
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice the creaming method to make a Pineapple Upside 
Down cake. To take care over presentation and design of fruit. 
Theory Task for those unable to cook: Equipment Task 2 see below, to identify pieces of kitchen 
equipment and explain their uses. 
 
 

1. Practical Task: 

Weigh and measure 50g soft margarine, 50g caster sugar, 50g self-raising flour, 
1egg, 1 tblsp milk, 2 slices pineapple, 1 glace cherry, a little golden 
syrup 

 
 

 Switch on the oven to 160C Gas 5 and get out the following equipment: Weighing 

scales, bowl, spoon, whisk, spatula, sieve, cake tin or oven proof dish, butter knife, 

board.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Into a large bowl put the margarine & sugar & whisk together until soft & 

creamy. 
2. Add the egg and whisk it in into the mixture. 
3. Sieve and fold in the flour. Add milk and mix gently. 
4. Squeeze a little syrup into the cake tin. Cut the fruit as you wish and make a 

design on the bottom of the tin. 
5. Pile the cake mixture CAREFULLY over the design until it is all covered and 

even. Spread smooth with a spatula taking care not to move the fruit. 
6. Cook for 20 -25mins until well risen, golden brown & spongy to touch. 
7. Turn upside down onto serving plate. 

 

 
 

What do you and your family think of your design? Take a picture of your cake. 

If you are unable to cook complete the task below. 

 

 

 



 

2. Theory Task: 
 

What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 
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 


