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Crudites with a    
Hummus and Yogurt Dip 
Key learning: Safe use of vegetable knife 
and peeler. 

Date of practical lesson :      

   

You will need one large 
and one small container. 
These must be named. 

Ingredients 

 

Vegetables  

1 medium sized carrot 

½ red or yellow pepper 

¼ cucumber 

 

Dip 

150-200g tub hummus (any  

flavour) 

1 tablespoon natural yogurt * 

fresh chives or coriander * 

 

*  provided by school  

Method 

 

1. Wash pepper, cucumber (and herbs). 

2. On a blue chopping board top and tail the car-
rot, then peel it. 

3. Slice the carrot into even sized lengths then 
into batons.  Use the bridge and claw grips. 

4. Remove the seeds from the pepper and slice in-
to even strips.  

5. Cut the cucumber into thick slices. 

6. Mix the hummus and yogurt together in a small 
bowl. 

7. Snip the chives or chop the coriander and add 
to the bowl. 

8. Stir the dip well. Taste using a clean teaspoon. 

9. Serve the dip in a small container, add garnish, 
arrange the crudites attractively. 

Equipment to get out at the start:  

vegetable knife, green chopping board, 
vegetable peeler, sieve, plastic plate, 
small bowl, tablespoon, teaspoon. 

 

 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Use claw and bridge techniques.  Present peeled and carefully cut up vegetables.  

COULD: Attractively present evenly cut vegetables and a dip,  complete with a garnish.  

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  
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Crudites with a    
Hummus and Yogurt Dip                                                            

Homework task 

Due Date: 

Ingredient Where in the world was 
this grown/produced? 

Eat Well Guide   
Colour ( use coloured pencil 

to shade the box) 

Which main nutrients does this 
ingredient provide? 

Carrot    

Pepper    

Cucumber    

Hummus    

Yoghurt    

Details of any lower fat, lower sugar, lower salt, organic, free range or Fairtrade  
ingredients used: 

 

 

 

Stick a photo of your product in this 
space 

 Learning Diary. Write full sentences using at least 10 key words from the wordle above to 
explain what you have learnt. Underline or highlight these words. 
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………….......
............................................................................................................................................................................ 

Hygiene and safety routines followed: 

……………………………………………………………………………………………………………………………………………………………………

…………………………………………………………………………………………………………………………………………………...……………... 

PRACTICAL GRADE:  ATL:  TO IMPROVE: 

batons 

garnish 
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Pizza Toast 
Key learning: Safe use of grill 

Date of practical lesson :      

   

You will need one large 
container. This must be 
named. 

Ingredients 

 

Base 

2 large bread rolls 

Sauce 

4 tablespoons pizza topping/pesto 
or pasta sauce 

Toppings 

1/2 red or green pepper 

2 spring onions 

2-4 mushrooms 

100g cheddar or mozzarella 
cheese (grated at home) 

1/2 teaspoon dried mixed herbs * 

 

*  provided by school  

Method 

 

1. Wash pepper and wipe mushrooms 

2. Cut each roll carefully through the centre 
(bridge method) to make 4 pieces 

3. Slice the pepper, spring onions and mushrooms 
thinly. 

4. Preheat the grill using the highest setting. 
Spread the tomato sauce over the bread right to 
the edge. 

5. Arrange the pepper, mushroom and onion care-
fully on top. 

6. Sprinkle the cheese and mixed herbs over the 
bread. Make sure the cheese covers the edges. 

7. Place under the grill until the cheese bubbles 
and the vegetables are soft. Lift  off with tongs 
on a cooling rack.  

ALWAYS LEAVE THE GRILL DOOR OPEN WHEN IN USE 

Equipment to get out at the start:  

green chopping board, plastic plate, 
bread knife, vegetable knife, table knife,    
dessert spoon, tongs. 

At end: cooling rack 

 

 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Use claw and bridge techniques.  Use the grill independently.  Present a completed product.  

COULD: Present 4  attractive golden brown pizza toasts with evenly cut  and well  distributed vegeta-
bles. 

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  



4 

Homework task 

Due Date: 

 

 

Stick a photo of your product in this 
space 

 Learning Diary. Write full sentences using at least 10 key words from the wordle above 
to explain what you have learnt. Underline or highlight these words. 
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………......
........................................................................................................................................................................... 

Hygiene and safety routines followed: 

…………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………... 

PRACTICAL GRADE:  ATL:  TO IMPROVE: 

Pizza Toast 

Ingredient Where in the world was 
this grown/produced? 

