Year 9

Home Economics




Egg Fried Rice (serves 2)

Ingredients

2 slices of ham

1 egg

1 tbsp vegetable oil

100g long-grain rice

509 frozen peas

2 spring onions, finely chopped

1 tbsp soy sauce

ground white pepper

Equipment

1 wok

1 wooden spatula
1 saucepan

1 sieve

2 potstands

1 chopping board
1 vegetable knife
1 fork

1 small bowl

2 plates

cutlery

Method

1. Boil kettle and cook rice in saucepan for 15 minutes
(stirring occasionally).

2. Beat the egg in small bowl with fork and put to one side.
3. Chop spring onions into small rounds and ham into cubes
4. Drain rice using boiling water from kettle and sieve

5. Heat the vegetable oil in a wok or large frying pan. Add
the rice and stir-fry for about 3-4 minutes

6. Add the peas, spring onions. Stir-fry, turning the rice
constantly around, for about 3 minutes.

7. Season well with soy sauce and pepper, then push to one
side of the pan.

8. Pour the beaten egg mixture into the other side and
leave for about 10 seconds so it begins to set. Using a
spatula, briskly swirl around the egg to break it up and then
toss around with the rice. Stir-fry for a further minute and
serve straight away.

9. Serve and enjoy.



http://www.bbc.co.uk/food/egg
http://www.bbc.co.uk/food/vegetable_oil
http://www.bbc.co.uk/food/long-grain_rice
http://www.bbc.co.uk/food/pea
http://www.bbc.co.uk/food/spring_onion
http://www.bbc.co.uk/food/soy_sauce
http://www.bbc.co.uk/food/white_pepper

Eqq fried rice evaluation

1. What skills did you use today?

N

. List 2 things you feel you did well foday.

3. Name 1 thing you feel you could have done better today.

4. What is your target for next practical lesson?

($)]

. What safety/hygiene rules did you follow today?




Sweet and sour chicken and noodles

Ingredients

3 tbsp fomato ketchup

1 dsp malt vinegar — | SAUCE
IN
2 tbsp dark muscovado sugar BOWL
I

1 garlic clove, crushed

1-2 chicken breasts

2 small onion roughly chopped

3 red pepper seeded and cut into slices

3 large tin pineapple pieces in juice, drained
4 sugar snap peas, roughly sliced

2 nests of egg noodles

Eglﬂpmenf Method
1 wok 1. Chop all vegetables into thin slices on green/white
1 saucepan chopping board

2. Chop chicken into fine strips using scissors
1 wooden spatula 3. Heat oil in wok and add chicken. Cook until chicken
1 sieve turns white

4. Add vegetables and stir for another 5 minutes
2 potstands 5. Stir the ketchup, vinegar and sugar together in a

1 chopping board (green) small bowl and add to wok, stirring thoroughly for

another 5 minutes

1 red chopping board 6. Boil kettle and cook noodles in saucepan for 5

1 vegetable knife minutes. Drain once soft
7. Serve and enjoy

1 pair of scissors

1 small bowl

Serving dishes




Cutlery

Sweet and sour chicken and noodles evaluation

Did you work well with
your partner and why?

Did you meet your target
from last days lesson?
Why/why not?

T could improve by...

My target for next day's
practical lesson is..

Something I was able to
do well...

5 safety/hygiene procedures I
used today were...




Toffee apple mini cakes (makes 12)

Ingredients

2 eggs, lightly beaten
100g caster sugar
160ml milk

80g butter, melted
250g SR flour

1 tsp baking powder
3 tsp salt

1 ¥sp cinnamon

1 eating apples, peeled, cored, finely chopped

200g toffee pieces

Method

1. Preheat the oven to 190'C/Gas 5 and line a
12-hole muffin tin with paper cases

2. Melt the butter in small bowl in the
microwave for 30 seconds

3. Measure 160ml milk in measuring jug and
whisk in 2 eggs

4. Mix in the melted butter lightly in
measuring jug with liquid mixture.

5. Mix the flour, baking powder, salt and
cinnamon into the large bowl and add sugar-.

6. Peel and chop the apples and add to the
mixture. Continue to lightly mix.

7. Fill the cases with the mixture and sprinkle
toffee pieces on top of each.

8. Bake for 30-35 minutes until well risen and
golden. Transfer to a cooling rack to cool.

Equipment

1 Muffin tin and 12 paper cases
1 Fork

1 Measuring jug

1 Wooden spoon

1 Large baking bowl

1 Cooling rack

1 Vegetable peeler

1 Vegetable knife

1 Green chopping board



http://www.bbc.co.uk/food/egg
http://www.bbc.co.uk/food/caster_sugar
http://www.bbc.co.uk/food/milk
http://www.bbc.co.uk/food/butter
http://www.bbc.co.uk/food/plain_flour
http://www.bbc.co.uk/food/baking_powder
http://www.bbc.co.uk/food/salt
http://www.bbc.co.uk/food/cinnamon
http://www.bbc.co.uk/food/apple
http://www.bbc.co.uk/food/toffee

Toffee apple mini cakes evaluation

Did you meet your target for today's lesson? Why/why not?

1. How well do you think you were organised to-day?

Really well I Okay but T could
tried my best do better

2. How well do you think your team work skills were to-day?

Really well T Okay but I could
tried my best do better
3. How well did your peeling and chopping skills go today?

Really well T Okay but I could
tried my best do better
4. How well did your oven skills go to-day?

