
Grade 12 

Consumer Studies 

Hi grade 12’s, 

I hope you are all keeping well and staying safe. 

In this document, you will find the 3 recipes that we will be making in term 2. 

The only dish that has new techniques, is the Luxury Cheesecake (we are doing this instead of 

Panna Cotta – I will explain the change to you when we meet again).   I have included a link with 

a video to show you exactly how to use gelatine. 

 

I have also included Ingredients Lists for all the dishes – these are to help you prepare for your 

practicals.    You are welcome to print the recipes and get on with your order of work for each 

dish.   If you are not able to print, don’t worry, I will make copies for you when we get back to 

school. 

 

I will not be doing any dem’s in term 2. I have made notes to go along with each recipe – please 

read these carefully before you attempt the Order of Work for each dish.  Once we start cooking, 

you will cook 3 weeks in a row.   We will cook the dishes in the order that they appear in this 

document. 

 

Look after yourselves.   See you soon. 

 

Mrs Thorne. 

 

 

  



Spaghetti Bolognese 

Recipe courtesy of Emeril Lagasse 
(Yield: 2 servings) 

Ingredients: 

Bolognese Spaghetti Topping 

1 tablespoon olive oil 
1 rasher bacon, diced 
1 small onion, finely chopped 
1 carrot, grated 
1 stick celery, diced 
3ml minced garlic 
1 ml salt 
1ml ground black pepper 
1 bay leaf 
1 ml dried thyme 
1 ml dried oregano 
1ml ground cinnamon 
1ml ground nutmeg 
130g mince 
1 pork or beef sausage, removed from the casing 
4ml tomato paste 
10ml balsamic vinegar 
¼ can crushed tomatoes and their juice 
15ml tomato sauce 
50ml beef stock 
5ml sugar 
20ml heavy cream 

8ml unsalted butter 

8ml chopped fresh parsley leaves 

150g 
spaghetti 

 

10ml freshly grated 
Parmesan 

 

Note: Halaal options will be provided for all meat 

Method: 

Bolognese: 

1. In a large pot, heat the oil over medium-high heat. Add the bacon and cook, stirring, until 
browned and the fat is rendered. 

2. Add the onion, carrot and celery and cook, stirring, until soft. 
3. Add the garlic, salt, pepper, bay leaves, thyme, oregano, cinnamon, and nutmeg and 

cook, stirring well.  
4. Add the beef and sausage, and cook, stirring, until no longer pink. Break the sausage into 

small pieces as you cook it. 
5. Add the tomato paste and cook, stirring, for 1 to 2 minutes.  
6. Add the balsamic vinegar and cook, stirring, to deglaze the pan and remove any browned 

bits sticking to the bottom of the pan, and until half of the liquid is evaporated, about 2 
minutes. 

7. Add the tomatoes and their juices, the tomato sauce, beef broth, and sugar and bring to a 
boil.  

http://www.foodterms.com/encyclopedia/olive-oil/index.html
http://www.foodterms.com/encyclopedia/tomato-sauce/index.html
http://www.foodterms.com/encyclopedia/cream/index.html
http://www.foodterms.com/encyclopedia/butter/index.html
http://www.foodterms.com/encyclopedia/parsley/index.html
http://www.foodterms.com/encyclopedia/spaghetti/index.html
http://www.foodterms.com/encyclopedia/parmesan/index.html
http://www.foodterms.com/encyclopedia/cinnamon/index.html
http://www.foodterms.com/encyclopedia/sausage/index.html
http://www.foodterms.com/encyclopedia/tomato-paste/index.html
http://www.foodterms.com/encyclopedia/deglaze/index.html
http://www.foodterms.com/encyclopedia/tomato/index.html
http://www.foodterms.com/encyclopedia/broth/index.html


8. Reduce the heat to medium-low and simmer, stirring occasionally, to keep the sauce from 
sticking to the bottom of the pan, until the sauce is thickened and flavourful, about 10 min.  

9. Add the cream, butter, and parsley, stir well, and simmer for 2 minutes.  
10. Discard the bay leaves and adjust the seasoning, to taste. Remove from the heat and 

cover to keep warm until ready to serve. 

