
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To use the oven safely to make a Bread and Butter Pudding. 
Theory Task for those unable to cook: Parts of the cooker and methods of cooking. 
 
 

1. Practical Task: 
You will need - 2 slices bread, butter or margarine,1tblsp currants, sultanas or 

raisins, 1 tblsp sugar, 1egg, 125ml milk, a pinch mixed spice, extra 
margarine or oil for greasing. 

 
Get out the following equipment: Oven proof dish, measuring jug, bowl, spoon, 

fork, butter knife, chopping board.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Put the oven on at 180C, Gas no 5. Grease an oven proof dish with a little 

margarine or oil. 
2. Butter the bread and cut into 4 triangles per slice. 
3. In a bowl mix the fruit with the sugar and put ½ the mixture on the bottom 

of the dish. 
4. Cover with 4 quarters of bread, butter side upwards. 
5. Add the rest of the fruit, then the rest of the bread again with butter side 

up. 
6. Beat the milk and egg together in a jug & pour it over the bread. 
7. Sprinkle with mixed spice and bake for 20mins until golden brown & set. 
8. Serve with custard, cream or yoghurt. 

 
 
 

Take a picture of one serving of your pudding. 

If you are unable to cook complete the task below. 



2. Theory Task: 

1. Parts of the cooker and cooking methods 

    Label the parts of the cooker and give uses for each: 

 

 
2.Methods of cooking 

   Name the methods of cooking and give examples of foods which can be 

cooked this way: 

 

 



 

 

 

 
 

 
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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