
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about nutrition and presentation when making Pasta 
Power Boost. 
Theory Task: Nutrition and Presentation techniques. 

1. Practical Task: 
 Weigh and measure - 50g tagliatelle, 2 rashers streaky bacon or chopped 

ham (optional), 1 piece courgette, 1 tomato, 25g grated cheddar, 1 tblsp 

crème fraiche or natural greek yoghurt, black pepper,1 tblsp oil, a few 

basil leaves, fresh baby spinach (optional), parmesan(optional) 

Get out the following equipment: Saucepan, kitchen scissors, frying pan, fish slice, 

peeler, chopping board, sharp knife, small bowl, spoon, grater, colander.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
              

 Bring pan of water to boil for pasta and cut the bacon with scissors 

 Fry the bacon till crispy, then remove from pan and set aside 

 With a peeler make courgette ribbons 

 Cook pasta when water is boiling for 12 minutes or as instructions  
 Chop the tomato and basil on your board with sharp knife 

 Mix cheese, pepper and crème fraiche in a small bowl 
 Drain pasta and add to frying pan with oil. 
 Add courgettes, tomatoes and crème fraiche to the pan 

 Add basil and spinach and cook over a low heat for 5 minutes, stirring 

 Put into serving dish and sprinkle with chopped crispy bacon or ham. If 
not using meat add some extra grated cheese or parmesan 

 Garnish with fresh basil leaves 

 
 

Take a picture of your finished dish. Now complete the task below 



 

2. Theory Task: Nutrition and presentation techniques 
1.  Fill in the chart below with nutrient sources, uses in the body and the 

effect of a lack of each nutrient. The first has been done for you: 

Nutrient Sources Use in body Lack or 

deficiency 

Protein 

 

Meat, fish, 

eggs, milk, 

cheese, peas, 

beans, lentils, 

nuts and 

seeds 

Growth and 

repair 

Muscle wasting, 

cramps , 

weakness and 

soreness and in 

3rd world 

countries a 

condition called 

Kwashiorkor 

Fat 

 

 

 

 

  

Carbohydrate 

 

 

 

 

  

Vitamin C 

 

 

 

 

  

Vitamin A 

 

 

 

 

  

Calcium 

 

 

 

 

  

Iron 

 

 

 

 

  

Fibre 

 

 

 

 

  



2.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. 

 

 

 

 

Now research some more presentation techniques for food yourself 
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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