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TLE - COOKERY 9 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
 
Quarter:   1    Week: 4     SSLM No. 4    MELC(s): TLE_HECK9PA-Ic-3 
     

Ø Objectives:    1. Classify appetizers according to ingredients  
2. Identify ingredients according to the given recipe. 

Ø Title of Textbook/LM to Study: TVL-HE Cookery Manual 
Ø Chapter:   _    Pages: 65-75 Topic:  Prepare a Range of Appetizers  

  
Classification of Appetizers 

1. Cocktails- are usually juices of orange, pineapple, grapefruit, or tomatoes served with 
cold salad dressings. It may be in the form of a fruit or vegetable juice mixed with little 
alcoholic beverage or seafood like shrimps, crabs, or lobsters served with slightly 
seasoned sauce.   

2. Hors D’ Oeuvres-is is small portion of highly seasoned foods, it is a combination of 
canapés, olives, stuffed celery, pickled radishes, and fish. It is served on individual 
plate when guests are seated. Sometimes this is simply placed on a platter and passed 
around. Hors d’oeuvres are served cold or hot.   

3. Canapé- are made from thin slices of bread in different shapes. The bread may be 
toasted, sautéed in butter, or dipped in a well-seasoned mixture of egg, cheese, fish, 
or meat then deep-fat fried. It is a finger food consisting of three parts: a base, a spread 
or topping and garnish. They could be served hot or cold. There are no set recipes for 
the making of canapés. You may create your own combination of several different 
colored items on the cut pieces of bread, toasted or fried and biscuits etc. The larger 
canapés are termed as ZAKUSKIS after the Chef Zakuski.   

4. Relishes/Crudités- are pickled item which are raw, crisp vegetables such as julienne 
carrots or celery sticks. Relishes are generally placed before the guest in a slightly, 
deep, boat shape dish.  

5. Petite Salad- are small portions and usually display the characteristics found in most 
salad.  

6. 6.Chips and Dips- are popular accompaniments to potato chips, crackers, and raw 
vegetables. Proper consistency in the preparation is important for many dips. It must 
not be so thick that it cannot be scooped up without breaking the chip or crackers, 
but it must be thick enough to stick to the items used as dippers.   

7. Fresh Fruits and Vegetables – are the simplest appetizer. Fruits are good appetizers 
because they give an attractive appearance, fragrance, appealing taste, and delicious 
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flavor. For example, you could serve a platter of thinly sliced cucumbers, chunks of red 
bell pepper and baby carrots. For a fruit tray, consider serving red and green grapes, 
as well as chunks of mango with toothpicks inserted in them. Since appetizers should 
always easy to pick up with the fingers, it should never be drippy or messy so you need 
to avoid certain fruits or veggies (for example, chunks of avocado or watermelon are 
probably not the best appetizer choices).   

8. Anything, Smaller- are varieties of appetizers wherein the only requirement is that 
you keep everything small enough to be picked up with the fingers and eaten with little 
mess. If you want to serve your favorite homemade sausages, cut them into small 
pieces, wrap them with a small piece of pastry shell and bake. Or, serve your favorite 
baked sweet potato fries with a mayonnaise-based dipping sauce. Individual quiches 
filled with ham and cheese are another good option.   
 

 The following are examples of appetizers including the materials/ingredients on how to 
prepare them.   
  
A.CANAPÉS   
Canapés– bite-size open faced sandwiches consist of tiny portions of food presented on 
bases of bread, toast, or pastry easily handled and eaten.  
CANAPÉS CONSISTS OF THREE PARTS  
  
1.Base – holds the spread and garnish. Crackers and toasts are firmer and give a pleasing 
texture and crispness to the canapé.  Suggestions for canapés bases are:  
  
    

Bread cutouts                       Toast cutouts        Crackers   

2. Spread - placed on top of the base so the garnish sticks to it without falling off.   

Three types of spreads 
  

     

  
   Butter or Margarine            Chicken Spread    Tuna Spread  
  

a.) Flavored butter – made from softened butters with flavorings.  b.) Flavored Cream 
Cheese-made from flavored butters, except cream cheese substituted for the butter. 
Mixture of cream and butter can be used.  c.)Meat or Fish salad spreads – made from 
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finely chopped meat or fish that are spreadable. Seasons should be checked carefully to 
make the spread more stimulating to the appetite.  

3. Garnish – any food item or combination of items placed on top of the spread which 
usually gives color, design, and texture or flavor accent to the canapé.   
 Food items used to decorate canapés  
 a.) Vegetables, pickles, and relishes   
Radish slices, Parsley, Pickled onions, Pickles, Tomatoes, Asparagus tips, Olives  etc.  

b.) Seafoods   
Smoked Fish, Smoked Salmon, Shrimp, Caviar, Tuna flakes, Sardines etc. 

c.) Meats   
Ham, Salami, Roast Beef, Chicken or Turkey   

d) Cheese, hard cooked egg slices   
 
B. COCKTAILS   

Cocktail appetizers are made of seafood or fruit, usually with a tart or tangy sauce. 
These appetizers are always served chilled, often on a bed of crushed ice. Examples: Oyster 
and Clams on the half shell, shrimp, crab, lobster meat, Fruits and Firm flaked white fish.  