Spaghetti: 

1. Bring a large pot of salted water to a boil. 
2. Add the pasta and return the water to a low boil. 
3. Cook, stirring occasionally to prevent the noodles from sticking, until al dente, 8 to 10 

minutes.  
4. Drain in a colander. 
5. Toss the desired portion of pasta into bowls and cover with the sauce. 
6. Sprinkle with the cheese. 

 

 

  

http://www.foodterms.com/encyclopedia/bay-leaf/index.html
http://www.foodterms.com/encyclopedia/al-dente/index.html
http://www.foodterms.com/encyclopedia/colander/index.html


Ingredients Collection List: Spaghetti Bolognese 

15ml olive oil 2H saucepan To take out of unit: 

 2H saucepan 

 3 x metal plates 

 2 x small bowls 

 3 x spice bowls 

 1 x measuring jug 
 

 Measuring cups 

 Measuring spoons 

 Round bladed knife 

  

1 rasher bacon 
130g mince                    
1 sausage 

 
metal plate 

  

1 small onion 
1 celery stick 
1 carrot 
2 sprigs parsley 

 
Metal plate 

  

3ml minced garlic 
1ml salt 
1ml pepper 
1 bay leaf 
1ml thyme 
1ml oregano 
1ml cinnamon 
1ml nutmeg 

 
 
 
Small bowl 

  

4ml tomato paste Spice bowl 

  

10ml balsamic vinegar Spice bowl 

  

50ml beef stock 
¼ tin tomato + juice 
15ml tomato sauce 
5ml sugar 

 
Measuring jug 
 

  

20ml cream 
8ml butter 

Small bowl 

  

150g spaghetti Metal plate 

  

10ml parmesan Spice bowl 

 

  



Notes for Spaghetti Bolognese: 

 

 There are no new techniques in this recipe – your biggest pressure point is timing – there 

are a LOT of ingredients to collect, so you will need to be super-organised.   I have 

included an Ingredients Collection List for you to help you plan.   Your 10 marks will come 

from your Order of Work. 

 You do not need to preheat the oven, but you will need to preheat a saucepan (1H) of 

salted water (add a few drops of oil) at the start – keep it on medium heat until you are 

ready to cook the pasta. 

 Your first steps in the process would be to prepare the ingredients that you will be using: 

 Dice bacon (small pieces) 

 Chop onion (use correct technique) 

 Grate carrot (peel first!) 

 Dice celery (rinse first!) 

 Chop parsley (rinse first!) (add to the cream and butter) 

 Use the 2H saucepan for the Bolognese. 

 This is a savoury dish, so use your green wooden spoon. 

 When you add the sausage, make sure the plate is on high – you do want it to brown on 

the bottom as this contributes to the flavour.   Use your wooden spoon to loosen the 

browned bits when you add the balsamic vinegar. 

 Remember – boiling is vigorous but simmering is gentle.   Simmer with the lid on – stir 

regularly to make sure it does not burn) 

 Turn the water for the pasta up to high at about step 7 of the Bolognese.   Add the 

spaghetti to the rapidly boiling water at step 8 of the Bolognese.   This way both the pasta 

and the meat should be ready for serving at about the same time.   You do not want to 

cook your pasta too soon.   Pasta is cooked when it is al dente: this means tender but firm 

– the only way to test this is by biting a piece. 

 If your mince is ready before your pasta, turn the plate off completely and let the residual 

heat keep it warm. 

 

Marking will be based on: 

1.   Knife skills 

2.   Cleanliness and organisation of working space. 

3.   Timing: you need to get this dish cooked and ready for serving in 50min – this allows 10 

minutes for marking and final clean up. 

