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Evidence: student is required to list dishes prepared and ingredients used.

	Dish
	Flavour
	Colour
	Texture
	Aroma
	Presentation

	1. Tandoori Seekh Kebabs
	Spicy and herby

	Brown with some dark brown blemishes

	Tender and moist, not chewy but just right

	Appetising, spicy aroma

	Skewered kebabs garnished with fresh chopped green coriander


	2. Chapatti
	Plain, doughy

	White with black spots from naked flame

	Dry but soft, easy to chew

	Doughy/baking type smell

	Round in shape, can also be folded, see picture


	3. Kasta Samosas
	Spicy and very Indian

	Golden brown after frying

	Crispy outside and soft mushy veg inside

	Appetising, chilli aroma

	Triangular in shape, mini filled pastry type



Special Ingredients used

	Commodities
	Description
	Application

	Ajawan

	A unique Indian Spice, dry seed spice, added towards the end of cooking a dish to retain the flavour of the spice

	Crushed with a pestle and mortar and added towards the end of the cooking procedure


	Garam Masala

	A commonly used Indian spice (made up of at least 15 different spices)

	Added towards the end of the method, just before adding the coriander. This way the spice keeps the flavour.


	Ginger/garlic paste

	Fresh ginger and garlic (peeled) to put into the coffee grinder

	When put into coffee grinder, the ginger and garlic is turned to a paste (grinded) using blades in grinder



