
 

 

 

 
HOME LEARNING 

 
 
Subject:   Hospitality and Catering       Time: 1hr 40 mins 
 
Learning Objective: Practical Task: To think about safe use of meat when making meatballs in 
tomato sauce. Take a photo of your finished dish 
Theory Task: The Impact of Seasons and Food Miles questions. 

 
You will need: 

 A chopping board and sharp knife 
 A food processor (or grater) 
 A small and a large bowl 
 2 frying pans 
 Weighing scales 
 A fish slice to turn the meatballs 
 A wooden spoon to stir the tomato sauce 
 You will need: 
 For the sauce: - 1 onion,1 clove garlic, a little oil, ½ carton chopped tomatoes, herbs, black 

pepper. 
 For the meatballs: -  100grms mince (or quorn mince),1/2 onion,1/2 slice of wholemeal bread, 

1 tablespoon beaten egg, ½ stock cube crushed, black pepper, oil for cooking. 

1.Peel & chop one onion as small as possible, crush the garlic & fry both in oil for a few 
minutes. 

2. Add the tomatoes, herbs & pepper and allow to cook slowly for 30 mins stirring. 
3. Chop the half onion up as small as possible & fry gently in a separate pan, cook for a 
few minutes DONOT BURN them! 

4. Make the bread into breadcrumbs using the food processor or a grater. 

5. In a large bowl put the mince, cooked onion, crushed stock cube, breadcrumbs, egg 
and mix together really well. 

6. Squeeze the mixture together and divide into equal sized pieces – form each one into 
a ball. 

7. Put them back into the empty frying pan and fry in at little oil on high for 2 mins 
turning so they get brown all over, then on a low heat for about 10mins. 

8. Finally add meatballs to the tomato sauce and continue cooking for a further 10 
minutes before serving. If the tomato sauce becomes dry add a little water 



 
2. Theory Task: Read the information below and answer the questions 

The Impact of Seasons on what we eat and Food Miles 
As the seasons change, so do the foods that are available. With the arrival of Spring we can 

enjoy fruits and vegetables like rhubarb, asparagus and beetroot. However, we are no longer 

restricted to the foods that we can grow and produce in this country during each season. We can 

import and we can use canned products all year round, but many of us are now considering the 

effect of these things on our planet. 

Climate and weather will affect our mood and desire for certain foods. In colder months we 

favour soups, root vegetables, dark leaf vegetables like Kale and citrus fruits like lemons and 

grapefruit which fight infection. 

In the warmer months we favour fruits like berries and watermelon. We may also crave certain 

flavours at different times of the year. In season foods are fresher and tastier and we gain more 

nutrients from them. 

If we get into the habit of eating foods harvested in their season, we will begin to reduce our 

need for foods that have travelled overseas. There are no guarantees that sprays and chemicals 

have not been used to get them to us in good condition. 

The practice of reducing the mileage of food travel really highlights the environmental benefits 

of seasonal eating. In doing this we reduce fuel use which reduces environmental impact and 

pollution. 

An added benefit of eating what’s in season is support for the foods that come out of our local 

communities. If you buy locally at farmer’s markets, you are not only supporting local farmers 

but playing a role in building up the local economy. 

If we are able to reduce our need for shipped foods, we won’t have to pay high costs for fruit and 

vegetables and we will support local farmers. 

 

Questions: 

1. Name some fruit and vegetables which we produce in the UK in Spring and 
Summer 

2. Research some fruit and vegetables we produce in the UK in Autumn and Winter 

3. What do we mean by Import? 

4. Can you name some fruits and vegetables we can buy in cans? 

5. What sort of food do we like to eat when it is cold? 

6. What sort of food do we like to eat when it is warm? 

7. What are the benefits of eating foods in season? 

8. What can be used to preserve fruit and vegetables that come from overseas? 

9. Why is it good to reduce the miles our food travels to get to us? 

10. Why should we buy from local farmers? 

 

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 


