
NEA 1 practice 
Small Cakes 

 
1 egg 
50g fat 
50g SR flour 
50g caster sugar 

 
 

 
The date of this practical will be 
 
 
___________________________ 
 

 
 
 

Cheesy Bean Burgers 
 
400g can butter beans 
3 tbsp olive oil 
1 small onion 
1 garlic clove 
salt and pepper for seasoning 
75g Wensleydale/cheddar cheese cut into 
small chunks 
1 tbsp plain flour 
1 egg, beaten 
Optional - spices and herbs 
50g fresh white breadcrumbs or dried 
breadcrumbs 
 
A container to take burgers home in 
  
1. Dice the onion finely and crush the garlic. 

2. Drain the butter beans and tip into a bowl 
and mash with a fork to form a rough 
puree. Put to one side 

3. Heat 1 tbsp of oil in a small frying pan 
and add the onion and garlic.  Cook over 
a gently heat for 3-4 mins until softened.  

4. Stir the onion mixtures into the butter 
beans, along with the cheese, then 
season.  Shape the mixture into 4 
patties. Put onto a plate, cover and chill 
for 10 mins. 

5. Put some flour onto a plate and roll 
burgers in flour.  Crack the egg onto 
another plate and mix with a fork, 
carefully roll the patties in the egg. 

6. Put the breadcrumbs onto a plate and 
coat the patties 

7. Heat the remaining oil in a non-stick 
frying pan on a medium heat and add 
burgers, cook for 8-10 mins, turning 
occasionally until golden. 

8. Drain on kitchen paper to remove any 
excess oil.   

 
The date of this practical will be  
 
 
___________________________ 
 
 
 
 
 
 
 
 
 

Baked Tofu Samosas 
 
200g Cauldron Original Tofu drained, lightly 
pressed, made into a scramble with your 
fingers/mash with a fork. * 
1 tbsp oil  
1 tsp cumin seeds  
1 small onion, finely chopped  
1 inch piece of ginger, finely chopped  
1 green chilli, finely chopped  
200g crushed broad beans/lima beans 
(fresh or frozen, but must be cooked/ 
defrosted)  
1 tsp garam masala (Vary this according to 
your spice tolerance)  
1-2 tsp salt  
2 tbsp fresh mint leaves, finely chopped  
1 tsp lemon juice  
1 pack ready-made Filo pastry sheets  
30g melted margarine (or you can use a 
flavourless oil)  
 
1. Preheat the oven at 200°C/400°F/Gas 

mark 6 
2. Add the 1tablespoon of oil into a non-

stick pan and then when hot add the 
cumin seeds. After they fizzle in the oil 
for about 30 seconds, add the chopped 
onions, ginger and chilli. Mix well and 
sauté for about 2 minutes in the pan on a 
low heat.  

3. Add the crushed broad beans, mix well 
and sauté together again for 2 mins.  

4. Then add the tofu, garam masala, salt 
and chopped mint. Mix well and sauté for 
about 5 mins or until most of the moisture 

You will use 3 
variations of one 
of these 
ingredients for 
your 
investigation 



has evaporated and the mixture is quite 
dry.  

5. Cool the mixture completely or until you 
can handle it with your hands. Sprinkle 
the lemon juice over the cooled mixture 
and mix well.  

6. Take one pastry sheet and place on a 
board, brushing the melted margarine 
around the edges. Fold in half 
(lengthways) and brush the sides again. 
Add 3 teaspoons of the tofu filling on the 
top left corner of your pastry. Then fold 
the pastry into triangles, brushing with 
melted margarine as you go. Ensure you 
fold the pastry as tightly with the filling as 
you can, to ensure the filling will be 
secure when baking.  

7. Do this until you finish all the filling and 
then brush each samosa with the 
margarine/oil on the outsides and place 
on a greaseproof baking tray.  

8. Place in an oven for 15mins, and turn the 
tray half way through so the samosas are 
cooked evenly.  

 
The date of this practical will be  
 
 
 
*suggest you arrange to share with another 
student as a full packet is 395g so only ½ a 
packet is used in this recipe.  
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Assessed Practical 
 

Towards the end of the module you 
will be required to and plan and cook 

two dishes (chosen from those 
previously made in Yr10) in one 

hour using a written timeplan.  
 

You need to demonstrate a wide 
range of skills and must prepare 

and use a timeplan during the 
practical 

 
The date of this practical will be 

 
________________________ 

 
 