Which main nutrients does this 
ingredient provide? 

Eat Well Guide 
Colour ( use coloured 

pencil to shade the 
box) 

Bread    

Cheese    

Mushrooms    

Pepper    

Pasta sauce    

Spring onions    

Details of any lower fat, lower sugar, lower salt, organic, free range or Fairtrade  
ingredients used: 

 



5 

Eatwell Layered Pasta Salad 
Key learning: Eatwell Guide and safe use of hob 

Date of practical lesson :      

Ingredients 

 

4-6 ingredients (small amounts) 
to produce a colourful ‘Eatwell’ 
salad  e.g.  

………………………….     …………………………. 

………………………….     …………………………. 

………………………….     ………………………….                                       

Pasta 

100g whole wheat pasta (between 
two) * 

Vinaigrette (between two) 

1 rounded teaspoon Dijon mus-
tard* 

1 tablespoon vinegar* 

6 tablespoons olive oil* 

salt and pepper* 

Fresh herbs* 

 

*  provided by school  

Method 

 

1. Half fill a medium sized saucepan with hot water 
and bring to the boil.  Lid on the pan, it will boil 
faster this way.   

2. When water is fast boiling, add pasta, stir with a 
wooden spoon and bring back to the boil. Lid off. 

3. Cook pasta for about 10-12 minutes. Taste to 
check it is cooked. 

4. NB Add frozen peas or sweetcorn 5 minutes be-
fore end of cooking. You could hard boil an egg 
for 8-10 minutes in the pasta when it’s boiling. 

5. While pasta is cooking: make vinaigrette dressing 
by shaking all ingredients together in a jam jar. 

6. Drain pasta through a colander over sink and rinse 
with cold water to cool it down.  

7. Wash vegetables and slice, dice, grate or chop 
neatly. 

8. Mix pasta in small bowl with salad dressing . 

9. Layer pasta and other ingredients neatly in con-
tainer. 

10. Remember to plan the top layer and garnish. 

Equipment to get out at the start:  

small plastic bowl, wooden spoon, colander, teaspoon,   
tablespoon, green chopping board, vegetable knife, peeler, 
grater. Between 2: jam jar, medium saucepan with lid, 
measuring spoons for dressing 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Present a salad which contains ingredients from each section of the Eatwell Guide.  

COULD: Control the hob independently.  Present an accurately cooked,  attractively garnished product.   

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  

 

* 

DO NOT FORGET YOUR LABEL. 

CUT OUT OUTLINE ON PAGE 19 AND COMPLETE  
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Eatwell Layered Pasta Salad 
N.B. Lid label design on page 20 

Homework task 

Due Date: 

Ingredient Eat Well Guide 
Colour ( use coloured 

pencil to shade the box) 

Where in the world was 
this grown/produced? 

Which main nutrients does this 
ingredient provide? 

Pasta    

    

    

    

    

    

    

Details of any lower fat, lower sugar, lower salt, organic, free range or Fairtrade in-
gredients used: 

 

 

 

Stick a photo of your product in this 
space 

PRACTICAL GRADE:  ATL:  TO IMPROVE: 

 Learning Diary. Write full sentences using at least 10 key words from the wordle above to 
explain what you have learnt. Underline or highlight these words. 
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………….......
.......................................................................................................................................................................... 
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Apple Crumble (1) 
Key learning: stewing,  seasonal produce and 
combining other skills learnt. 

Date of practical lesson: 

1. Fruit base: 

   

Ingredients 

Fruit base 

400g-500g cooking apples 

e.g. British Bramley 

1-2 tablespoons sugar (brown or 
white) 

1/2 teaspoon cinnamon (optional* 

 

*  provided by school  

 

Variation: 

You could add a handful of     
seasonal British berries          
e.g. blackberries, raspberries 

Equipment to get out at the start:  

Fruit base lesson: green chopping board,  peeler,  vegetable 
knife, medium saucepan with lid,  wooden spoon, foil container. 

 

 

 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Prepare fruit  independently using  previous knowledge of cutting techniques.  Regulate the hob 
temperature as demonstrated. Produce a cooked fruit base  for this product ready for freezing. 

COULD: Present  an evenly cooked fruit base where fruit is soft,  but clearly retains its shape.  Show  
thoughtful use of  appropriate spices / additional soft fruits. 

