
 

 

 

 
HOME LEARNING 

 
 
Subject:   Hospitality and Catering       Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about safe use of raw meat and presentation while 
making burgers with potato wedges and salad. Take a photo of your finished meal. 
Theory Task: Methods of cooking and the effect of these on nutrients. 

 
 

1. Practical Task: 

Weigh and measure 250g minced beef (or turkey, pork, lamb or quorn mince), 
1 white or sweet potato, 1 tblsp oil, herbs, pepper, brioche or other 
burger bun, cheese slice, tomato slices, red onion slice, salad leaves, 
salad dressing. 

 

 Switch on the oven to 200C Gas 8 and get out the following equipment: Sharp 

knife, chopping board, bowl, spoon, baking tray, grill pan, cocktail stick (optional).  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Cut potato into wedges, put into a bowl and coat in oil, herbs and pepper. Put 

onto baking tray into oven till soft inside and crispy outside. 
2. Divide mince into 4 and shape into 4 burgers, fairly flat to enable even cooking 

throughout. Place on grill pan lined with foil and grill both sides till brown and 
cooked through. Wash hands and any equipment used to remove raw meat 
juices. (If using quorn add some beaten egg and fresh breadcrumbs to help bind it 
together). 

3. Ensure you have a clean board and knife to prepare the salad ingredients to avoid 
cross contamination. Cut tomato slices, red onion slice and cheese slice. 

4. Add burger bun to grill to toast and check burgers and wedges. 
5. Choose a suitable board or serving plate for presentation and a dish for the 

wedges. Prepare salad dressing and serve in a small jug or dish. 
6. Present the best burger in the bun with the slice of red onion, cheese and tomato. 

Secure with a cocktail stick. Arrange salad on the side and wedges in your chosen 
container. Wash and clear up in hot soapy water, ensure the grill is thoroughly 
cleaned and throw away the foil cover used. 

 



2. Theory Task:  
            Methods of cooking 

Name the methods of cooking and give examples of foods which can be 

cooked this way. Use the word bank below to help you: 

 
 

 

 

 

 

 



 
 

 

 

 

 

Effect of Heat on nutrients 
Read the information below on how nutrients may be affected by each method of 

cooking: 

Boiling – Up to 56% loss of vitamin C. Damage to B vitamins. Some calcium and 

sodium dissolves in water. Starch e.g potato, rice, pasta, is gelatinised which makes 

it easier to digest 

Steaming – Best method. Very little nutrients lost 

Poaching –B vitamins damaged and lost into the water 

Baking – Can damage protein if overcooked e.g in fish and meat, making it tough. 

Can damage vitamins B and C 

Grilling – Up to 40% B vitamins damaged and high heat can overcook protein and 

cause meat or fish to become tough 

Frying – Fat content of food increases. More vitamin A can be absorbed from 

vegetables cooked this way. Damage to vitamin B and C is low as cooking time very 

short. 

Roasting – the high heat used in roasting will destroy most of the vitamin C and 

some B vitamins. As with grilling, overcooking can cause meat and fish to become 

tough. 
 

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 

Poaching   Roasting   Casseroling   Boiling   Frying   Baking   Steaming 


