
Year 11 Transition Work 

My goodness you are working so hard, its really lovely to see.  Ok, your next task relates to 
the Asian Food task you completed first, and the following week, the task relates to the 
European Food task you completed.  I have attached some exempla to help you with layout 
and the detail that is expected.  Notice that any information taken from the internet has 
been referenced and therefore cannot be classed as plagiarism. 

 



 

Week 3 – Links to the work you did on Asian Food 

P2 - describe the historical influences on Asian food, the styles of food, and the types of 
dishes that are prepared and cooked in Asian countries. 

For this, you should describe the styles of food used in six Asian countries using at least two 
different dishes from each country. Recipes should be sourced and the specific ingredients, 
preparation methods and equipment identified. Evidence should make reference to the 
research sources. Learners should also identify any historical influences on the food for the 
dishes and countries chosen. 

Exempla 

P2-	describe	the	historical	influences	on	Asian	food,	the	styles	of	food,	and	the	type	of	dishes	that	are	prepared	and	
cooked	I	Asian	countries.	

	

History	of	Indian	food	(mainly	Hindus)	

Indian	cuisine	is	very	ancient	and	diverse.	Most	common	dishes	that	is	popular	in	the	US	and	in	Britain	are	only	a	
small	part	of	the	Indian	cuisine.	There	are	many	things	that	has	influenced	Indian	food	throughout	history.	Religion	
and	climate	are	two	factors	that	have	significantly	impacted	the	development	of	cooking	styles	and	food	habits	in	
India.	Most	of	India	follow	the	Hindu	ways	which	prefers	respect	to	other	life	forms.	This	meant	that	in	India	
especially	in	the	north	vegetarianism	is	followed.	This	developed	the	increased	use	of	lentils	and	beans	instead	of	
fish	and	meat.	Although	cows	are	sacred	in	Hinduism	milk	is	widely	used	in	the	cuisine.		

With	Muslim	rule	established	in	India	in	1194	AD,	the	cuisine	began	to	reflect	Islamic	influences.	The	main	difference	
between	Hindu	and	Islam	cuisine	was	the	use	of	meat	and	fish.	West	and	Central	Asian	cooking	techniques	and	
ingredients	(such	as	the	use	of	dates	and	nuts	in	rice	dishes	and	grilling	of	meat	into	‘kebabs’)	were	adopted.	Muslim	
rulers	were	great	gourmets,	famous	for	their	lavish	courts	and	elaborate	meal	rituals	and	many	of	the	dishes	they	
patronized	are	today	part	of	the	Indian	gourmet	heritage.	Later,	the	Portuguese	and	British	accelerated	the	growth	
of	Christianity.	Like	the	Muslims,	Christians	ate	meat	and	fish,	but	developed	their	own	cooking	techniques.	Unlike	
Muslims	who	are	prohibited	from	eating	pork,	and	Hindus	who	are	vegan,	Christians	have	no	restrictions	on	the	type	
of	meat	that	can	be	consumed.	Therefore,	it	is	clearly	seen	that	religion	had	a	big	impact	on	the	base	of	the	Indian	
cuisine.	Climate	was	another	important	key	factor	in	Indian	cuisine.	Due	to	the	changing	climate	throughout	regions	
of	India	food	consumption	varies	as	they	eat	local	products	like	vegetables	that	grow	in	that	area.	However,	with	
food	transportation	it	is	seen	that	they	do	not	stick	to	this	as	much	nowadays.	The	traditional	Indian	diet	is	
extremely	healthy,	with	cereals	and	vegetables	forming	the	majority	of	consumption.	Meat	and	fish	are	eaten	in	very	
small	quantities	along	with	rice	or	wheat.	Heavy	use	of	spices	ensures	that	the	diet	is	incorporated	with	many	spices	
with	medicinal	value	such	as	turmeric,	but	also	restricted	consumption	of	vegetables,	meat	and	fish	relative	to	cereal	
by	providing	a	feeling	of	fullness	to	the	individual	even	when	quantity	was	restricted.		

http://www.briskwalkers.com/cuisine/international-cuisine/			

	

	

	

Types	of	dishes		

In	India	meals	vary	on	regions.	In	north	India	dishes	such	as:	



•  Biryani which is a mixed rice dish mixed with optional vegetables or meat.  
•  
• Chicken tikka masala which is marinated in a yoghurt tomato sauce. The origin of this dish is not 

certain, however it could be trace back to south Asian community in Britain. Although chicken tikka 
was an Indian dish it was adapted to British palette and became known as chicken tikka masala. In 
2001 it was accepted as a national British dish. According to a 2012 survey of 2,000 people in 
Britain, it is the country's second-most popular foreign dish to cook, after Chinese stir- fry.  
 
