Highfield Level 2 End-point Assessment for ST0228 Commis Chef
Recipe log template Ref:

Dish: Portion size (ea.): Total
yield/servings:

Ingredients: Quantity | Unit | Preparation method(s): Cooking method(s):
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Procedure/steps: Time planning:
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Equipment used: Food safety controls: Costing:
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Details of waste management: Evidence (e.g. photographs): Evaluation:
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