FACS Workplan
Name: ____________________________ Date of Cooking: _______

Recipe: Allergy free no-bake cookies
Requirements from home: none
	Ingredients
	Equipment
	Health/Safety

	(List all of your ingredients and the quantities that you will need.)
	List all of the equipment that you will use in this box. be sure to include the measuring equipment that you will use to collect your ingredients. (check the ingredients list
	(List 3 safety rules. they must be linked to your recipe. They should display your knowledge of the recipe.)

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


	Preparations:

	1. Put on apron, tie hair back (if necessary) and wash hands.

	2. Take out ALL utensils, measure out ALL ingredients

	4.  

	Time:
	Method:  (List the processes that you will use. These are the verbs, 'doing words'.)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	Cleanup
	

	Evaluation


1. Did you achieve your goal?  Yes or No
2. How well did you use your resources?

i. Workplan:

	

	


ii. correct ingredients and utensils:

	

	


iii. finishing on time:

	

	


3. How was the end product?

i. appearance:

	

	


ii. taste:

	

	


iii. texture:

	

	


4. In what ways can you improve on your cooking or the recipe next time? (eg: changes to ingredients to improve flavour/texture/appearance)

	

	

	


