
BTEC Level 1/2 Award Home cooking skills  

2.2 Use cooking skills when following the recipes  

1.  

Explain how to use the scales to weigh flour when making bread. 

…………………………………………………………………………………………………………

………………………………………………………………………………………………………… 

2.  

How do you use the measuring jug to measure liquids and water?  

…………………………………………………………………………………………………………

……………………………………………………………………………………………………….. 

3.  

Explain how you would use the oven temperature to make sure that 

your food is cooked correctly? 

…………………………………………………………………………………………………………

………………………………………………………………………………………………………… 

4.  

Describe how you could use the correct timings when following a 

recipe  

…………………………………………………………………………………………………………

………………………………………………………………………………………………………… 

 


