
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice the rubbing in method, presentation skills and baking 
to make Raspberry Buns 
Theory Task for those unable to cook: Personal Hygiene rules. 

1. Practical Task: 

You will need – 100g self-raising flour, 50g margarine, 50g sugar,  

                          2 tablespoons milk, raspberry jam. 

 
Get out the following equipment: Mixing bowl, weighing scales, spoon, 

wooden spoon, teaspoon, baking tray.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
              

1. Put the oven on 180C, Gas no 5. 
2. Put flour into a bowl & rub in the margarine until it looks like 

fine breadcrumbs. 
3. Add the sugar & mix in. 
4. Add the milk, a little at a time and mix with a fork to a soft but 

not sticky dough. 
5. Divide into 10 equal sized pieces and shape into balls. 
6. Put the 10 balls onto a greased baking tray well apart, flatten 

slightly & make a dent in the centre of each one with the end of 
your wooden spoon. 

7. Fill each hole with half a teaspoon of jam. 
8. Bake in the oven for 15 minutes until golden brown. Cool on a 

wire rack. Take care not to touch the hot jam. 

 
 

Take a picture of your finished buns. 

If you are unable to cook complete the task below. 



 

2. Theory Task: 

Personal Hygiene rules 

Use the pictures below to explain how you prepare yourself for cooking and 

what personal hygiene rules you follow to make sure you do not pass germs 

onto the food: 

 

 
 

 
 

 

 
 



 

 
 

Why must we take care not to pass germs onto food when we are cooking? 

 

 

 

 

 

Why do chefs wear a hat? 

______________________________________________________________

______________________________________________________________

______________________________________________________________ 

 

 

 

 

 
 
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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