 

• Dum aloo is a dish of potatoes cooked in curry sauce. The potatoes are first deep fried then slowly 
coked in sauce.  

• Tandoori chicken is chicken dish prepared by roasting chicken marinated in yoghurt and spices in a 
tandoor, a cylindrical clay oven. The dish originated from the Indian subcontinent and is popular in 
many other parts of the world. This dish can be dated back to 3000 BCE and was found in harappan 
civilization. 

 

In south India dishes such as: 

• Sambar s a lentil soup dish cooked with vegetables and a blend of spices.  
	

In west India dishes such as: 

• Dahi vada is fried lentil balls in yoghurt. This is a vegetarian dish. 
https://en.wikipedia.org/wiki/List_of_Indian_dishes	

	

	



 

Week 4 – links to the work you did on European Food 

P2 - describe characteristics of different European food 

For this, you should choose at least six different European styles of food, using at least two 
different dishes from each country as examples, describing specific ingredients, equipment 
and methods. Evidence should make clear reference to the research sources used. 

This P2 is written slightly differently to the Asian task P2, but the evidence is the same. 

Exempla 

P2-	describe	the	historical	influences	on	European	food,	the	styles	of	food,	and	the	type	of	dishes	that	are	prepared	
and	cooked	in	European	countries.	

Every	country	across	the	world	have	their	own	unique	cuisine.	Mostly	however	they	can	be	similar.	Over	the	
centuries	with	the	wars,	invasions	and	multiple	national	immigration	traditions	were	passed	through.	Even	though	
European	cuisine	is	basically	same	not	by	the	dish	but	by	the	style	of	cooking	and	their	palate	taste.			

	

The	history	of	Greek	food	(Christian	orthodox)		

The	culinary	tradition	of	Greece	dates	back	thousands	of	years.	The	Slavs	and	Avars	came	to	Greece	in	the	seventh	
century	and	brought	rabbit	stew.	In	the	ninth	century	the	southern	Greece	became	a	Muslim	territory	meaning	that	
they	had	to	give	up	pork	in	their	cooking.	In	the	north	of	Greece,	the	Bulgars	taught	Greek	mountaineers	how	to	
make	yogurt.	By	the	1200’s	the	venetians	sailed	and	settled	in	the	coastal	regions	of	Greece.	They	left	a	heritage	of	
cookie	recipes	that	are	nowadays	called	fenekia.	Serbs,	Italians,	and	Franks	came	around	the	1300’s.	the	Italians	
taught	the	Greek	how	to	make	pasta.	With	the	fall	of	byzantine	the	ottoman	empire	took	control.	The	famous	
moussaka	recipe	was	found	during	this	time	with	the	introduction	of	eggplant	by	the	Turks.	Therefore,	the	cuisine	
has	roots	in	the	Ottoman	Empire	from	when	Greece	was	under	the	domination	of	the	Ottoman	Empire.	

With	the	immigration	to	the	US,	new	cooking	methods	sprung	up	replacing	thorough	procedures	left	from	the	
ancient	recipes.	Many	daughters	learnt	the	recipes	from	their	relatives	and	adapted	it	with	new	ingredients	or	
making	them	easier	with	modern	methods	and	appliances.	There	are	many	historical	reasons	behind	the	formation	
of	the	Greek	cuisine.	

	Many	classic	dishes	of	the	Greek	cuisine	are	sprung	from	Turkish,	Arabic	and	Persian	kitchens.	

	Just	like	any	other	Mediterranean	country	Greece	is	famous	for	its	hearty	food.	In	ancient	Greece	most	of	the	food	
consumed	were	what	we	now	call	it	as	the	Mediterranean	triad.	This	is	where	modern	Greek	food	has	found	its	
roots.	Greece	has	a	very	rocky	and	mountainous	structure	therefore,	sheep	and	goats	are	preferred	and	easier	to	
grow	than	cattle.		

http://www.toloukoumi.com/blog-greek-recipes/entry/history-of-greek-cuisine	

http://foodsoftheworld.activeboards.net/a-little-history-of-greek-cuisine_topic150.html	

	



	

Types	of	dishes		

• Moussaka is a Greek oven baked casserole dish. It is layered by slices of  
eggplant and spicy meat filling topped with a creamy béchamel sauce.  
 

• Fassolatha is a classic white bean soup which is a household staple.  
• Spanakopita is a classic Greek spinach pie. Nowadays it is very popular and consumed mostly for 

breakfast as it is very filling.   
	

https://www.thespruceeats.com/classic-greek-favorites-1705422	

	

	

	

	

	

 

 


