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Record of Progress —Practical lessons Y7 

DATE DISH REFLECT 

 Cake experiment WWW 

 

EBI 

 

 Healthy Soup WWW 

 

EBI 

 Flapjack WWW 

 

EBI 

 Fruit snacks WWW 

 

EBI 

 Pizza Pinwheels WWW 

 

EBI 
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FEEDBACK—PRACTICAL EXAM 

NAME: 

 

WWW: 

 

 

EBI: 

 

 

Achieved: 

 

Student Response / Evaluation: 

 

 

 

 

 

 

Baseline  I can follow STOTI with very little help.  

Emerging  I choose appropriate equipment and use this safely. 

Developing  I choose appropriate equipment and use this safely and accurately.  

 I can weigh ingredients independently and accurately and follow the recipe with some 

help. 

 I can identify when the fat and flour are rubbed in enough. 

Securing   I choose appropriate equipment and use this safely and accurately.  

 I can weigh ingredients independently and accurately and follow the recipe with very 

little help. 

 I am well organised.  

Mastering  I choose appropriate equipment and use this safely and accurately. 

 I can weigh ingredients in the independently and accurately and follow the recipe inde-

pendently. 

 I am well organised. 

 I can identify when the fat and flour is rubbed in enough  and identify when the pin-

wheels are cooked. 
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You will use the recipe above to work with a partner to make a 

healthier type of cake . You may be making one of the following.  

The control—the original recipe 

Low fat—less margarine 

Different spread—soya 

Low sugar—less sugar 

Low fat and sugar—less margarine and sugar 

High fibre—wholemeal flour, or addition of fruit 
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Fruit Yoghurt 

1 small tin blackcurrants 

100g raspberries 

1 large pot natural yoghurt 

  

Method 

1. Open tin of blackcurrants. Pour juice and fruit into a blending cup. 

2. Blend with a hand blender until smooth. Pour into a mixing bowl. 

3. Slice raspberries and place into a blending cup. 

4. Blend with a hand blender until smooth. Pour into the mixing bowl. 

5. Stir blackcurrants and raspberries well. Add yoghurt and stir. 

6. Serve in presentation bowl and small, individual bowls for tasting. 

7. Taste product and complete tasting chart. 

  

Equipment 

Tin opener, sharp knife, chopping board, hand blender, mixing bowl, 

presentation bowl, small bowls, dessert spoons, table spoon. 
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Fruit Kebabs 

1 kiwi 

5 strawberries 

a few grapes 

½ banana 

  

Method 

  

Equipment 

Sharp knife, chopping board, skewers, serving plate. 
 

 
 

1.Peel and chop kiwi  

2.Slice strawberries in half. 

3.Put the fruit onto skewers, alternate the fruits. 

4.Place 2 skewers on a serving plate. 

5.Taste product and complete tasting chart. 
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Fruit Snacks 

You will work in a group to make one of the following fruit snacks 

 

Fruit Smoothie 
1 banana 
8 strawberries 
1 pint milk 
 Method 
1. Roughly chop banana and strawberries. 
2. Place half of them into the blender. 
3. Add ½ pint of milk and blend until smooth. 
4. Transfer to a measuring jug. 
5. Place into presentation glass. 
6. Repeat the process and pour into cups. 
7. Taste product and complete tasting chart. 
 Equipment 
Sharp knife, chopping board, blender, measuring jug, presentation glass, paper cups. 

 

 

 

Fruit Salad 

1 tin pears 
1 satsuma 
a few grapes 
1 tin peaches 
 Method 
1. Open tins with a tin opener. 
2. Pour juice into a mixing bowl. Slice pears and peaches into bite size pieces. 
3. Chop grapes in half and add to bowl of fruit, stir well. 
4. Peel and segment Satsuma, add to bowl of fruit, stir well. 
5. Serve in presentation bowl and tasting dishes. 
6. Taste product and complete tasting chart. 
 Equipment 
Sharp knife, chopping board, tin opener, mixing bowl, measuring jug, presentation bowl, 

small bowls, dessert spoons, table spoon. 
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Cereal – Muesli 
1 tbsp. raisins or sultanas 
3 dried apricots 
1 small banana 
2 tbsp. oats 
1 tbsp. bran 
1 pint milk 
  
Method 
1. Finely chop apricots and banana. Place in a mixing bowl. 
2. Add raisins, oats and bran, then mix well. 
3. Place into a presentation bowl and small, individual bowls for tasting. 
4. Add required amount of milk. 
5. Taste product and complete tasting chart. 
  
Equipment 
Sharp knife, chopping board, mixing bowl, measuring jug, presentation bowl, small bowls, 

dessert spoons, table spoon. 

 

 

 

 

Fresh Fruit Juice 
3 oranges 
Handful of frozen mango 
  
Method 
2. Peel orange and divide into quarters 
3. Place all fruit into blender and whizz up! 
4. Place all the juice into a measuring jug and stir well. 
5. Divide juice between presentation glass and cups for tasting. 
6. Taste product and complete tasting chart. 
  
Equipment 
Sharp knife, chopping board, juicer, small glass, measuring jug, presentation 

glass, cups. 


