
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about safety when melting and baking and make Banana, 
Pear and Ginger Flapjacks. 
Theory Task: Customer service and star ratings for hospitality services. 
 

1. Practical Task: 
Weigh and measure - 50g Block Margarine, 175g Oats, 40g sugar, 3 tblsps syrup, 

1 small pear (or peach can be used, tinned or fresh, ½ banana and fresh ginger (optional 

use ground ginger ½ tsp), oil for greasing. 

 

 Get out the following equipment: Sharp knife, chopping board, fork, bowl, 

saucepan, wooden spoon, tablespoon, grater, baking tin, weighing scales.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Oven 180C Gas 5 and grease a baking tin 

2. Put margarine, syrup and sugar in a pan and melt gently 

3. Mash the banana in a bowl with a fork and add peeled chopped 

pear and peeled grated ginger 

4. Add the oats to the pan and mix well 

5. Add the fruit and mix well 

6. Spoon into the baking tin and press flat 

7. Bake for 20 minutes until golden at the edges 

8. Cut into slices while in the tin but leave in the tin to cool  

 

 
Present a couple of slices on a plate and take a picture of your finished dish. 

Now complete the task below. 



 
 
 

2. Theory Task: Customer service and star ratings for Hospitality services 
 

1.  Fill in the chart below with benefits of good customer service 

and results of poor customer service. The first has been done 

for you: 

Benefits of good customer 

service 

Results of poor customer service 

Good reputation Bad reputation 

2. Hotels are given star ratings to show the quality and type of 

services they offer. Explain in the chart below the difference 

between a 1* and a 5* Hotel: 

1* Hotel 5* Hotel 

  

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 