4.   Sellability of the dish (remember you are training to be an entrepreneur: texture, taste and 

appearance are vital) 

 

 

 



 

Chicken Curry 

A traditional North Indian (Punjabi) curry dish. An aromatic and spicy combination of chicken 
pieces and potatoes cooked in a tomato based stew. This recipe can be easily adapted to suit 

individual spice tastes. 
(Yield: 2 servings) 

 

Ingredients: 

 

2 skinless, boneless chicken breast - cut into 
bite-size pieces 
1 teaspoon fresh lemon juice 

salt and pepper to taste 

15ml olive oil 

1ml cumin seeds 

½ large onion, finely chopped 

1 clove garlic, minced 

2ml grated fresh ginger 

½ can peeled, chopped tomatoes 
1½ml chili powder 

1ml ground turmeric 

1ml garam masala 

½ml ground cumin 

pinch ground coriander 

1ml paprika 

15ml plain yogurt 

1 medium potato, peeled and cut 
into1cm cubes 
1/2 cup water 

¼ can tomato juice 

fresh chopped coriander, for garnish 

60 ml rice 

 

Method: 

 
1. In a large bowl, toss the chicken pieces with lemon juice, salt, and pepper to coat. Set 

aside. 
2. Heat oil in a large, heavy saucepan over medium heat.  
3. Stir in cumin seeds and cook 1 minute, until lightly toasted. 
4. Mix in onion, garlic, and ginger. Cook until onion is tender and slightly browned.  
5. Add tomatoes, and season with chilli powder, turmeric, garam masala, ground cumin, 

coriander, and paprika. Continue to cook and stir 2 minutes. 
6. Mix yogurt into the saucepan until well blended.  
7. Add the water and tomato juice. 
8.  Add the potatoes – simmer until almost soft. 
9. Add the chicken and simmer until just cooked. 
10. Adjust seasonings to taste. 
11. Serve on a bed of rice, garnished with fresh coriander. 

 
  



Ingredients Collection List: Chicken Curry 

2 chicken breasts Small bowl To take out of unit: 
 

 2 x small bowls 

 1 x medium bowl 

 1H saucepan 

 2H saucepan 

 2 x measuring jugs 

 2 x spice bowls 
 

 Measuring cups 

 Measuring spoons 

 Round bladed knife 

  

5ml lemon juice 
1ml salt 
1ml pepper 

 
Medium bowl 

  

15ml olive oil 1H Saucepan 

  

1ml cumin seeds Spice bowl 

  

½ onion 
1garlic clove 
1cm piece ginger 
1 potato 
2 sprigs fresh coriander 

 
 
Small bowl 

  

½ tin tomatoes 
1½ml chilli powder 
1ml turmeric 
1ml garam masala 
½ml ground cumin 
½ml ground coriander 
1ml paprika 

 
 
 
Measuring jug 

  

15ml yoghurt Spice bowl 

  

125ml water 
50ml tomato juice 

Measuring jug 

  

60ml rice 
900ml water 

2H saucepan 

 

 

  

  



Notes for the Chicken Curry: 

 There are no new skills in this recipe – your biggest pressure point once again, is time.   

There are a lot of ingredients to collect, so you need to work logically and as quickly as 

you can.   I have included an Ingredients Collection List to help you.   Your theory mark 

out of 10 will come from your order of work. 

 Make sure you cut the chicken pieces into bite-sized bits.   They all need to be roughly the 

same size so that they will cook evenly. 

 Cumin seeds give a lovely flavour to a dish – but not if they burnt – fry them enough to get 

them brown and fragrant but do not burn them. 

 During the input stage, measure the rice and water and put it on the stove on high straight 

away.   Keep an eye on it – when it starts to boil, put the lid on and turn the plate down, so 

that it simmers gently.   Once the rice is soft, steam it in a colander until you are ready to 

serve. 

 The first steps in your process would be to prepare the ingredients as listed: 

o Cut the chicken 

o Chop the onion (use correct technique) 

o Crush the garlic  

o Grate the ginger (then chop up the grated pieces) 

o Peel and diced the potato (dice = very small pieces: smaller than 1cm³) 

o Chop the coriander 

 Remember: you want the potatoes to be almost soft before you add the chicken.   If you 

add the chicken too soon, it will over-cook – this will result in chicken that is dry and 

stringy. 

 Simmering is far more gentle than boiling and won’t result in over-cooked chicken. 

