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Introductory Message 

For the facilitator: 

Welcome to the Technology and Livelihood Education Self-Learning Module (SLM) 

on the Accompaniments of Salads and Dressings! 

This module was collaboratively designed, developed and reviewed by educators 

both from public and private institutions to assist you, the teacher or facilitator in 

helping the learners meet the standards set by the K to 12 Curriculum while 

overcoming their personal, social, and economic constraints in schooling.  

This learning resource hopes to engage the learners into guided and independent 

learning activities at their own pace and time. Furthermore, this also aims to help 

learners acquire the needed 21st century skills while taking into consideration 

their needs and circumstances. 

In addition to the material in the main text, you will also see this box in the body of 

the module: 

 

 

 

 

 

 

As a facilitator you are expected to orient the learners on how to use this module. 

You also need to keep track of the learners' progress while allowing them to 

manage their own learning. Furthermore, you are expected to encourage and assist 

the learners as they do the tasks included in the module.    

 

 

 

 

 

 

 

 

 

 

 

Notes to the Teacher 

This contains helpful tips or strategies 

that will help you in guiding the learners. 
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For the learner: 

Welcome to the Technology and Livelihood Education Self-Learning Module (SLM) 

Accompaniments of Salads and Dressings! 

The hand is one of the most symbolized part of the human body. It is often used to 

depict skill, action and purpose. Through our hands we may learn, create and 

accomplish. Hence, the hand in this learning resource signifies that you as a 

learner is capable and empowered to successfully achieve the relevant 

competencies and skills at your own pace and time. Your academic success lies in 

your own hands! 

This module was designed to provide you with fun and meaningful opportunities 

for guided and independent learning at your own pace and time. You will be 

enabled to process the contents of the learning resource while being an active 

learner. 

This module has the following parts and corresponding icons: 

 
What I Need to Know  

 

This will give you an idea of the skills or 

competencies you are expected to learn in 

the module.  

 
What I Know  

 

This part includes an activity that aims to 

check what you already know about the 

lesson to take. If you get all the answers 

correct (100%), you may decide to skip this 

module.  

 
What’s In 

 

This is a brief drill or review to help you link 

the current lesson with the previous one. 

 
What’s New 

 

In this portion, the new lesson will be 

introduced to you in various ways such as a 

story, a song, a poem, a problem opener, an 

activity or a situation. 

 
What is It 

 

This section provides a brief discussion of 

the lesson. This aims to help you discover 

and understand new concepts and skills. 

 
What’s More 

 

This comprises activities for independent 

practice to solidify your understanding and 

skills of the topic. You may check the 

answers to the exercises using the Answer 

Key at the end of the module. 

 
What I Have Learned 

 

This includes questions or blank 

sentence/paragraph to be filled in to process 

what you learned from the lesson. 

 
What I Can Do 

 

This section provides an activity which will 

help you transfer your new knowledge or 
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skill into real life situations or concerns. 

 
Assessment 

 

This is a task which aims to evaluate your 

level of mastery in achieving the learning 

competency.  

 
Additional Activities 

 

In this portion, another activity will be given 

to you to enrich your knowledge or skill of 

the lesson learned. This also tends retention 

of learned concepts. 

 
Answer Key 

 

This contains answers to all activities in the 

module. 

 

At the end of this module you will also find: 

 

The following are some reminders in using this module: 

1. Use the module with care. Do not put unnecessary mark/s on any part of 

the module. Use a separate sheet of paper in answering the exercises. 

2. Don’t forget to answer What I Know before moving on to the other activities 

included in the module. 

3. Read the instruction carefully before doing each task. 

4. Observe honesty and integrity in doing the tasks and checking your 

answers.  

5. Finish the task at hand before proceeding to the next. 

6. Return this module to your teacher/facilitator once you are through with it. 

If you encounter any difficulty in answering the tasks in this module, do not 

hesitate to consult your teacher or facilitator. Always bear in mind that you are 

not alone. 

We hope that through this material, you will experience meaningful learning 

and gain deep understanding of the relevant competencies. You can do it! 

 

 

 

 

 

 

References This is a list of all sources used in 

developing this module. 



 

5 

 

What I Need to Know 

This module was designed and written with you in mind. It is here to help you 

master the different accompaniments of salads and dressings. The scope of this 

module permits it to be used in many different learning situations. The language 

used recognizes the diverse vocabulary level of students. The lessons are arranged 

to follow the standard sequence of the course. But the order in which you read 

them can be changed to correspond with the textbook you are now using. 

The module focuses on: 

 Lesson 7– Accompaniments of Salads and Dressings. 

