
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice control of heat and safety when frying. To make 
pancakes. Please ensure you have adult supervision for frying. 
Theory Task for those unable to cook: Nutritional value of eggs and their uses in cookery 
 
 

1. Practical Task: 

You will need - 100g plain flour,1egg, 250ml milk, a little oil for cooking, 
pancake filling of your choice (can be savoury e.g. cheese or sweet 
e.g. banana or lemon and sugar) 

Get out the following equipment: Measuring jug, weighing scales, bowl, whisk, 

grater if using cheese, tablespoon, frying pan, fish slice, serving plate.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Into a large bowl weigh the flour. Measure the milk into the jug. 
2. Add the egg into the centre of the flour. 
3. Whisk and gradually add the milk to the flour mixture beating all the 

time until all the milk is used and you have a smooth, thick batter. 
4. Put a little bit of oil in a pan and heat with a drop of pancake batter in 

the centre.  
5. When the batter starts to bubble and set add enough batter to just 

cover the bottom of the pan & lightly fry it until it comes away from the 
pan and turns golden brown. 

6. Carefully turn the pancake over and cook the other side. 
7. Tip onto a plate and continue to make other pancakes until all the 

batter has been used. Add more oil if necessary. 
8. Add filling of your choice and enjoy! 

 
Take a picture of your Pancakes. 

If you are unable to cook complete the task below. 
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2. Theory Task: 

In the table below is a list of the nutrients in eggs. Research what each of 

these nutrients does in the body: 

 

Nutrient What it does 

Protein 

 

 

Calcium 

 

 

Vitamin A 

 

 

Vitamin D 

 

 

Vitamin B 

 

 

Iron 

 

 

 

In the table below is a list of the uses of eggs in cookery. Think of a recipe 

for each use: 

 

Nutrient What it does 

To glaze pastry and help it to brown 

well in the oven 

 

 

To hold air when whisked so that 

mixtures and light and spongy 

 

 

To set on cooking so that other 

ingredients are held together 

 

 

To thicken sauces  

 

 

 
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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