
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: 1* Chef Award part 1 -To practice vegetable preparation and 
control of heat to make Leek and Potato Soup. Take pictures of each step if you can. 
Theory Task for Chef Award: Research vegetables in season for Spring/Summer and Autumn/Winter. 
(Resource available in second Food Technology KS3 work pack) 
 
 

1. Practical Task: You will need -1 potato, 1 onion, 1 leek, 1 vegetable stock 
cube and about 400ml water, a little oil, 100ml milk (optional), pepper. 

. 
 

 Get out the following equipment: Large saucepan, wooden spoon, chopping board, 

sharp knife, peeler, blender (optional).  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Peel & chop the onion and fry in oil gently on a low heat. Take care not to burn! 

2. Remove the tough outer layer of the leek & chop off the root and dark green top, 
wash the leek to ensure there is no soil in between the layers at the top. 

3. Slice the leek finely and add to the onion in the pan. 
4. Peel, slice and chop the potato and add to the pan. 
5. Add the water and stock cube. Bring to the boil, reduce the heat so that it is 

simmering (small bubbles). Cover pan with lid and cook for 15-20mins stirring 
occasionally. 

6. Stir in the milk if you want it creamier. When the potatoes are soft remove soup 
from heat and season with pepper. 

7. You can blend the soup if you like. 
 
 

Serve with some chopped fresh herbs on top. Take a picture of your soup in a 

serving bowl. 

Please complete the task below as the Chef Award includes theory work. 
 
 
 



2. Theory Task: 
List vegetables in Season for Spring, Summer, Autumn and Winter. Give 
pictures for each. 

 

Spring (March, April, May) 

Example: Broccoli 

  
Summer (June, July, August) 

Example: Tomatoes 

 
Autumn (September, October, November) 

Example: Potatoes 

 
Winter (December, January, February) 

Example: Brussels Sprouts 

 
 
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 


