
 

 

 

 
HOME LEARNING 

 
 
Subject:   BTEC Home Cooking Skills       Time: 1hr 30 minutes 
 
Learning Objectives:  
Practical Task: To practice making a healthy well-presented breakfast. 
Theory Tasks: 1. Brainstorm for Assignment 1 ‘A Healthy Breakfast’  
                          2. Assignment 2 ‘Benefits of the Home Cooking Skills Course’ and  
                             ‘How to pass on information about the Home Cooking Skills course’. 

 
1. Practical Task: 

Choose either a bacon or fried egg sandwich or roll to make and serve it with 
a hot or cold drink of your choice. Take care with the presentation of your 
breakfast to ensure it looks colourful and appetising. Take a photo when done 

List the ingredients you need: 

Ingredient Quantity 
  
  
  

  
  
  
  

Now give a step by step how to make guide: 
Order of tasks Task 
1  
2  

3  
4  
5  
6  

7  



Theory Tasks:  

Assignment 1 
Brainstorm all the recipes you could make and serve for a healthy breakfast and add pictures if you 

wish. Think about the breakfasts you have already prepared in school and in home learning. Make sure 

you have a variety of hot and cold suggestions and a selection of hot and cold drinks. Perhaps you could 

research what people have for breakfast in other countries to give you more ideas. 

You can present your ideas as a table like this: 
Hot food Cold food Hot drinks Cold drinks 

    

    

    

    

You could also present your ideas on a spider diagram like this: 
 
 

 
 

 

 

 

 

 

 

 

 

Assignment 2 
Please answer these questions as fully as you can on a separate document and give 

illustrations or pictures where possible 

 
1. Understand the value of home cooking skills (What have I learned?) 

Show your understanding by listing the ways in which you have benefitted from this course and how it 

will help you in the future. You should also think about what you have learned in Food Technology over 

the past few years. This can include recipes you have learned as well as information about food and 

safety. 

2. Understand the ways in which information about home cooking can be passed on (What learning have 

I passed on and how did I do this?) 

Show your understanding of how you can pass on information about home cooking by listing ways in 

which you can do this and have done this. Think about how you take information from school learning 

to other family members or friends or even other staff in school. It could be as simple as offering what 

you make to someone else, or even making something to eat for someone at 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 

Healthy breakfast 

recipes 
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