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1. 

 
Prepare for tasks. 
1.1 Ensure equipment and preparation areas 

are hygienic and ready for use. 
1.2 Identify and locate containers for use in the 

oven. 
1.3 Identify and locate oven temperature 
control, timer, oven racks, oven gloves and 
cooling rack 

  

 
2. 

 
Bake convenience food. 
2.1 Identify a range of convenience foods 
suitable for baking. 
2.2 Prepare two convenience foods according 
to package instructions. 
2.3 Bake two convenience foods according to 
package instructions. 
2.4 Use oven temperature and timer controls 
correctly. 
2.5 Present food appropriately. 

  

 
3. 

 
Bake pre-pared food. 
3.1 Identify a range of prep-pared foods 
suitable for baking. 
3.2 Prepare two pre-pared foods for baking 
following instructions or recipes. 
3.3 Bake two pre-prepared foods according to 
instructions, including one which requires 
cooling. 
3.4 Use oven temperature and timer controls 
correctly. 
3.5 Present food appropriately. 

  

 
4.  

 
Tidy work area. 
4.1 Clear work area and dispose of rubbish 
appropriately. 
4.2 Leave equipment and work area clean and 
hygienic after use. 
4.3 Store equipment appropriately after use.  
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