
 

 

 

 
HOME LEARNING 

 
 
Subject:   BTEC Home Cooking Skills       Time: 1hr 40 minutes 
 
Learning Objectives:  
Practical Task: To prepare French Bread Pizza and Coleslaw only today, not the cakes! (1hr) 
Theory Tasks: Planning for assignment 3, Lunch (40 minutes) 
1. List the ingredients and equipment you would need to make a fruit salad, a sandwich and some 
fairy cakes. This is what you will be making next week. 

2. Fill in the time plan with the main steps for each of the three recipes  

 
For the cakes next week you will need: -       

50g soft margarine,50g caster sugar,50g self-raising flour, 1 egg 

Method: - 
1. Put the oven on to 180C, Gas no5. 
2. In a large bowl put the margarine and caster sugar and using an 

electric whisk, whisk together until light & fluffy. 
3. Add egg and whisk it in well. 
4. Sieve the flour into the bowl and CAREFULLY fold it in until you 

can’t see it anymore! 
5. Put 6 paper cases into a bun tin and using a dessertspoon put 

spoonfuls of the mixture into each paper case – try to get the 
cakes even in size. 

6. Cook for 15 - 20mins until well risen, spongy & golden brown. 
7. Take out of oven and cool on a cooling tray. 
8. Decorate if time! 

 

For the Pizza this week you will need: 

1 piece of French bread, 50g cheese, pinch herbs. 

Tomato puree or ketchup. 

An additional topping of your choice e.g mushroom, pepperoni, tomato, 
sweetcorn, tuna, ham, peppers. 

Method: 
1. Spread the tomato ketchup or puree onto the bread and sprinkle with 

herbs. 
2. Grate the cheese. Prepare any other toppings. 
3. Add toppings to bread and cover with cheese. 
4. Grill on foil until golden brown. Keep grill open. 

 

 



For the Coleslaw this week you will need: 

1 piece of white cabbage, 1 carrot, 2 tblsps mayonnaise. 

Optional: grated or chopped apple, raisins. 

Method: 
1.Slice cabbage thinly. 
2.Grate the carrot. Prepare optional ingredients. 
3.Add mayonnaise. 
4.Mix well. 

 

 

2. Theory Task: 

Planning for Assignment 3: Lunch 

 
List the ingredients you need for your fruit salad: 

Ingredient Quantity 
  
  

  
  
  
  

  
         The equipment I will need: 

 

 
 

List the ingredients you need for your sandwich: 

Ingredient Quantity 
  

  
  
  
  
  

  

         The equipment I will need: 

 

 

 



List the ingredients you need for your cakes: 

Ingredient Quantity 
  

  
  
  
  

  
  

         The equipment I will need: 
 

 

 

Time Plan for all 3 items 
Start with the Cakes and make the fruit salad and sandwich while they are baking 

Make sure you write a reminder on the plan when to take them out of the oven. 

This is your plan for next week! 

 

Order of 

tasks 

Task 

1 Oven on 180C/Gas 5, whisk margarine and sugar. 

2 Add egg and mix well, fold in flour 

3 Put into cake cases and bake 15-20 mins 

4  

5  

6  

7  

8  

9  

10  

 
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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