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  

 

* 

Method 

Fruit base 

1. Peel, core and thinly slice fruit.   

2. Place fruit slices in a medium sized saucepan with a 
splash of water. 

3. Heat on a medium hob setting until mixture starts 
to cook.  You will hear it! 

4. Turn down heat to a low setting and cover saucepan 
with a lid.  Stir apples occasionally using a 
wooden spoon.   

5. Stew or cook apples until they are just soft, but 
retain their shape. Push the tip of a sharp knife 
into a piece of  apple. Does it go in easily? 

6. Add sugar and cinnamon to cooked apples and stir 
gently with a wooden spoon 

7. Spoon apple mixture into foil container. 

8. Scatter a handful of washed berries on top of the 
apples if using. 



8 

Apple Crumble (2) 
Key learning: Adapting recipes,  combining 
other skills learnt, weighing using digital scales 

Ingredients 

Crumble topping 

75g plain flour (wholemeal or white) 

25g porridge oats* 

50g block baking margarine, at room       
temperature (not low fat or light) 

75g sugar (brown or white) 

 

 

*  provided by school  

Equipment to get out at the start:  

Crumble topping: mixing bowl,  table knife,  tablespoon,   baking 
tray between two,                                                                        
At end: cooling rack  

 

 

* 

Method 

Crumble topping  

1. Preheat oven to 200 *C / Gas Mark 6. 
Shelves in centre. 

2. Cut margarine into small cubes 

3. Place flour, oats and margarine in a mixing 
bowl 

4. Rub margarine into flour/oats with your    
fingertips until mixture looks like bread-
crumbs. Check there are no large lumps.   

5. Add sugar and stir well.  

6. Spoon crumble mixture evenly over fruit in 
container and press down gently with the 
back of a tablespoon and/or your fingertips 

7. Place foil container on baking tray and bake 
for 20-30 minutes until the crumble is golden 
brown. 

8. Transfer to a cooling rack. 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Prepare  crumble topping using the rubbing-in method.  Produce a  finished fruit crumble. 

COULD: Present  an evenly cooked fruit crumble topping with a varied texture,  provided by additional 
ingredients. Crumble will be evenly golden brown and fruit well sealed in. 

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  

Date of practical lesson: 

2.  Crumble topping:     
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Apple Crumble Homework task 

Due Date: 

Ingredient Eat Well Guide 
Colour (use coloured 

pencil to shade the box) 

Where in the world was 
this grown/produced? 

Which main nutrients does 
this ingredient provide? 

Apples    

Sugar    

Flour    

Porridge Oats    

Margarine    

Details of any lower fat, lower sugar, lower salt, organic, free range or Fairtrade  
ingredients used: 

 

 

 

Stick a photo of your product in this 
space 

 Learning Diary. Write full sentences using at least 10 key words from the wordle above to 
explain what you have learnt. Underline or highlight these words. 
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………......
........................................................................................................................................................................... 

Hygiene and safety routines followed: 

……………………………………………………………………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………... 

PRACTICAL GRADE:  ATL:  TO IMPROVE: 
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Cheesy Scones 
Key Learning: Rubbing-in 
method,  weighing, use of 
rolling pin and glazing. 

Date of practical lesson :      

Ingredients 

250g self-raising flour 

1 level teaspoon mustard 
powder * 

1 level teaspoon baking 
powder * 

40g block baking     
margarine at room tem-
perature (not low fat or 
light versions) 

75g Cheddar cheese, 
grated at home 

125ml semi-skimmed 
milk * 

 

*  provided by school  

Equipment to get out at the start:  

greased baking tray, wooden spoon, mixing 
bowl, tablespoon, teaspoon, palette knife, 
measuring jug, flour dredger, rolling pin, 
scone cutter, pastry brush                       
At end: cooling rack and palette knife  

 

 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Demonstrate rubbing in method and produce a batch of scones.  

COULD: Present evenly sized scones that are  well risen,  golden brown and carefully  finished (cheese/
glaze) 

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  

You will need to bring 
one large container. 
This must be named. 

Method 

1. Preheat oven to 220oC /Gas mark 7.  Grease baking tray.  

2. Place flour, mustard  and baking powder in the mixing bowl and 
rub the margarine into the flour until it looks like breadcrumbs. 

3. Stir 3/4 of the grated cheese into the flour mixture.  

4. Make a well in the middle of the flour and carefully pour in most 
of the milk. (Save 1 tablespoon of the milk for glazing.) 

5. Stir mixture using a palette knife until only just combined into a 
soft, slightly sticky dough. Then tip onto a floured surface.  

