
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about control of heat and flavouring when making Spicy 
Tomato Soup. 
Theory Task: Hospitality job roles. 
 

1. Practical Task: 
1 onion 

1 carrot 

1 potato 

1 x can chopped tomatoes (400g) 

500ml water 

1 stock cube 

1/2 x 5ml spoon dried chilli flakes 

1 x 15ml spoon tomato puree 

Get out the following equipment: Chopping board, knife, vegetable peeler, 
saucepan, can opener, measuring spoons, wooden spoon, 
liquidiser/blender, ladle. 

Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Prepare the vegetables: 

 peel and slice the onion; 

 top and tail, peel and slice the carrot; 

 peel and cut the potato into 8. 

2. Put all the ingredients into a saucepan. 

3. Stir everything together, bring to the boil and then simmer for 20 

minutes. 

4. Ladle the mixture into the liquidiser and blend until smooth. 

5. Serve with chopped fresh herbs on top or some seeds like sunflower. 

 
Check your presentation of the dish for one person. What would you serve with it? 

Take a picture of your finished dish. 

Now complete the task below. 



2. Theory Task: Hospitality 
 

 Match the job roles to the pictures? 

Housekeeping  Receptionist   Chef   Bar tender    Waitress      

 

 

 

 

 
Continue on the next page 



 
What qualities are important if you want to work in the Hospitality 

sector? The first one has been one for you 

Quality Reason 

Smart appearance You will be dealing with paying 

guests so need to look smart at 

all times 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Hospitality sector can be divided into Commercial (profit 

making) and Non-commercial (non-profit making). 

Think of some examples for each, the first has been done for you: 

Commercial Non-commercial 

Hotel 

 

 

 

 

 

 

Care home 

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 