Really well T Okay but T could
tried my best do better

My target for next day's lesson is -

Not great. T'll ry much

harder next time

Not great. T'll ry much

harder next time

Not great. T'll ry much

harder next time

Not great. T'll try much

harder next time




o s

o

Lemon cheesecake (between 2)
Ingredients

For the biscuit base
10 digestive biscuits

75g butter, melted

For the filling
300g mascarpone cheese
Equipment
1/2 lemon, juice and zest 1 Rolling pin
1 Large baking bowl
100g caster sugar 1 Wooden spoon

2 foil dishes & lids

1 Dessertspoon

1 Juicer

1 Cheese grater
Green chopping board

For the topping

50g frozen summer fruits, defrosted

Method

Crush the biscuits using rolling pin in large baking bow! (or food processer)
Melt the butter in a small bowl in the microwave for 30 seconds and add to the
biscuits. Stir with wooden spoon until well combined.

. Tip the mixture into the bottom of the cake tin/2 foil dishes. Using the back of

a spoon, gently push the crumbs from the centre outward, until smooth and
level. This will form the base of the cheesecake(s). Chill in the fridge while
making the filling.

Zest and juice lemon

For the filling, mix the mascarpone cheese, lemon juice and zest and caster
sugar together in a medium bowl until well combined. Do not mix the mixture too
much as this will cause it to split.

Spoon the mixture into the tins on top of the chilled biscuit mixture.

Sprinkle defrosted berries on top of the cheesecake.



http://www.bbc.co.uk/food/digestive_biscuit
http://www.bbc.co.uk/food/butter
http://www.bbc.co.uk/food/mascarpone_cheese
http://www.bbc.co.uk/food/lemon
http://www.bbc.co.uk/food/caster_sugar
http://www.bbc.co.uk/food/summer_fruit

Lemon cheesecake evaluation

Did you meet your target from last day? Why/why not?

Complete the table below showing two areas you think you worked well in and one

area for improvement. Then swap with your partner and ask them to evaluate
you.

What I think... What my partner
thinks...
A

What skills did you use today?

How should you store the cheesecake safely and why?

What is your target for next day's practical lesson?




Tuna pasta bake (serves 2)
Ingredients

1 tbspn oil

3 onion

1 garlic clove

% can chopped tomatoes
1 dsp italian/mixed herbs
150g pasta

1/2 small tin tuna

1 tbsp frozen peas

40g cheese

% packet of plain crisps

Equipment
Saucepan

Vegetable knife
Green chopping board
Garlic crusher
Colander

Frying pan

Wooden spoon
Cheese grater

2 foil dishes

Baking tray

Method

1. Preheat oven to 180°C
. Boil kettle and cook pasta for 10 minutes in

saucepan at medium heat

. Chop onion into cubes and crush garlic. Drain

all liquid from tuna

. Remove saucepan of pasta from heat and drain

pasta using colander over sink

. Heat oil in large frying pan- fry onion and

garlic for 5 minutes. Add the tuna, tomatoes,
pasta, peas & herbs and stir for 5 more
minutes until heated through.

. 6rate cheese and crush crisps. Sprinkle on top

of pasta mix in foil containers

. Put in oven for 10 minutes until cheese has

melted



http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://your.morrisons.com/Recipes-and-Ranges/recipes/Index/C/Cheesy-tuna-pasta-bake/&psig=AFQjCNF-3sYP-c8x5kmMK3dpxq6dzO5-sw&ust=1479890663899170

Tuna pasta bake evaluation

I did / did not meet my target from last day. Why / why not?

It is important to assess your work to reflect on how well you are doing and how
you could improve.

Be honest - it doesn't matter what you score, the important thing is that we
learn from our mistakes!

Read each question in the table below and rate your performance using the
following scale:-

1 - Completed to the best of my ability

2 - Could have improved a little

3 - Completed to an average standard

4 - Could have improved a lot

5 - Need to try a lot harder in future

I listened carefully to the instructions and followed them
carefully

T used my chopping skills efficiently

I worked quietly and carefully

I followed the safety rules

I helped my partner

I cleaned my dishes well

I tidied my work area well

My total score =




Shortbread
Ingredients

200g plain flour
150g butter

75g sugar

Sugar to sprinkle

Equipment
1 large baking bowl

1 wooden spoon
1 electric whisk
1 rolling pin

1 palette knife
1 flour dredger
Cutters

1-2 baking trays
1 cooling rack

Method

1.
2.

Preheat oven to 150°C

Put butter and sugar in large baking bowl and cream with electric whisk for at
least 5 mins. Sieve flour in and combine for a few minutes- do not over whisk
The mixture will resemble breadcrumbs- use your hands to squeeze the mixture
together so it looks like dough

Roll out dough onto a lightly floured surface

Cut out shapes using Christmas cutters and place on baking tray until very
slightly golden (10 mins)

Place shortbread on cooling rack and sprinkle with sugar



https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjhi8bJuOTQAhVLAcAKHc4xCA8QjRwIBw&url=https://cloudberrydreams.wordpress.com/2011/12/10/quick-christmas-shortbread/&psig=AFQjCNHj8WE7cQMYPBpp0WDuuT8Zmee_bQ&ust=1481281183751196

Shortbread evaluation

1. What skills did you use today?

2. List 2 things you feel you did well today.

3. Name 1 thing you feel you could have done better today.

4. What is your target for next practical lesson?

5. What safety/hygiene rules did you follow today?