C. RELISHES   
 Relishes are raw or pickled vegetables cut into attractive shapes served as appetizer.  
Relishes include two categories:    
 
1. Raw vegetables with dips. There are known as crudités (croo-dee-tays). Cru in French 
means “raw”. Common bite size, cut raw vegetables served with dips are:  Celery, Radishes, 
Green and Red pepper,  Zucchini, Cucumber, Cauliflower, Broccoli florets, Broccoli Stems, 
Cherry Tomatoes, Carrots  Scallions  

 2.Dips – accompaniment to raw vegetables, and sometime potato chips and crackers. Any 
mixture of spreads can be used as dips. Proper consistency is important to any dip. It must 
not be so thick that it cannot be scooped up without breaking the  cracker. It must be thick 
enough to stick to the items used as dippers. Thin or soften them by adding mayonnaise, 
cream, or other appropriate liquid. Sauces and salad dressings can be used as dips.  
 
3.Pickled items. Includes variety of items like  cucumber pickles, olives, watermelon 
pickles,     pickled peppers, spiced beets, and other preserved  fruits and 
vegetables.  

D.MISCELLANEOUS HORS D ‘OEUVRES   
These are variety of food both hot and cold served as appetizers. The serving is 

smaller in unit size or portion size that can be eaten with forks from small plates or with 
fingers. 

1. Antipasto - Italian Appetizer. This includes the following:  
a. Cured meats – Salami, prosciutto, bologna, boiled ham  
b. Seafood Items-Canned items like sardines, anchovies, and tuna   
c. Cheeses – provolone, mozzarella  
d. hard cooked egg and stuffed eggs  
e. relishes-raw vegetables  
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2. Bruschetta - slice of Italian bread that is toasted,  rubbed with brushed garlic, 
and drizzled with olive  oil served with toppings like canapés.   
3. Tapas - a small food item intended to be eaten with  wine or other drinks usually 
in bars. They are served in a small portion intended to be eaten immediately.  
4. Caviar – salted roe, or eggs, of the sturgeon. Any  product labeled caviar must 
come from sturgeon. Roe from any other fish must be labeled as   
such (white fish caviar)  

5. Amuse Bouche (ah-mews-boosh) – a tiny appetizer or hors d’ oeuvres 
offered to guest seated at their tables either before or after they have ordered from the 
menu. It is an opportunity to showcase an aspect of the chef’s cooking style and talent 
and to welcome the guest.   

  
 
 
 

 
Detect and Write  
Directions: Read the statement carefully and write the correct word that describes 
the statement. Write your answer on the space provided. 
 
_____1. Butter, cream or finely chopped meat or fish placed on top of canapé  
base  
_____2. Holds spreads and garnish for canapés  
_____3. Adds color, design, texture and flavor to canapé  
_____4. Small open- faced sandwiches served as appetizer  
_____5. Serving size of canapés 

 

 

 

 

 

 

 

 

 

 

 

 

 

Let Us Try 
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Take Me In  
Directions: Classify the following ingredients listed below according to the parts of 
canapés. Write each ingredient in the box provided for.  
 
Radish slices   Toast cutouts    Asparagus tips  
Bread cutouts   Crackers     Tomatoes  
Butter     Polenta cutouts    Cucumber slices  
Fish     Cheese     Miniature pancakes  
Tiny biscuits    Pickled onions   Meat 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Express Yourself! 
Directions: In your own words, answer the following questions briefly. Write your answer on 
the space provided.  
 
1. Why is it important to maintain the freshness of relishes? 
_________________________________________________________________________
_________________________________________________________________________ 
2. How do you classify appetizers according to ingredients used? 
_________________________________________________________________________
_________________________________________________________________________
_______________________________________________________________________ 
 
 
 
 
 
 
 

Let Us Do 

Let Us Apply 

Canape’ Base Canape’ Spread Canape’ Garnish 
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Your activity will be rated according to the following criteria: 
CRITERIA Very Good 

5 
Good 

3 
Poor 

1 
a. Content Demonstrate an 

accurate and complete 
understanding of the 
question 

Demonstrate an 
adequate 
understanding of 
the question 

Fails to address 
the question or 
demonstrate an 
inadequate or 
partial grasp of the 
question 

b. Organization Presents answers in 
well-organized manner 

Presents answers 
on a slightly 
organized manner 

Presents answers 
that are not well-
organized 

c. Clarity Answers are clear Answers are 
somewhat clear 

Answers are not 
clear 

 
 

 

 
 
TVL-HE Cookery Manual pp. 65-75 
K to 12 Most Essential Learning Competencies with Corresponding CG   

Retrieved from: https://commons.deped.gov.ph/melc 
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