledge.
a) Write down IN YOUR OWN WORDS 5 food safe rules when dealing with chicken and cooking chicken.
b) Write down IN YOUR OWN WORDS the steps to roasting and baking chicken.  Include time, temperature and how to test that chicken is ready to eat.
c) Find 3 recipes that use chicken or chicken broth that would be good to try in class.
Step 4: Print out your work and include your name and this sheet and hand it in to Ms. Bryan.  Also upload your work to your food blog.



