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SPTVE- Cookery 10 
 

 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

 

Quarter:  I  Week:  7 SSLM No. _7     MELC(s):  Present starch dishes with  

               suitable plating and garnishing according to standards. 

 

Objectives: 1.  Identify basic principles of preparing pasta. 

                   2.  Apply plating and garnishing according to standards. 

Title of Textbook/LM to Study: TVL Home Economics Cookery Manual 

Chapter: 1   Pages: 93-100 Topic: Present Starch and Cereal Dishes 

 

 

 

 

 

Basic Principles in Preparing Pasta 

 

Pasta Shapes  

 

There are hundreds of shapes and sizes of pasta with each shape used for different 

preparations based on how the sauce will cling, the texture desired, or how the product will 

be used. For example:  

• Pasta shapes with holes or ridges, such as wagon wheels or rotini, are perfect 

for chunkier sauces.   

• Thin, delicate pastas, such as angel hair or vermicelli, are better served with 

light, thin sauces.   

• Thicker pasta shapes, such as fettuccine, work well with heavier sauces.   

• Very small pasta shapes, like alphabet shapes and acini di pepe, are good for 

soups.   

Flavored pasta is available in a variety of shapes in both the dried and fresh forms. 

Vegetable ingredients are added to pasta to provide both color and flavor. An example of 

flavored pasta is spinach noodles that are green. Follow the package directions for cooking 

flavored pastas. 

 

 

 

Let Us Discover 
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Cooking Time Depends on the Shape  

         It is important to be familiar with different shapes of pasta so cooking times can 
be adjusted. The larger and fuller the pasta shape, the longer the cooking time. Most pasta 
recipes specify cooking times for pasta cooked al dente, tender but firm. Al dente is an 
Italian phrase that means to the tooth. Some of the pasta shapes and cooking times are 
shown in the ―Cooking Chart for Various Pasta Shapes. Just seeing this chart helps to 
emphasize how important it is to follow the recipe and cook pasta the right way.  
 
Cooking Chart for Various Pasta Shapes  
 

Pasta Name  
Cooking Time for 

al dente  
Pasta Name  

Cooking Time for 

al dente  

Lasagna  15 minutes  Ziti  10 minutes  

Bow Ties  11 minutes  Fettuccine  8 minutes  

Wagon Wheels  
11 minutes  

Rotini  
8 minutes  

Linguine  
10 minutes  

Elbow  

Macaroni  
6 minutes  

Rigatoni  10 minutes  Noodles  6 minutes  

Spaghetti  10 minutes      

  

Suggestions for Holding Pasta:  

To serve immediately  Drain, add sauce, and serve.  

To hold for a short time 

for service later  

Drain, toss with a small amount of oil to prevent sticking, 

cover, and hold in warmer.  

To serve as part of a 

salad  

Cook pasta a day ahead so it will be chilled when 

combined with the other salad ingredients. Do not 

combine hot pasta with cold ingredients. Drain and cover 

with cold water just long enough to cool. The pasta does 

not need refrigeration for a short time, it is cooled in the 

water. When pasta is cool, drain and toss lightly with oil 

to prevent sticking or drying out. Cover and refrigerate.  

To cook a day ahead for 

service in a heated dish  

Drain and cover with cold water just long enough to cool. 

When pasta is cool, drain and toss lightly with oil to 

prevent sticking or drying out. Cover and refrigerate. 

When it is time to use the pasta, immerse it in boiling 

water until just heated through. Drain immediately and 

use according to the recipe. 

 The pasta should not be cooked more, just heated to 

serving temperature.  

To use in a cooked dish  Slightly undercook the pasta.  

  

Techniques in Preparing Pasta before Plating   

1. Pasta is best if cooked and served immediately.  Try to cook pasta upon order.  

2. If pasta is to be served immediately, just drain and do not rinse in cold water.  
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3. If pasta is to be used cold in salad, it is ready to be incorporated in the recipe as 

soon as it has cooled.  

4. If pasta is to be held, toss gently with a small amount of oil to keep it from 

sticking.  

5. Measure portions into mounds on trays.  Cover with plastic film and refrigerate 

until service time.  

6. To serve, place the desired number of portions in a china cap and immerse in 

simmering water to reheat.  Drain, plate, and add sauce 

 

 

 

 

 

True or False 

Directions: Write true if the statement is correct and false if it is 

incorrect. 

_______1. Thin pastas such as Vermicelli or Angel Hair is best serve with Thick 

sauce. 

_______ 2. Al dente means “to the tooth”. 

_______ 3. Pasta is best if cooked and served a day after. 

_______ 4. Adding a small amount of oil helps the pasta from sticking. 

________ 5. Cooking time of pasta differs for every shape and size of it. 

 

 

 

 

 

 

Directions: Collect at least 20 different recipes of starch and cereal dishes 

and compile it using any kind of paper, any decorating materials, glue, and 

coloring materials.  

 

Your output will be rated using the scoring rubric below:  

SCORE  CRITERIA 

5 Compiled properly (20) recipes of starch and cereal dishes in a very attractive 

manner   

4 Compiled properly (16-19) recipes of starch and cereal dishes in an attractive 

manner   

3 Compiled properly (10-15) recipes of starch and cereal dishes in simple 

manner   

2 Compiled properly (6-9) recipes of starch and cereal dishes in simple manner   

1 Compiled less than 6 recipes of starch and cereal dishes in disorganized 

manner   

 

 

 

Let Us Try 

Let Us Do 
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Directions: Prepare and Cook Carbonara or White Spaghetti. 

Ingredients Procedure 

1. 200 grams spaghetti 
2. 10 strips bacon, cut into 1/2 inch slices 
3. 1 tablespoon butter 
4. 2 cloves garlic, finely chopped 
5. 1/2 cup button mushrooms mushroom 

(canned) 
6. 1/4 cup all-purpose flour 
7. 1 (68g) pack Knorr Cream of 

Mushroom dissolved in 3 cups water 
8. 1 cup All Purpose Cream 
9. salt and pepper to taste 
10. grated Parmesan Cheese 

 

1. 1. Cook pasta according to package directions. 
Drain well and set aside. 

2. 2. In a pan, cook the bacon until crispy and set 
aside. 

3. 3. Using the same pan add the butter and saute 
the garlic until light brown. Add sliced mushrooms 
and all purpose flour. Mix well. 

4. 4. Add dissolved Knorr Cream of Mushroom Soup 
and allow to simmer until slightly thick. 

5. 5. Add the All Purpose Cream. Season with salt 
and pepper to taste. Mix well. Do not simmer or 
boil as cream will curdle. Turn off the heat and 
toss in the cooked pasta. 

6. 6. Arrange the pasta in a plate then top with crispy 
bacon and Parmesan cheese. 

 

 

 

 

Your performance will be rated using the scoring rubric below:  

4  Follows correctly the procedures in preparing and cooking pasta and performs 

the skill without supervision.   

3  Follows correctly the procedures in preparing and cooking pasta and performs 

the skill with some assistance or supervision.  

2  Follows correctly the procedures in preparing and cooking pasta with minor 

errors and performs the skill with some assistance and/or supervision.  

1  Was not able to follow the procedures in preparing and cooking pasta and was 

not able to perform the skill.  

  

 

 

 

  

    

Let Us Apply 

Rubrics 
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CG TVL Home Economics Cookery Manual 
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