Pasta Salad











	Ingredients
	Equipment 


	50g pasta twists
	 small pan

	3 cherry tomatoes
	 small bowl

	2cm cucumber
	 large bowl

	1 tablespoon raisins
	 chopping board

	30g low fat cheddar cheese
	 non slip mat

	2 tablespoons natural yoghurt
	 vegetable knife

	1 tablespoons low calorie mayonnaise
	 cup

	
	 plate

	Garnish
	sieve

	sprig fresh parsley
	 pot stand


Method
1.  Half fill a small pan with water and bring to the boil.  
2. Collect pasta in a small bowl.

    Put yoghurt and mayonnaise in a cup.

    Place all other ingredients on a plate.
3. When water boils add pasta and cook for 12 minutes.
4. Prepare all foods below and place in large bowl:-

· wash and dry cherry tomatoes, cut in half

· wash and dry cucumber, cut into chunks

· cut cheese into approximately 1cm cubes

4. Pour raisins into large bowl.

5. Blend natural yogurt and mayonnaise together to form a dressing.

    Pour into large bowl

6. Drain pasta into a sieve, run cold water over pasta to cool.  Drain well.

7. Place pasta in large bowl and mix all ingredients together so covered in the         

   dressing.

8. Place pasta salad in container
9. Wash parsley, garnish dish and serve chilled
WASHING UP

	· Stack all dishes neatly beside sink

· Wipe table (wiping any scraps into a paper towel – wrap and put in the bin)

· Lay out draining board

· Wash dishes (cleanest first!) and drain upside down.
· Dry dishes and place on table for teacher to check.

· Put away dishes neatly.


	Pasta Salad
	Storage…
	Place in container with a cover. Refrigerate.


Learning Intentions:-


Work safely in the kitchen


 Follow written instructions


Success Criteria


Weighing ingredients accurately


Use hob safely


Understand boiling, simmering and draining.











