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Bruschetta 

 
Good food skills- slice, grate, bake, test for readiness. 

Ingredients Utensils 

1 piece 
baguette ( 
approx 15 cm)                                                  
15 ml olive oil                                                 
1 tomato                                                                  
15 g   cheese                                                 
1.25 ml garlic 
powder                                                        
1.25 ml mixed 
herbs 

Chopping 
board 
Plate 
Vegetable  
knife 
foil foil 
Baking tray 
Grater 
Serving plate 
 

 

Method 

1. Set oven to 180° C / Gas 4 .  

2. Cover the baking tray with foil.  

3. Cut the bread in half lengthwise. Place bread on baking tray, cut side up.  

4. Sprinkle bread with olive oil,  then sprinkle on the garlic and herbs.  

5. Place in oven for 5 minutes. 

6. Slice tomato. Grate cheese onto plate. 

7. Remove bread from oven, place sliced tomato on top of  the bread, sprinkle cheese on top of  

the tomato. 

8. Return to oven, bake for 5 min. 

9. Test for readiness – cheese is melted and pale golden brown in colour.  

10. Remove from oven , transfer onto serving plate. 

11. Serve hot.  
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Fruit salad (advanced)  

 
Good food skills- wash, peel, slice, measure, cut, mix. 
 

Ingredients 
 

Utensils 

½ orange  
1 satsuma 
½ banana 
½ apple 
½ pear 
½ kiwi fruit 
1/6  small melon 
Few red grapes 
Few blueberries 
½ orange   

Large bowl  
Measuring jug 
Vegetable knife 
Tablespoon 
Plate  
Sieve  
Serving bowl  
Juice squeezer  
Melon scoop ( baller) 
 

 
 
Method 

1. Collect utensils. 

2. Collect the fruit on plate. 

3. Squeeze  the juice from the orange. 

4. Measure the juice into bowl. 

5. Peel satsuma, separate segments and cut each in half. Add to bowl. 

6. Peel and slice banana.  Add to bowl. Stir.  

7. Wash apple, cut in half lengthwise, cut away edge of apple with core on it.  

8. Slice apple, add to bowl. 

9. Wash pear, cut in half lengthwise, cut away edge of pear with core on it.  

10. Slice pear, add to bowl. 

11.  Place grapes in sieve,  wash grapes under cold running water, drain,  cut grapes in half  

lengthwise and add to bowl. 

12. Place blueberries in sieve, wash blueberries under cold running water, drain, add to bowl.  

13.  Stir to Mix all the fruit.  

14.  Spoon  fruit and juice into serving bowl. Serve chilled. 
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Pizza with vegetables  

 
Good food skills: Measure, knead, shape, cut, bake, test for readiness, 
garnish. 
 
 

Ingredients Utensils 
 

Base 
100 g ready made bread dough 
Topping 
45 ml passata 
1.25 ml garlic granules 
1.25 ml dried mixed herbs 
50 g cheese 
1 mushroom   
1/6 red pepper 
1/6 green pepper  
2 basil leaves 
 

Vegetable knife 
Tablespoon 
Flour dredger 
Measuring jug 
Baking tray 
Chopping board  
Serving plate  
Foil  

 
 
    Method 
 

1. Set oven to 200º C / Gas 6. Collect utensils. 

2.  Cover baking tray with foil. 

3.  Flour the table. Turn dough onto floured surface. Knead the dough and shape into a ball. 

4. Flatten dough and shape into pizza base.  

5. Place pizza base onto the baking tray. 

6.  Topping - Measure passata into a measuring jug. Add the garlic and herbs. Mix together. 

7. Spread  tomato topping over pizza base. 

8. Wash mushroom and peppers, cut into small pieces, place on pizza. 

9. Grate cheese, sprinkle cheese over the topping. 

10. Place  baking tray on top shelf of oven. Bake pizza for 15-20 minutes. 

11. Test for readiness- the crust edge is golden brown and topping is cooked. 

12. Remove  baking tray from oven.  Transfer pizza to serving plate. Tear the basil leaves into small 

pieces and use to garnish the pizza.  

13. Serve hot.  

 

 


