
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice the creaming method to make a Dutch Apple Cake. To 
practice peeling, coring and slicing apple. 
Theory Task for those unable to cook: Fruit task, to identify types of fruit. 
 
 

1. Practical Task: 

Weigh and measure ½ cooking apple, 50g margarine, 50g caster sugar, 1 egg, 
50g self-raising flour, ½ tsp baking powder, 2 tblsps milk, ½ tsp 
cinnamon mixed with 1 dstsp brown sugar for the topping (if your 
cake tin or baking dish is bigger than 8” diameter, double the 
ingredients) 

 
 

 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, peeler, sharp 

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

               
1. Grease cake tin or dish. 
2. Whisk together the margarine & sugar until light & fluffy, add 

the egg and whisk again. 
3. Fold in the sieved flour and baking powder. 
4. Next add the milk & carefully stir it in.  
5. Peel, core and slice apples. 
6. Spread the cake mixture over the bottom of the cake tin or 

dish, arrange a layer of apples on the top of the mixture, 
sprinkle with cinnamon and brown sugar. 

7. Cook for about 30 minutes until golden and spongy! 
 
 

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

If you are unable to cook complete the task below. 

 



 

 

 

2. Theory Task: 
 

What am I? 

What am I? 

What am I? 

What am I? 

What am I? 
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 


