
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about food safety when making Jambalaya. This is a rice 
dish with meat (optional) and cooked rice and meat are both high risk for food poisoning. 
Theory Task: Food Safety. 
 

1. Practical Task: 

Weigh and measure 50g easy cook long grain rice, 1 tblsp oil, 2 chorizo slices 
and 2 pork sausages (for a vegetarian option use a vegetarian 
alternative like quorn sausages or add some red kidney beans), 200g 
chopped tomatoes, 50ml chicken or vegetable stock,  

            ½ red pepper, 1 spring onion, herbs. 
 

 Get out the following equipment: Sharp knife, kitchen scissors, chopping board, 

saucepan, wooden spoon, tablespoon, measuring jug.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Cut chorizo into smaller pieces with kitchen scissors and cook in a pan 

with a little oil for 2 minutes to release paprika. 
2. Cut sausages into chunks with kitchen scissors and add to the pan. 
3. Add dry uncooked rice to the pan and stir well. 
4. Add tomatoes and stock then cover and simmer 10 minutes stirring 

occasionally. 
5. Deseed and cube the pepper and chop the spring onion. 
6. Add pepper and onion to pan, cover and cook further 10 minutes till rice 

is tender and most of liquid absorbed (if all the liquid is absorbed before 
the rice is cooked add some more stock). Take care not to let it dry out 
and stick to the bottom of the pan. 

7. Add some chopped fresh herbs or dried herbs to taste. 
 
Check your presentation of the dish for one person. Take a picture of your finished 

dish. 

Now complete the task below. 
 
 
 



2. Theory Task: Food safety 
 

 Match the temperatures to each statement? 

-18C    1-4C   5-63C    64-100C 

Bacteria grow fast 

                                         Bacteria sleep 

                             Bacteria start to die 

                             Bacteria grow slowly 

 
Mark with a star which of the following foods are high risk 

for food poisoning: 

 

 
What is the meaning of each of these labels on food packets? 

Best before date  

            Use by date 

            Sell by date 
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 