 

 

Marking will be based on: 

1.   Knife skills 

2.   Cleanliness and organisation of working space. 

3.   Timing: you need to get this dish cooked and ready for serving in 50min – this allows 10 

minutes for marking and final clean up. 

4.   Sellability of the dish (remember you are training to be an entrepreneur: texture, taste and 

appearance are vital) 

 

 

 

 

 

 



Luxury Cheesecake 

(Yield: 1 small cheesecake) 

Ingredients: 

Crust: Filling: Decoration: 

100g ginger 
40g margarine 
2ml ground cinnamon 

125ml long-life cream, chilled 
100ml condensed milk 
150g smooth cottage cheese 
15ml lemon juice 
4ml vanilla 
10ml gelatine 
50ml water 

± 5ml reserved crust mixture 

 

Method: 

1. Place the biscuits in a bag and crush with a rolling pin. 

2. Melt the margarine and add it into the crumbs mixing until evenly distributed. 

3. Stir in the cinnamon. 

4. Press the crumbs evenly into the bottom of a large foil pie dish.   Set aside about 5ml of 

the mixture for decoration. 

5. Place the cream, condensed milk, cottage cheese, lemon juice and vanilla essence into a 

medium mixing bowl and beat very well until completely smooth and thickened – at least 5 

minutes. 

6. Place the gelatine powder into a medium metal bowl and cover with water.   Stand over a 

saucepan of boiling water to allow the gelatine to dissolve completely. 

7. Stir the beaten mixture into the gelatine a bit at a time and mix well (Use your whisk).    

8. Pour the mixture onto the prepared crust. 

9. Sprinkle decoratively with the reserved crumbs. 

10. Place in the fridge until completely chilled and set. 

 

 

 

You can use the link below to see how to use gelatine: 

NB: in the video, they add the gelatine to the juice… for the cheesecake, we add the 

creamed mixture to the gelatine…. This is to prevent clumps of gelatine from forming as 

we add the creamed mixture. 

 

https://www.taste.com.au/baking/articles/dissolve-gelatine-powder/a7mpf9qk 

  

https://www.taste.com.au/baking/articles/dissolve-gelatine-powder/a7mpf9qk


Ingredients collection list: Luxury Cheesecake 

 

100g ginger biscuits Plastic bag Take out of your unit: 
 

 2 x medium bowls 

 1 x small metal bowl 
 

 Measuring cups 

 Measuring spoons 

 Round bladed knife 

  

40g margarine Ramekin 

  

4ml cinnamon Medium bowl 

  

125ml cream 
100ml condensed milk 
150g cream cheese 
15ml lemon juice 
4ml vanilla 

 
 
Medium bowl 

  

10ml gelatine 
50ml cold water 

Small metal bowl 

 

 

 

  



Notes on Cheesecake: 

 

 Crush the biscuits very well so that you can spread them evenly over the bottom of the pie 

foil. 

 Collect the margarine in a ramekin so that you can melt it in the microwave…remember to 

place a piece of paper towel over the top so that it does not splatter. 

 Use an electric beater for step 5, but only beat on a medium speed. 

 Watch the video to see how you hydrate (bloom) the gelatine with cold water.   To dissolve 

it properly, place the bowl of gelatine over another bowl of hot water (just like you would if 

you were melting chocolate).   The urn will be on, so you can collect the hot water from 

there. 

 When you add the creamed mixture into the gelatine, you MUST mix really well so that the 

gelatine mixes in properly – use a whisk to do this.  Add it a little at a time. 

 This dessert will have to set overnight.   We will refrigerate them overnight and mark them 

the next day in class. 

 The time pressure is not bad for this dish, as we will only mark it the next day.   You can 

cover the cheesecake with cling wrap and write your unit number on it before you place it 

in the fridge. 

 

Marking will be based on: 

1. Correct application of the skills covered in this recipe. 

2. Neat and efficient work procedure 

3. Units:   

 1 mark will be deducted for every item missing 

 1 mark will be deducted for every extra item that is not meant to be in your unit 

 1 mark will be deducted for every item that is not in the correct drawer or on the 

correct shelf. 

4. Texture and appearance will be marked. 

 

 

 


