S1 Food Technology Rota Cooking Course Practical work 2016 – 17.

	Month
	Dish
	Price per pupil £
	

	11 week course – 2 lessons per week.
1 lesson Theory work and preparation for Practical.

1 lesson Practical work
	
	
	

	1
	Fruit Salad
	1.30
	

	2
	DIY Soup
	0.60
	

	3
	Raisin Bar
	1.00
	

	4
	Banana/Apple Oaty Muffins
	0.90
	

	5
	Pasta & Tomato Sauce
	1.00
	

	6
	Traditional Pizza
	1.10
	

	7
	Chicken, Tuna or Smoked Sausage Pasta
	2.00
	

	8
	Lemon Drizzle Cake
	2.20
	

	9/10
	Design Task - Broth
	1.80
	

	11
	Assessment
	
	

	
	Grand Total


	11.90
	

	
	End of Course – Class move to next topic Wood or Metalwork for 11 weeks

	
	


