
 
 

 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
• I have designed… 
• The purpose of the practical was… 
• I researched into… 
• I have produced… 
• My design is suitable for… 
• My design is based upon… 
• I have learnt how to… 
• I have planned… 
• The most enjoyable part of my project was…. 
• The area I found the most challenging was… 
• I am now aware of… 
• Equipment I have used include… 
• I would modify my work by… 
• I am pleased with my finished product because… 
• I am able to use…. 

Summary 
-in brief 
-on the whole 
-summarising 
-overall 
-to sum up 
-evidently 
-to recapitulate 

Want a good connective? Try one of these to improve your work 

Illustration 
-for example 
-for instance 
-in other words 
-to show that 
-such as 
-for instance 
-as revealed by 
-to show that 

Addition 
-and 
-also 
-in addition 
-further 
-furthermore 
-as well as 
-and then 

Comparison 
-equally 
-similarly 
-in comparison 
-likewise 
-by contrast 
-alternatively 
-despite this 

Time 
-initially 
-then, next 
-afterwards 
-finally 
-subsequently 
-eventually 
-previously 

Opinion 
-it would seem 
-it appears 
-obviously 
-possibly 
-it seems likely 
-presumably 

Key Words 
Vegetables 
Fruity 
Tangy 
Cheese 
Saucepan 
Healthy (healthily) 
Sauce 
Nutrient 
Sandwich 
Casserole 
Knife (knives) 
Broccoli 
Cauliflower 
Hygiene (hygienic) 
Cucumber 
Pineapple 
Sprouts 
Recipe 
Diet 
Dish (dishes) 
Grapes 
Coffee 
Toffee 
Pasta 
Spice (spicy) 
Juice (juicy) 
Nutrition 
Safety 
Variety (varieties) 
Ingredients 
Environment 
Sweet / Sour 
Biscuit 
Modify (modified) 
Pastry (pastries) 
Cereal  
Gravy 
Portion 
Dessert 
Chocolate 
Tomato (tomatoes) 
Yeast 

Catering Literacy Learning Mat 

Processes and Tasks 
Design Brief, Research, Process, Output, Input, Planning, Evaluate, Project, Making, Analyse, Weighing, Measuring, Shaping, Baking, 

Source, Rolling, Resources, Boiling, Chopping, Whisking, Greasing, Sieving, Beating, Kneading, Steaming, Creaming, Melting, Decorating, 
Rubbing-in, Washing up, Heating, Warming, Quality Control, Microwave, Grilling, Garnish, Folding 

Remember, connectives are the ‘coagulant’ that holds the text together - use them to join two sentences together. 

Contrast & 
Balance 
-however 
-nevertheless 
-alternatively 
-yet 
Whereas 

Writing an evaluation? Try these sentence starters to get you 
going 

Example Evaluation 
The purpose of the practical was to have knowledge and understanding of the functions of eggs. Eggs have many properties but the two main functions are 
‘aeration’ and ‘coagulation’. Swiss roll uses both of these properties. Whilst making the Swiss Roll I used aeration when whisking the eggs and sugar together. The 
whisking of the eggs and sugar ‘aerates’ the mixture, making the protein in the eggs stretch and trap air. Secondly, I used the property ‘coagulation’. This occurred 
in the oven whilst the Swiss Roll was being baked. When heat is applied to a protein it makes it ‘coagulate’. Consequently, the egg mixture goes from a liquid state 
to a solid state. Thus, the heat makes the cake set. I followed safety and hygiene procedures whilst cooking; I ensured that the work surfaces were clean, that I 
had washed my hands and that I was wearing an apron. Furthermore, where safety was concerned, I made sure that the oven was lit, on the correct temperature 
and I made sure that I wore oven gloves at all times whilst using the oven. On the other hand, I could have dried my equipment more carefully to prevent bacteria 
from forming.  Whilst making the Swiss Roll, I encountered some difficulties and required the teacher’s help. I found it difficult fitting the whisks into the electric 
whisk, as I had never used one before. The other difficulty was ‘folding’ the flour into the mixture. To overcome these difficulties, I gained advice from the 
teacher to ensure I was doing it correctly. 
 


