
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice weighing, creaming, shaping and baking. 
Theory Task: Looking at shop bought versus homemade food. 

1. Practical Task:  

You will need –  125g soft margarine, 50g light brown sugar,75g plain 

flour, 1 tsp. baking powder, 40g porridge oats, 50g cornflakes 

 
Get out the following equipment: Mixing bowl, weighing scale, dessert 

spoon, wooden spoon, sieve, teaspoon 
 

Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace.   
             

 Oven 160C/Gas 5 

 Cream margarine & sugar with wooden spoon 

 Sieve flour & baking powder and fold into margarine  
 Crush cornflakes 

 Stir in oats & cornflakes 

 Take a dessertspoon of mixture make a ball and flatten 

 Place on baking tray spread evenly apart 

 Bake 15 minutes and cool on a rack 

. 

                                                 
 

Make sure your plate is clean and well presented. Take a picture of your finished 

cookies. Optional theory task below 



2. Theory Task: Looking at shop bought versus homemade food: 
 

There are 5 questions to ask when deciding whether to buy ready-made food from a 
shop or to make it yourself at home: 

1. Is this product healthy? 
2. What’s the cost difference? 
3. Is this something I can make easily at home? 
4. Have I got time to make it? 
5. Has this product got lots of packaging which could damage the environment? 

 
Look at the comparison chart below showing reasons for choice and fill in 
your choices and reasons for the products with empty boxes: 

 

Ready made product Homemade product Choice and reason 

  

I would choose ready 
made as it is time 
consuming and 
difficult to make. It 
doesn’t have a lot of 
packaging which is 
non recylable. 

 

 

I would choose to 
make homemade 
cakes as they are 
cheaper, I can make 
them easily and they 
won’t have 
preservatives in 
them. The shop 
bought has too much 
packaging. 

 

 

I would make the 
homemmade curry 
because I can use 
fresh ingredients and 
flavour it how I like. 
There will be less salt, 
fat and sugar and it 
will be cheaper. The 
ready meal has too 
much packaging. 



 
 

 

 

 

 

 
 

 

 
 

 

Costing comparison for Shortbread: 
The recipe for homemade shortbread is 75g flour, 50g margarine and 25g sugar. 
Can you work out the cost of making this? 
Flour costs 2p per 25g, margarine costs 6p per 25g and sugar costs 5p per 25g? 
Research and compare the cost of shop bought shortbread.   
Homemade costs:                                            Shop bought costs:            
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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