	S3 BGE
	Chick Pea Salad


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify and explain elementary food hygiene guidelines.

· Identify nutrients found in the ingredients in this recipe and explain their function 
	Ingredients
	Equipment

	100g

½ 

1

½ 

¼ 

4cm

Dressing

pinch 

pinch

¼ 

30ml
	chick peas

carrot 

spring onion 

red onion 

green pepper 

cucumber 

chilli powder

cumin

lemon

vegetable oil
	chopping board and non slip mat

vegetable knife/cooks’ knife
Sink tidy and non-slip mat
wooden spoon

measuring jug

plate

grater 

sieve

foil container




Method

1. Personal preparation. 
2. Set out equipment & collect ingredients.
3. Wash all vegetables in sieve to remove any bacteria or chemical used to preserve fruit.
4. Watch your teacher demonstrate the correct preparation of the vegetables:

· carrot – peeled and grated

· spring onion – finely diced

· red onion – peeled and finely diced

· pepper – deseeded and finely diced

· cucumber – finely diced

· lemon - squeezed

5. Add the vegetables to the large bowl.

6. Make the salad dressing by mixing all of the ingredient together. Then pour over the salad ensuring that all the vegetables are coated.

7. Serve in a foil container.
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· At what temperatures do bacteria most rapidly multiply?

· Identify one nutrient found in the ingredients in this recipe and explain its function. 

