
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about food safety when making Chicken Kebabs. 
Theory Task: Hospitality settings and Chef uniform. 
 

1. Practical Task: 

Choose: Chicken (or bacon rolls, sausages /Quorn sausages, beef, pork, 
lamb, salmon or prawns), kebab sticks, barbeque marinade or 
soy/Worcestershire sauce mixed with oil and herbs, button mushrooms, 
cherry tomatoes, green or yellow pepper, tinned pineapple chunks, 
courgette, red onion 

Get out the following equipment: Chopping board, knife, grill pan lined with 
foil or baking tray, kitchen scissors for cutting meat. 

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

 1. Prepare all ingredients into equal sized pieces. If using oven, preheat to 180C, 
Gas 5. Make sure that anything which touches the raw meat is thoroughly washed 
in hot soapy water including hands, board, knife and scissors. 

 2. Thread ingredients onto skewers in an order which spreads out the colour and 
textures of the different ingredients. Make sure all the pieces are touching each 
other. If not cooking straight away, wrap carefully in foil and store at the bottom of 
the fridge 

 3. Lay on grill pan or baking tray and coat with marinade. 
 4. Barbeque, grill or oven bake and check that vegetables and chicken are well 

cooked before serving. Chicken should be white right through and piping hot. 
 5. If cooking outside ensure that the kebabs remain in the fridge until needed and 

return to fridge any uncooked kebabs or cooked left overs. The cooked and uncooked 

meat must be kept separate from each other to prevent cross contamination. Store in the 
fridge for a maximum of two more days to minimize bacteria growth. 

 

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 settings and Chef uniform 

 

1. Match the Hospitality settings to the pictures and explain what 

services they offer? 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Hotel      Restaurant     Airline     Bed and Breakfast     Travel Lodge 

Fast food outlet    Motorway services    Hospital    Coffee shop    School 



 

 

 

 

 
 

 

 
 

 

 



Label the parts of the Chef uniform explaining why each 

piece is worn and what it should be like? 

 
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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