
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice design and presentation when making a Meringue 
nest. 
Theory Task: Presentation techniques and nutrition. 

1. Practical Task:  

You will need- Meringue nests, fruit of your choice such as grapes, 

strawberries, raspberries, blueberries, tinned mandarin segments, tinned 

peaches, kiwi, crème fraiche. Think about colours and shapes. 

Other decorations: chocolate flake, chocolate sauce, cocoa powder, 

butterscotch sauce, raspberry or strawberry puree, wafer 
 

Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace.   
 
Get out a chopping board, sharp knife, spoon, presentation/serving plate 
 

1. Put a spoonful of crème fraiche onto the meringue nest 

2. Prepare fruit and arrange on top of crème fraiche 
3. Decorate to present 

 

 Take a photo of your finished dish. 

                            Optional theory task below. 



 

2.Theory Task: Presentation techniques 

Below are some pictures of presentation techniques used in food service. 

Explain what has been done to make each dish look good. The first has been 

done for you 

Presentation Techniques Explanation 

 

This is a chocolate soufflé 

presented in a small ramekin on 

a plate with a bright yellow 

mango puree swirled across the 

plate with a spoon. A scoop of 

ice cream is placed in the centre 

of the puree and this is topped 

with 2 pecan nuts. 

 

This is a caramel cheesecake 

 

This is a mozzarella salad 



 

This is a rice salad 

 

3.Theory Task: Nutrition 

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

nutrients does in the body: 

 

Nutrient What it does 

Protein 

 

 

Calcium 

 

 

Vitamin A 

 

 

Carbohydrate 

 

 

Fat 

 

 

Iron 

 

 

 
 
 
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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