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Use of electrical equipment to modify the texture of sauces 
Following the recipe instructions below, make the tomato sauce.
Divide the cooked sauce into three.
Put one third of the sauce to one side.
Use a blender or food processor and blend one third of the sauce for a few seconds so that it is still slightly chunky.
Blend another third until it is smooth.
Conduct sensory evaluation tests to assess and compare the texture of the three different samples.
Tomato Sauce 
Ingredients
1 x 15ml spoon olive oil or spray oil
1 large onion finely chopped
1 carrot finely chopped
1 stick celery finely chopped
1 garlic clove crushed
1 x 5ml spoon dried mixed herbs
1 x 15ml spoon plain flour
2 x 15ml tomato puree
2 x 400g canned chopped tomatoes
150ml reduced-salt vegetable stock (or 1 stock cube)
Ground pepper
Equipment
Vegetable knife, chopping board, saucepan with a lid, heat proof mixing spoon, measuring jug
Method
1. Prepare the ingredients:
· peel and finely chop the onion;
· peel, top and tail and finely chop the carrot;
· finely chop the celery;
· peel and crush the garlic.
Heat the oil in the saucepan and fry the onion, carrot, celery, garlic and herbs for approx 10 minutes until the onion is softened slightly.
Stir in the flour and tomato puree.
Boil the kettle and make the stock if necessary.
Add the canned tomatoes and 75ml stock and add ground black pepper.
Bring to the boil and stir well.
Reduce the heat, cover the pan and leave to simmer for approximately 30 minutes.

Food processors and liquidisers save time. They blend, slice and mix food very quickly. They can help to ensure a consistent quality product each time if instructions are followed i.e. blend for three minutes at half speed.

It is important to follow the safety rules when using electrical equipment:
· make sure that the lead is not near water;
· make sure that your hands are dry before use;
· follow the instructions carefully;
· turn the power off after use;
· remove blades and wash and dry carefully;
· do not leave the blades to soak in washing up water;
· take care with sharp instruments;
· store safely when not in use.
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