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Core Skills Analysis

Food Technology

Understood the concepts of food hygiene and safety by handling raw ingredients correctly and
cooking food at the appropriate temperatures to avoid foodborne illnesses.
Learned about flavor combinations and balancing tastes by experimenting with different spices
and fillings for the samosas.
Gained knowledge of pastry making techniques and texture differences between flaky pastry
for samosas and other types of pastry.
Developed skills in time management and organization by preparing multiple components
simultaneously to ensure the samosas were ready on time.

Tips

For continued development in Food Technology after preparing and cooking samosas, encouraging
the student to explore other cultural cuisines can broaden their understanding of global foods.
Additionally, they can experiment with healthier ingredient alternatives to traditional recipes,
learning about nutrition and dietary considerations. Engaging in food photography and presentation
can also enhance their culinary skills and creativity by focusing on plating techniques and aesthetic
appeal.

Book Recommendations

The Complete Indian Instant Pot Cookbook: 130 Traditional and Modern Recipes by Chandra
Ram: This cookbook offers a selection of Indian recipes, including samosas, adapted for
cooking in an Instant Pot, making it accessible and convenient for young cooks.
Kitchen Science Lab for Kids: 52 Family-Friendly Experiments from Around the House by Liz
Lee Heinecke: A hands-on book that introduces scientific concepts through cooking and
kitchen experiments, providing a fun and educational approach to understanding the science
behind food preparation.
Cooking Class: 57 Fun Recipes Kids Will Love to Make (and Eat!) by Deanna F. Cook: Featuring
a variety of easy-to-follow recipes and cooking techniques, this book is designed for young
chefs to expand their culinary skills while having fun in the kitchen.
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