
 

 

 

 
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: Plan Assignment 3, a lunch. You brainstormed ideas last week for this. 

 
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: Assignment 3, Lunch. Planning for next week. 

List the ingredients you need for your fruit salad: 

Ingredient Quantity 
  
  
  
  

  
  
  

         The equipment I will need: 

 

 
 

List the ingredients you need for your sandwich: 

Ingredient Quantity 
  
  
  

  
  
  
  

         The equipment I will need: 

 

 

 
For the cakes next week, you will need: -       

50g soft margarine,50g caster sugar,50g self-rising flour, 1 egg 

Method: - 
1. Put the oven on to 180C, Gas no5. 
2. In a large bowl put the margarine and caster sugar and using an electric 

whisk, whisk together until light & fluffy. 
3. Add egg and whisk it in well. 
4. Sieve the flour into the bowl and CAREFULLY fold it in until you can’t see it 

anymore! 
5. Put 6 paper cases into a bun tin and using a dessertspoon put spoonfuls of 

the mixture into each paper case – try to get the cakes even in size. 
6. Cook for 15 - 20mins until well risen, spongy & golden brown. 
7. Take out of oven and cool on a cooling tray. 
8. Decorate if time! 



 
List the ingredients you need for your cakes: 

Ingredient Quantity 
  

  
  
  
  

  
  

         The equipment I will need: 
 

 

 

Time Plan for all 3 items 
Start with the Cakes and make the fruit salad and sandwich while they are baking 

Make sure you write a reminder on the plan when to take them out of the oven. 

This is your plan for next week! 

 

Order of 

tasks 

Task 

1 Oven on 180C/Gas 5, whisk margarine and sugar. 

2 Add egg and mix well, fold in flour 

3 Put into cake cases and bake 15-20 mins 

4  

5  

6  

7  

8  

9  

10  
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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