
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about safety when making Mini Carrot Cakes. 
Theory Task: Health and Safety at work in Hospitality and the role of the Environmental Health 
Officer. 
 

1. Practical Task: 
 Weigh and measure – 75g block margarine, 125g carrot, 100g sugar, 1 egg, 

100grms plain flour, 1 tsp cinnamon, 1 tsp baking powder, 50 g sultanas. 
 Icing: 100g Cream cheese,50g icing sugar, carrot cake decorations (optional) 

Get out the following equipment: Sharp knife, chopping board, peeler, grater, bowl, 

spoon, teaspoon, sieve, jug, fork, saucepan, wooden spoon, tablespoon, bun tin and 

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

1. Put the oven on to 180C. Peel and grate carrots. 

2. Melt the margarine in a pan, add the sugar and carrot and stir together with 

wooden spoon. 

3. Sieve the flour, cinnamon and baking powder into a bowl and stir well. 

4. Add carrot mixture to flour 

5. Beat egg and add to mixture. Finally add fruit 

6. Spoon the mixture into the paper cases in bun tin and cook for 15 – 20mins 

until well risen and spongy to the touch. 

7. Mix cream cheese with sieved icing sugar and spread over cakes. Decorate 

with grated carrot or carrot decorations.  

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

Now complete the task below. 
 



 
 

2. Theory Task: Health and Safety in Hospitality and the role of the 
Environmental Health Officer 

1.  Fill in the chart below with hazards and controls relating to 

the main Health and Safety risks.  

The first has been done for you: 

Health and Safety 

Risk 

Hazards Controls 

Slips and trips 

 

Spillages of water 

or oil or other 

foodstuffs. Objects 

left on floor in 

work area 

Wipe up spills 

immediately and 

make sure there 

are no objects on 

the floor. 

Knives 

 

  

Allergies 

 

  

Chemicals 

 

  

 



2. Watch the you tube clip of the series ‘The Food Inspectors’ 

https://www.youtube.com/watch?v=-zc3_mRm7kQ 

Then answer the questions below: 

 
1. What is the role of an Environmental Health Inspector? 

 

 

 

 
2. What problems were shown in the Sandwich shop? 

 

 

 

 
3. What sort of hygiene problems were shown in the Chinese restaurant? 

 

 

 

 
4. What problems were shown when they visited a house where they were 

cooking roast lamb for their friends? 

 

 

 

 
5. What sort of places does a Food Inspector visit? 

 

 

 

 
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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