
 

 

 

 
HOME LEARNING 

 
 
Subject:   Hospitality and Catering       Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about safe use of cream and presentation while making 
Banoffee Pie. This can be in individual ramekins or one large flan case. Take a photo of a single 
portion as well as all you have made. 
Theory Task: Food Provenance questions. 

 
 

1. Practical Task: Banoffee Pie   

 Ingredients 

 125g digestive biscuits 

 50g butter 

 200g can Carnation caramel  
 100ml whipping cream 

 1 banana 

 Cocoa powder 

       Method 

      Blitz the biscuits in a food processor or put in a bag and bash with a       
rolling pin 

 Melt the butter and combine with the biscuit crumbs 

 Press the mixture into dish or dishes and chill then whip the cream not 
too stiff. Cream must be stored in the fridge and use by date checked. 

 Spoon the caramel onto the biscuit base and slice banana 

 Put half banana into cream and other half onto caramel 
 Spoon the banana cream over the top of the banana slices 

 Dust with cocoa powder or grated chocolate.  
 

 



2. Theory Task: Read the information below and answer the questions 

Food Provenance 
This means knowing where food was grown, caught or raised, how it was produced and how it was 

transported.  

Many foods can be grown in the UK: 

Apples, potatoes and carrots and lettuce grown in poly tunnels. We have soil and weather conditions 

which is ideal for these crops but crops like bananas or pineapples need a much hotter climate. 

Foods that are caught in the UK are fish and shellfish. Fish which can be caught in UK waters include 

mackerel. Haddock, mussels, scallops and tuna. These are caught by trawling, line fishing and the use of 

pots placed on the sea bed to catch lobster or crab. Sadly, wild fish numbers are decreasing and so 

sometimes fish are intensively farmed. This means that they are kept in big pens. Fish that are farmed 

include salmon and rope grown mussels. 

Farming is a massive part of the economy throughout the UK. There are two main types, intensive and 

organic. Intensive is usually large scale where the farmer relies on it for his income. Organic is usually 

on a much smaller scale where the animals and environment are a priority. Farmers will not use any 

chemicals such as pesticides or chemical fertilisers. 

Animals reared for food include: sheep, pigs and chickens for both meat and eggs. Animals can be 

reared both indoors and outdoors. Chickens farmed intensively indoors are known as battery hens. 

These are farmed in large numbers to produce a high income but conditions are not so good. Free range 

chickens are allowed to roam outside during daylight hours and have much more space and better 

conditions. Animal welfare is top priority. Labelling on food products helps consumers to make an 

informed choice about what type of farming they wish to support.  

Key Terms you should know: 

Carbon footprint – total emissions caused by an individual event e.g. by the production and 

transportation of our food 

Food miles –  miles over which a food item is transported during the journey from producer to 

consumer as a unit of measurement of the fuel used to transport it 

Genetically modified – foods produced from organisms that have had changes introduced into their 

DNA using the methods of genetic engineering. 

Fairtrade – a foundation whose goal is to help producers in developing countries achieve better trading 

conditions. They export at higher prices as well as improved social and environmental standards for 

workers producing the food.  

Questions: 

1.Name a food that is grown in this country, one that is caught and one that is raised or 

reared. 

2.What is the difference between intensive and organic farming? 

3.What is the difference between battery and free range chickens? 

4.What is a Carbon footprint? 

5.What do we mean by food miles? 

6.What are genetically modified foods? 

7.Why is it a good idea to buy Fairtrade products? 

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 


