
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To practice bain-marie method for melting and whisking to make 
a Chocolate marshmallow mousse. 
Theory Task: Specialist kitchen equipment and use. 
 

1. Practical Task: 
Weigh and measure – 75g marshmallows, 25g unsalted butter, 125g choc     

chips, 140ml double cream, half tsp vanilla and 2tblsps hot water 

Cream for piping and grated chocolate decoration 
 

Get out the following equipment: saucepan, 2 mixing bowls, spoon, whisk, 

serving dishes or glasses, grater, piping bag (optional). 

. 
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
               
 Put the marshmallows, butter, chocolate plus 2 tblsps hot water in bowl  

 Put the bowl over pan of hot water and melt over a low heat (make sure 

the pan does not boil dry and take care of steam) 

 Whisk cream in separate bowl with vanilla until thick (take care not to 

over whip or it will turn to butter!) 

 Gently fold in the melted chocolate mixture 

 Pour into serving dishes/glasses and put in the fridge to set 

 When set pipe or spoon on cream and grate chocolate over the top 

 

 
Take a picture of your finished dishes or glasses. 

Now complete the task below. 



2. Theory Task: Specialist equipment and use 
 

    Look at the pictures of equipment shown below and explain what each is 

used for: 

Equipment Use 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 
Save your work: 
If you are using a computer, open a blank document to do your work (you can use Word or Publisher). 
Don’t forget to SAVE it with your name, the lesson you are doing and the date. 
For example: T. Smith Maths 8 April 
If you would like us to see or mark your work please email it or send a photo of your completed work 
to: 
 nholmes@glebe.bromley.sch.uk  
 
Thank you 
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