
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To practice vegetable preparation when making Ratatouille Bake. 
Theory Task: Food delivery and storage procedures in Hospitality. 
 

1. Practical Task: 

 Weigh and measure – 1 small onion, garlic, 1 piece aubergine, 1 
piece courgette, 1 piece red pepper, 200g tin tomatoes, tomato 
puree, a little vegetable stock, herbs, breadcrumbs, 25g cheddar 

Get out the following equipment: Peeler, chopping board, sharp knife, 

saucepan, wooden spoon, grater, oven proof dish. 
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
               

 Peel and chop onion and garlic 

 Oven on Gas 6/200C 

 Dice aubergine, courgette and red pepper 

 Fry onion and garlic in a little oil 
 Add the other vegetables and stir fry a few minutes 

 Add tomatoes, puree, herbs and a little stock 

 Simmer gently for 5 mins 

 Grate cheese and mix with breadcrumbs 

 Pour vegetables into baking dish 

 Top with cheesy breadcrumbs 

 Bake for 20 mins 

 

Present on a plate and take a picture of your finished cake. 

Now complete the task below. 



2. Theory Task: Food Delivery and Storage procedures in Hospitality 

 
    The pictures below show the checks to be made and the order they should 

be made in when food is delivered. Match the statements to the pictures, one 

has been done for you. Try to remember the steps without looking at the 

pictures: 

Picture Statements 

 

 

 

 

 

Food products need to be placed on a trolley and 

taken into the kitchen 

 

 



 

 

 

 

 

Food products need to be placed on a trolley and taken into the kitchen  

 

Check delivery items for correct temperature, appearance and quality 

 

Place frozen foods away in the freezer 

 

Reject any items that are not at correct temperature or damaged 

 

Place dry food (flour, sugar) away into dry store 

 

Place perishable foods (cheese, milk) into the fridge 

 
 
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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