
Swiss roll 
(Whisking Method) 

 
 2 medium eggs 
 75g caster sugar 
 75g self raising flour 
 1 tbsp caster sugar to go on 

outside of the cake (keep separate) 
 4 tablespoons of jam  
 

A container to take cake home in 
 
1. Oven on at gas 7 / 220°C. 
2. Grease and line base of swiss roll 

tin. 
3. Whisk eggs and sugar until pale 

and really thick. 
4. Very gently fold in the sieved flour.  
5. Pour into prepared tin. 
6. Bake for 7-9 minutes until springy 

to touch (check after 5 minutes in 
fan oven).  

7. Put piece of sugared greaseproof 
paper onto table and turn cake out 
onto paper. 

8. Place another piece of greaseproof 
on top and roll cake away from you 
around the paper. 

9. Cool for 20 minutes. Gently unroll 
the cake, remove paper and spread 
on the jam and re roll.  

 
 
 
 
 
The date of this practical will be:  
 

Gingerbread  
(Melting method) 

 
 150g plain flour 
 2 level teaspoon ground ginger 
 1 level teaspoon baking powder 
 65g margarine 
 75g soft brown sugar 
 100g golden syrup 
 1 beaten egg  
 90ml (6 tablespoons) milk 
 ½ level teaspoon bicarbonate of 

soda 
 

A container to take cake home in 
 
1. Put oven on at Gas 3/170°C. 
2. Sieve flour, ginger and baking 

powder into bowl and make well in 
the centre and add ½ beaten egg 
to the mixture and stir. 

3. Put margarine, sugar and syrup 
into a pan and warm gently until 
sugar is dissolved. 

4. Pour mixture into well in the center 
of the flour and immediately pour 
milk into the empty pan.  

5. Add the bicarbonate to the milk and 
stir until dissolved.  Pour into the 
bowl with other mixture and stir 
until combined and add the egg.  
Mix well. 

6. Pour into the prepared tin and bake 
for 30 minutes until firm in the 
centre. 

 
The date of this practical will be:  

Victoria Sandwich 
(Creaming method) 

 
 150g self-raising flour 
 1x5ml(tsp) baking powder 
 150g margarine 
 150g caster sugar 
 3 eggs 
 2 x 15ml (tblsp) jam 
 2 x 18-20cm tins 
 

A container to take cake home in 
  
1. Preheat oven 180°C, Gas 4. 
2. Cream together the margarine and 

sugar until light and fluffy.   
3. Beat the eggs lightly with a fork and 

add gradually. 
4. Sieve the flour & baking power into 

the mixing bowl and fold in gently. 
5. Divide mixture between greased 

and lined tins. 
6. Bake for 20-25 minutes.  
7. Remove from tins, and cool. 
8. Fill with jam and assemble. 
9. Dust with icing sugar. 

 
 
 
 
 
 
 
 

 
The date of this practical will be:  
 



This leaflet includes recipes for: 
 

 Victoria Sandwich 
 Gingerbread 
 Swiss Roll 
 Jam Tarts 
 Cheese & Bacon Twists 
 
 

 
 
 
 

 

Name:  ______________________  
 
Tutor Group: _______ DT Group_______ 
 
All recipes can be found on the school website.  Go to: Curriculum/Design 
& Technology/Food Technology Recipes and Resources 
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Cheese & Bacon Twists 
 
 250g Readymade Puff pastry 
 4 rashers of smoked or unsmoked 

bacon, rind removed and diced 
 75g grated cheese 
 

A container to take twists home in 
 
1. Heat oven to 200°C/Gas 6. 
2. Line a baking tray with greased 

baking paper. 
3. Heat some oil in a frying pan and 

cook the bacon until cooked, set 
aside. 

4. Roll out the puff pastry on a lightly 
floured surface to a 30cm square. 
Cut lengthways into 2 rectangles. 

5. Sprinkle the grated cheese down 
the middle of each rectangle, 
scatter over the bacon pieces. 

6. Roll up each rectangle to form a 
sausage, gently roll to seal the 
edges. Cut into 3cm slices. 

7. Place the slices, cut side up onto 
the baking tray. Brush the top with 
beaten egg and bake for about 20 
minutes until browned. 

 

  
 
 
 
 
 
 
 
 
 

Jam Tarts 
(Shortcrust Pastry) 

 
 100g plain flour 
 Pinch salt 
 50g block margarine or butter * 
 Cold water 
 jam or lemon curd 
 

A container to take tarts home in 
 
1. Preheat oven Gas 6 / 200°C. 
2. Mix flour and salt in a bowl, rub in 

the fat with fingertips until it looks 
like fine breadcrumbs. 

3. Stir in enough water to form a stiff 
dough. 

4. Turn dough onto a floured surface. 
5. Knead lightly. 
6. Roll out the pastry thinly and cut 

into rounds using a 7.5cm cutter 
and line a bun tray. 

7. Put a little jam or lemon curd into 
each pastry case, do not over fill.   

8. Bake for about 15 minutes.  
 
 
* Please ensure that only a hard block 
butter or block margarine is used.  
Soft spreadable fats will not produce a 
good pastry. It must be refrigerated in 
school.  
 
 
 
 
The date of this practical will be:  
 

Towards the end of the module you will be 
required to repeat one of the practicals 
completed this term with particular focus 
upon quality of finish.   
The date of this practical will be:  
 
__________________________________ 


