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Dear Parent/Carer, 
 
Over the coming term in Food Technology, your child will be given the opportunity to 
undertake several practical lessons. Your child will be told which practical they will be 
completing (recorded in planner and on recipe booklet) and at least one week prior to the 
session they will be reminded of the ingredients they need to bring. Please look out for an 
A5 recipe booklet that should be in your child's planner. 
In order to ensure that these sessions run smoothly for all pupils, I would like to share with 
you our guidelines and expectations: 

 Ingredients must be dropped off prior to morning registration on the day of the 
practical:  

o In a suitably sized container (Not Glass).  
o Please make sure that everything is labelled and/or named. This is so we 

can make sure they take home the correct food and ingredients. It is also 
important so we can identify food for allergies and it can be returned if 
left at school. 

o With a non-breakable cooking dish suitable to take the food home (or foil 
dish) 

o With a suitable sized tin with a lid to safely transport the finished food 
home (Biscuit Tin) 

 Due to storage limitations, any food, containers or ingredients that are left in the 
room or fridge and not claimed by the end of the week after the practical, will be 
disposed of. 

 When your child brings home food please make sure it is put in the fridge as 
soon as possible and if it is to be eaten hot please make sure that you are re-
heating it thoroughly before eating. 

 Part of the student's homework is to read the recipe before the lesson and 
weighing and measuring ingredients. If there are any problems, there are scales 
available to borrow from the school. 

Please can you sign and return the slip attached at the bottom of the recipe booklet to 
inform me if your son/daughter has any food allergies or intolerances which would 

require medication if s/he accidentally ingested it and as acknowledgement that the 
booklet made it home! 

 
If there are any changes to cooking dates, students will have a record and information 
regarding the change in their planner. 
Should you encounter problems with providing ingredients, have any queries or concerns 
please do not hesitate to contact me at school. 
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Thank you for your support 
 
Yours sincerely 
Miss Briggs 
 
8RT3 Dates for Making 
Bread-Thursday 17 January 
Mini quiches (over two lessons) 
- Make shortcrust pastry on Wednesday 30 January 
-Roll out, fill and bake on Thursday 31 January  
Chicken nuggets- Thursday 14 February 
Carrot cake muffins- Thursday 7 March 
Smoothie- Your child will be told which group they are in 
Group 1-Wednesday 20 March 
Group 2- Thursday 21 March 
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