After going through this module, you are expected to: 

  1. Identify the accompaniments of salads and salad dressings. 

 

 

What I Know 

Before we go further, let us assess your prior knowledge by taking this pre-

test on the lesson that you are about to study. Are you ready? 

A. Multiple Choice 
Directions. Read each statement/question carefully. Choose the letter of the 
correct answer and write your answer in your activity notebook 
 

1. It is a complementary addition to the main ingredient of the meal. 
a. Accompaniment 
b. Dressing 
c. Garnish 
d. Salad 

2. The following are considerations in choosing accompaniments to salad, except 
a. Color 
b. Flavor 
c. Garnish 
d. Texture 

3. Salad meals are typically accompanied by the following, except 
a. Fish 
b. Meat 
c. Toasted bread 
d. Water 

4. Which of the following is one of the purposes of salad accompaniments? 
a. To enhance appetite. 
b. To decorate the food. 
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c. To maintain freshness of the food. 
d. None of the above 

5. It is a kind of salad consisting of shredded raw cabbages with dressing that can 
be accompanied by tacos and all kinds’ sandwiches. 
a. Coleslaw 
b. Fruit salad 
c. Potato salad 
d. Jellied meat salad 

 
B. True or False 

Direction. Read and analyze the following statements. Write the word TRUE if 
the statement is correct and FALSE if it is incorrect.  
 
___________6. Tropical salads are mixed fruits which are found in tropical 
countries. 
___________7. Hotdogs and burgers are best to be paired with fresh fruit salad. 
___________8. Accompaniment dishes enhance the flavor of the salad. 
___________9. Grilled meats provide balance to the taste of green salads.  
___________10. Dressings and sauces cannot be used as accompaniments for 
salad. 
___________11. Garnish can be an accompaniment to a dish. 
___________12. French dressing can be used as a spread for sandwiches. 
___________13. Mayonnaise dressing is only used for grilled meats. 
___________14. Accompaniments provide balance and contrast to the taste of a 
dish. 
___________15. Salad accompaniments enhance appetite.  
 

 

Lesson 

7 
Accompaniments of Salads 

and Dressings 

 
Food accompaniments plays an essential role in serving salads because it gives 

balance to the flavor and serves as garnish as well. This lesson deals with the 
accompaniments that well suited to each kind of salads and salad dressings. 
 

 

What’s In 

In your previous lesson, you have learned about sanitary practices in presenting 

salads and salad dressings which is very essential when you handle foods. Write 

down two (2) importance of practicing work safety and proper hygiene.  

1. _______________________________________________________________________________ 

2.________________________________________________________________________________ 
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What’s New 

You did a great job in the previous lesson! Now, let us test your ideas about 
our next topic. What do you think is the best accompaniment of each item in 
column A? Do the Pair It Up Activity. 
  
ACTIVITY 1:                  PAIR IT UP. 
Direction: Draw an arrow line to pair the item in Column A to its accompaniment to 
Column B. Write your answer in your activity notebook. 
 

COLUMN A (Salad recipes) COLUMN B (Accompaniment) 
 

1. jellied meat salad 
2. macaroni salad 
3. eggplant salad (ensaladang talong) 
4. radish salad 
5. coleslaw 
 

a. fried fish 
b. lettuce 
c. tacos 
d. mayonnaise dressing 
e. grilled meat 
 

 

What is It 

 
Read and study the following topic to answer the questions below and the 

next activities. Have fun learning! 
 
Accompaniments are complementary additions to the main ingredient of a meal. 
These are generally flavoured food and sauces offered with specific main dishes. In 
salad dishes, accompaniments are typically things like meats, fishes, and toasted 
breads but they also include sauces and dressings. Sometime the accompaniment 
also comes with a garnish of its own. Accompaniments no set of rules but there are 

some dishes or foods that well suited to particular kinds of salad. They should go 
together with the color flavor, shape, and texture of the salad.  
 
Main purposes of accompaniments are as follows: 

a. to enhance the flavor of the salad. 
b. To provide a balance and contrast to taste. 
c. To help improve the color combination with the salad. 
d. To enhance appetite. 

 
The following are the classifications of salad, example recipe of each classification, 
and possible accompaniments of each recipe.  
 

 

Classification 
 

Name of Recipe  

Accompaniment 

Green Salad Coleslaw – is consisting 
primarily of finely shredded 

It can be a delicious topping on all 
kinds of sandwiches, -toasted or 
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raw cabbage with salad 
dressing and it also 
contains carrots, celery and 
even cucumber. 

soft, from fried fish and tacos, 
hotdogs, and burgers, and grilled 
meats. 
 
