
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To design a Scone and practice ‘rubbing in’, shaping and baking. 
Theory Task for those unable to cook: Scone recipe design and Kitchen equipment task. 
 

1. Practical Task: 

You will need - 200g self-raising flour,50g block margarine,1 egg & milk to 
make up to 100ml, choice of flavourings: 

 25-50g dried chopped apricots, raisins, dried cranberries, chopped 
strawberries, chopped peeled apple, chocolate chips, grated cheese, 
chopped spring onion (with the fruit ones add 1 tblsp sugar) or 
something else of your choice  

You could also add: fresh or dried ginger, cinnamon, mixed spice, dried herbs, 
chilli flake, chopped chives 

Get out the following equipment: Bowl, weighing scales, spoon, chopping board, 
knife, greased baking tray, jug, fork, flour shaker, scone cutter, pastry brush.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Oven 200C. Put the flour into a large bowl, add the margarine and rub 

together to make fine breadcrumbs.  
2. Prepare your flavourings and add  
3. Beat the egg & milk together and add enough to make a soft but not 

sticky dough 

4. Put onto a lightly floured surface 

5. Press out with hand to an even circle, 2cms thick. 
6. Using a round cutter cut out scones. Put onto a greased baking tray. 
7. Brush with milk & cook for 15 minutes until well risen & golden brown. 

 
 

 Take a picture of your presented food. Get comments from your family on 
how it tastes!  
If you are unable to cook complete the task below 



2. Theory Task: Recipe design and kitchen equipment.  

Fill in the chart below with ingredients and flavourings that you would use to 

make a scone of your own design. You can use the ideas in the recipe above 

to help you. Write out your method instruction list. 

Ingredients and flavourings Method 

200g Self-raising flour 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Weigh the flour into a 
mixing bowl 

 

 

 

 

 

 

 

 

 

 

 

 

3. Theory Task: Kitchen Equipment 

 What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 



What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 

What am I and what do I do? 

 
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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