
Bread Plait 
 

250g strong white bread flour 
½ salt 
½ tsp sugar 
1sachet easy bake yeast * 
15ml oil (flavoured or unflavoured) 
150ml warm water 
flavourings e.g. fresh herbs, garlic or 

spices 
100g cheese 
 
A container to take rolls home in 
 
1. Preheat the oven to 150 C or Gas 2 
2. Add flour and salt to mixing bowl, stir 

in sugar and yeast and add oil, 
herbs 75g cheese, and water and 
mix to a soft dough 

3. Knead for up to 10 minutes until 
smooth 

4. Shape and place onto an oiled tray 
5. Sprinkle remaining cheese on top. 
6. Place into the oven, turning the oven 

off.  Leave to prove for about 20 
minutes until doubled in size.   

7. Turn the oven on to Gas 6/200
0 

C.  
Cook for 20 minutes. 

 

* It must be Easybake yeast and 
not fast action yeast. 
 
 
 
 

The date of this practical will be  
 
___________________________ 

 

Shaped Pasta 
(working in pairs) 

 
75g plain flour 
1 egg 
1 tsp olive oil 
½ tsp salt 

 
1. Put the flour and salt into a bowl, 

make a well in the centre. 
2. Whisk together the egg and oil 
3. Carefully pour the egg and oil into 

the well. 
4. Using a fork gently stir the flour into 

the egg, bringing in a little flour at a 
time 

5. Keep going until all of the flour is 
combined. 

6. Roll the dough into a ball 
7. Knead until smooth and silky 

(approx 5-10 minutes) 
8. Use the pasta machine to roll the 

pasta and shape as desired.  
 
 
 
 
 
 
 
 
 
 
 
 
 

The date of this practical will be 
  
 

 
 

Cornish Pasties 
 
100g plain flour  
50g block margarine or butter 
75g raw minced beef 
½ small carrot 
½ small onion 
½ small potato 
seasoning 
1 dessert spoon tomato ketchup 
 
 

1. Heat oven to 200 0C/ Gas 6 
2. Finely chop the onion, dice the carrot 

and potato into small chunks  
3. Mix all of the filling ingredients 

together, add the ketchup 
4. Roll out the pastry and using a cutter 

or a small plate as a guide cut out 3 or 
4 circles 

5. Divide the filling between the pastry 
6. Damp the edge of the pastry and fold 

in half so that the edges meet in the 
centre 

7. Press the edges together, leaving a 
steam hole in the middle 

8. Brush with beaten egg or milk 
Bake on a well greased baking tray 
for 20 mins at 2000C /Gas 6 and 
check the internal temperature is 
above 750C using a thermometer 

 
 
 
 
 
The date of this practical will be 
  
 

 
 



Choux Pastry Ring 
 
50g butter 
75g strong white bread flour 
2 large eggs 
25g flaked almonds 
500g mascarpone 
40g icing sugar 
vanilla extract 
3 tbsp milk 
400g strawberries or fresh fruit 
 
1. Preheat the oven to 2000C Gas 6. Line 

a baking tray with paper. Draw a 20cm 
circle onto the paper. 

2. Sieve flour onto piece of baking paper. 
3. Put butter in a pan with 150ml cold 

water and pinch of salt.  Heat until the 
butter melts and bring to the boil. 

4. Once boiling shoot in all of the flour and 
beat hard with a wooden spoon until it 
forms a dough that leaves the sides of 
the pan clean.  Remove from the heat. 
Tip into a large bowl 

5. Mix the dough with the whisk to release 
some of the heat and then  

6. Gradually add in the eggs.  Put into a 
piping bag and cut off the end.   

7. Pipe a ring of dough onto the paper and 
sprinkle the almonds on top. Bake for 
30 minutes without opening the oven or 
until puffed up and golden.  

8. With a knife make small holes around 
the edge to let the steam escape. 
Return to the oven for 5 minutes then 
cool on a wire rack 

9. Mix the mascarpone with icing sugar, 
vanilla and milk. Slice the ring in half 
and fill with the cream and fruit. Dust 
with icing sugar. 

 

The date of this practical will be 
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Assessed Practical 
 

Towards the end of the module you 
will be required to remake one of 
these dishes and present and serve it 
with appropriate accompaniments to 
achieve a high quality finish. 
 
 
You will also be required to produce a 
timeplan for the practical lesson 
which you must bring with you and 
hand in.  
 
The date of this practical will be  
 
 

 
 