 

Bound Salad Potato salad – is a type of 
salad consisting of boiled 
potatoes cut into cubes, 
mixed with mayonnaise 
and other ingredients like 
onion, celery, boiled egg 
carrots and herbs. 

It can be paired with chicken 
nuggets, battered chicken and the 
like, meat barbeque and meatloaf. 
It can also go with other fish 
dishes. From pan fried fish fillets, 
and other seafoods like prawns 
and shrimps. 

 

Fruit Salad Tropical fruit salads - are 
mixed or arranged fruits 
that are found in tropical 
countries lie Philippines. 
Some tropical fruits include 
papaya, pineapple, 
watermelon, banana, 
mango, and many more. 

It can be tossed with all-purpose 
cream, cheese, and honey 
depending on your flavor 
preference.  
 
 

Composed 
Salad 

Salad Niçoise Mayonnaise dressing, cooked 
salad dressing, French dressing 
 

Gelatin Salad Jellied Meat Salad Can be served with salad greens 
like lettuce, cabbage, spinach, and 
sprouts. 

 
Questions: 
1. What is an accompaniment? 
2. What are purposes of salad accompaniments? 
3. How will you make green salads, like coleslaw more exciting and delicious to eat? 
 
 

 

What’s More 

 
How’s the topic? Are you learning? After studying the lesson, let us now 

have our enrichment activity. To do it, read and follow the directions below. 
 

 
ACTIVITY 2 
Directions: List down two (2) accompaniments in each kind of salad below. Write 
your answer inside the box.  
 
 
 
 
 
  

Coleslaw 
Jellied meat 

salad 
Potato salad 

Salad 

niçoise 
Fruit salad 
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What I Have Learned 

 
Congratulations! You are really doing a good job. At this point, write down 
what you have learned in this module by filling in the blanks. 

 
This lesson is all about__________________________________________________________ 
_________________________________________________________________________________. 
 
The lessons that I got from the topic were: 
 
First, I learned __________________________________________________________________ 
_________________________________________________________________________________. 
 
Next, I learned __________________________________________________________________ 
_________________________________________________________________________________. 
 
Lastly, __________________________________________________________________________ 
_________________________________________________________________________________. 

 
 

 

What I Can Do 

 

You did great! Now let us see what you can do on the learnings you gained 

by doing the next activity. Show more, I believe you can do it! Break a leg! 

 

 ACTIVITY 3. MAKE IT FOR ME. 

Direction: Read the situation below and make a salad accompaniment of your 

choice. Answer the guide questions below. You will be scored using a rubric. 

SITUATION: Your brother is celebrating his 18th birthday. You were tasked by your 

mother if you could make barbeque as an accompaniment for her coleslaw salad. 

You excitedly answered yes because you just finished studying about it. Prepare 

the barbeque of your choice for your brother.  

Guide Questions:  

1. What kind of barbeque did you make? 

______________________________________________________________________________

______________________________________________________________________________

_____________________________________________________________________________.  
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2. What are the tools and equipment did you use in preparing and cooking the 

barbeque? 

______________________________________________________________________________

______________________________________________________________________________

_____________________________________________________________________________. 

 

3. List down the steps you applied in cooking the barbeque. 

______________________________________________________________________________

______________________________________________________________________________

_____________________________________________________________________________. 

 

4. How do you describe the appearance of your barbeque? How about the taste? 

______________________________________________________________________________

______________________________________________________________________________

_____________________________________________________________________________. 

 

5. What role does the barbeque contributed to the taste and appearance of your 

mother’s coleslaw salad? 

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________. 

 

 

SCORING RUBRIC 

Dimension PERFORMANCE LEVEL 

 
Excellent 

(4 pts.) 

Very 

Satisfactory 

(3 pts.) 

Satisfactory 

(2 pts.) 

Needs 

Improvement 

(1pt) 

No 

Attempt 

(0 pt) 

1. Use of 

tools and 

equipment 

Uses tools and 

equipment 

correctly and 

confidently at 

all times 

Uses tools and 

equipment 

correctly and 

confidently 

most of the 

times 

Uses tools and 

equipment 

correctly and 

but less 

confidently 

sometimes 

Uses tools and 

equipment 

incorrectly 

and less 

confidently 

most of the 

time 

No  

attempt 

2. 