6. Knead very lightly using floured hands. Do not over work the 
dough. 

7. Pat or roll out on a floured work surface using a floured rolling 
pin to about 2.5 cms thick. 

8. Cut out the scones using a plain cutter. Don’t twist it.          
Re-roll and cut trimmings. 

9. Place the scones on a baking tray and glaze the tops with milk.  
Sprinkle with the remaining cheese. 

10. Bake for 10-12 minutes, until golden brown. 

11. Transfer scones to a cooling rack using a palette knife. 
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Cheesy Scones Homework task 

Due Date: 

Ingredient Eat Well Guide 
Colour (use coloured 

pencil to shade the box) 

Where in the world was 
this grown/produced? 

Which main nutrients does 
this ingredient provide? 

Flour    

Margarine    

Cheese    

Milk    

Mustard    

Details of any lower fat, lower sugar, lower salt, organic, free range or Fairtrade in-
gredients used: 

 

 

 

Stick a photo of your product in this 
space 

 Learning Diary. Write full sentences using at least 10 key words from the wordle above to 
explain what you have learnt. Underline or highlight these words. 
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………….......
............................................................................................................................................................ 

Hygiene and safety routines followed: 

……………………………………………………………………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………... 

PRACTICAL GRADE:  ATL:  TO IMPROVE: 
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Banana Muffins 
Key Learning: Use of digital 
scales, safe use of oven, all-in-one 
creaming method, portion control. 

 

Date of practical lesson :      

Ingredients 

60g soft tub baking margarine
(not low fat or light versions) 

60g caster sugar 

60g wholemeal self-raising 
flour * 

1x 2.5ml spoon baking powder * 

1 medium or large egg 

1 small or medium ripe banana 

A little milk if needed * 

Optional: 50g dark chocolate 
chips or small pieces chopped 
up dark chocolate 

 

*  provided by school   

 

Equipment to get out at the start:  

Muffin tray + 6 muffin cases, mixing bowl, 
wooden spoon,  plastic spatula, small plastic 
bowl, fork, 2.5ml spoon measure,            
tablespoon, dessertspoon, teaspoon. 

At end: cooling rack  

 

 

MUST: Bring ingredients and store these correctly in the food room.  Work safely and hygienically,  fol-
lowing  routines you are taught. Leave work station as you found it. Take product home at the end of the day.     

SHOULD: Weigh ingredients accurately at home using digital scales,  Present a complete product.  Pre-
heat and use oven safely. 

COULD: Present a golden brown well cooked product.   All muffins are the same size.  (accurate portion 
control) Clean edges on muffin cases 

WORK STATION (circle as appropriate):          excellent           acceptable          needs work                  

* 

Method 

     Preheat the oven to 190°C / Gas mark 5.        
 Put 6x muffin cases in muffin tray 

1. Place margarine, sugar, flour, baking powder and egg 
in mixing bowl and beat using a wooden spoon until 
mixture is light and fluffy.  This will take about 2 
minutes 

2. Clean the wooden spoon and the sides of the mixing 
using the spatula. 

3. Peel banana and mash in a small bowl using a fork.  

4.     Add the mashed banana and the chocolate to the 
 mixing bowl ingredients and fold in gently using a     
 tablespoon.                                                                
5.     Check mixture drops off spoon easily. You may need 
 to add a little milk. 

6.     Divide mixture evenly between the muffin cases using 
 the dessertspoon and teaspoon. 

8. Bake for 15-20 minutes, until golden brown and the 
 centre is firm and springy when pressed with your 
 finger. 

9.  Remove muffins from oven  and lift onto cooling  
 rack when tin has cooled. 
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Banana Muffins Homework task 

Due Date: 

Ingredient Eat Well Guide 
Colour ( use coloured 

pencil to shade the box) 

Where in the world was 
this grown/produced? 

Which main nutrients does this 
ingredient provide? 

Margarine    

Caster Sugar    

Eggs    

Bananas    

Chocolate    

Details of any lower fat, lower sugar, lower salt, organic, free range or Fairtrade  
ingredients used: 

 

 

 

Stick a photo of your product in this 
space 

 Learning Diary. Write full sentences using at least 10 key words from the wordle above 
to explain what you have learnt. Underline or highlight these words. 
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………………………………………………......
............................................................................................................................................................. 

Hygiene and safety routines followed: 

…………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………... 

PRACTICAL GRADE:  ATL:  TO IMPROVE: 


