
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To think about food safety when using raw meat and make Koftas 
with accompaniments. 
Theory Task for those unable to cook: Meat task, to look at sources of lean meat and nutritional 
value. 
 
 

1. Practical Task: 

Weigh and measure - 1 small onion, ½ fresh chilli, 150g lean lamb mince (or 
other mince or quorn mince plus an egg if vegetarian), 1clove of 
garlic, fresh coriander, 1 tsp ground cumin, 1 tblsp flour, pitta bread, 
tzatziki or sour cream dip, salad to serve. 

 

 Get out the following equipment: Bowl or food processor, tablespoon, chopping 

board, sharp knife, teaspoon, baking tray, grill.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Peel onion & cut in half. Peel the garlic. 
2. Remove any chilli seeds and stalk 

3. Put onion, chilli & garlic into food processor & blitz together, or 
chop as small as you can. 

4. Add the mince, cumin & herbs & blitz together, or mix the 
onion, garlic, chilli cumin, herbs in a bowl. 

5. Sprinkle a little flour onto a chopping board, then divide the 
mixture into 6. Roll into balls about the size of a small tomato. 

6. Place meatballs on a baking tray. 
7. Grill 10-15mins, turning occasionally to ensure even cooking – 

the meat balls need to be thoroughly cooked - no pink. 
8. These can be served with toasted pitta bread, tzatziki or sour 

cream dip & salad! 
 
 

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

food. If you are unable to cook complete the task below. 



2. Theory Task: Meat 

1. Types of meat and meat products (use the word bank below to match 
the names to the foods) 

 

 

 

 

 

 

 

 
 



 

 

 

 
 

 

 

 

 

2. Put a star next to each example which you think is low in fat 

3. Research the nutritional value of meat and list the nutrients below 

 

 
 
4. Why is raw meat high risk for food poisoning and how can you make 

sure it is safe to eat? 
 
 
 
 
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 

Pork chop     Fajitas           Chicken drumstick     Ham salad     

Burger          Bolognese     Meat Pie                     Sausages 

Steak            Bacon            Chicken nuggets         Hot dog 

Salami          Roast beef     Chicken breast            Beef casserole 