Application 

of 

procedures 

Manifests very 

clear 

understanding 

of the step – 

by-step 

procedure 

Manifests 

clear 

understanding 

of the step-by-

step 

procedure 

Manifests 

understanding 

of the step-by-

step 

procedure but 

sometimes 

seeks 

clarification 

Manifests less 

understanding 

of the step-by-

step 

procedure 

seeking 

clarification 

most of the 

time 

No 

Attempt 
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Works 

independently 

with ease and 

confidence at 

all times 

Works 

independently 

with ease and 

confidence 

most of the 

time 

Works 

independently 

with ease and 

confidence 

sometimes 

Works 

independently 

but with 

assistance 

from others 

most of the 

time 

No 

Attempt 

3. Safety 

work 

habits 

Observes 

safety 

precautions at 

all times 

Observes 

safety 

precautions 

most of the 

time 

Observes 

safety 

precautions 

sometimes 

Most of the 

time not 

observing 

safety 

precautions 

No 

Attempt 

4. Product Product is 

very attractive 

and very 

enticing to 

appetite  

Product is 

attractive and 

very enticing 

to appetite  

Product is less 

attractive and 

very enticing 

to appetite  

Product is not 

attractive and 

not enticing to 

appetite  

No 

Attempt 

 

Assessment 

 

You certainly did well today. This time, let us assess your learning. 

A. Modified True or False 
Direction. Read and analyze the following statements. Write the word TRUE if 
the statement is correct and change the underlined word/words if it is incorrect 
to make the statement correct. 
___________1. Salad accompaniments enhance appetite. 
___________2.Tropical salads are mixed fruits which are found in tropical 
countries. 

___________3. Accompaniments provide balance and contrast to the taste of a 
dish. 
___________4. Hotdogs and burgers are best to be paired with fresh fruit salad. 
___________5. Salad niçoise is a kind of fruit salad that can be tossed with  
                     mayonnaise dressing. 
___________6. Accompaniment dishes enhance the flavor of the salad. 
___________7. French dressing can be used as a spread for sandwiches. 
___________8. Grilled meats provide balance to the taste of green salads.  
___________9. Garnish can be an accompaniment to a dish. 
___________10. Dressings and sauces cannot be used as accompaniments for  
                      salad. 
 

B. Multiple Choice 
Directions. Read and answer the following statements. Choose the letter of the 
correct answer. Write your answer in your activity notebook 
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11. Which of the following is one of the purposes of salad accompaniments? 
a. To enhance appetite. 
b. To decorate the food. 
c. To maintain freshness of the food. 
d. None of the above 

12. Salad meals are typically accompanied by the following, except 
a. Fish 
b. Meat 
c. Toasted bread 
d. Water 

13. It is a complementary addition to the main ingredient of the meal. 
a. Accompaniment 
b. Dressing 
c. Garnish 
d. Salad 

14. It is a kind of salad consisting of shredded raw cabbages with dressing that can 
be accompanied by tacos and all kinds of sandwiches. 

a. Coleslaw 
b. Fruit salad 
c. Potato salad 
d. Jellied meat salad 

 
15. The following are considerations in choosing accompaniments to salad, except 

a. Color 
b. Flavor 
c. Garnish 
d. Texture 

 

 

 

Additional Activities 

 

Congratulations! You have almost accomplished the module. For your last 

task, do this activity. Enjoy and best of luck! 

ACTIVITY 4.      RESEARCH AND PILED UP. 

Instruction: Collect 10 different pictures of salad accompaniments label and 

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

colouring materials. 
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Your output will be scored using a rubric.  

SCORE CRITERIA 

5 Properly compiled complete (10) recipes 

in a very attractive manner 

4 Properly compiled (9-8) recipes in an 

attractive manner 

3 Properly compiled (7-6) recipes in 

simple manner 

2 Properly compiled (5-4) recipes in 

simple manner 

1 Compiled less than 4 recipes 
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Answer Key 
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For inquiries or feedback, please write or call: 
 
Department of Education – SOCCSKSARGEN 
Learning Resource Management System (LRMS) 
 

Regional Center, Brgy. Carpenter Hill, City of Koronadal 
 

Telefax No.: (083) 2288825/ (083) 2281893 
 

Email Address: region12@deped.gov.ph 
 

Disclaimer 

This Self-learning Module (SLM) was developed by DepEd SOCCSKSARGEN 

with the primary objective of preparing for and addressing the new normal. 

Contents of this module were based on DepEd’s Most Essential Learning 

Competencies (MELC). This is a supplementary material to be used by all 

learners of Region XII in all public schools beginning SY 2020-2021. The 

process of LR development was observed in the production of this module. 

This is version 1.0. We highly encourage feedback, comments, and 

recommendations. 
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