Bentley it Wooo

Food
Bridging Work

Year 10 into 11 for 2026/27
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Bridging work part 1: Food Presentation (must BE COMPLETED BY EVERYONE)

INSTRUCTIONS:

1. Read the article on ‘food presentation and styling’
https://www.lightspeedhq.com/blog/10-food-plating-and-
presentation-tips/

2. Undertake research from web sites, consumer
magazines and recipe books to complete an A4 digital
mood board showing presentation and styling
techniques, you should please include labels as well.


https://www.lightspeedhq.com/blog/10-food-plating-and-presentation-tips/

Bridging work part 2: Practical Challenges

(EVERYONE SHOULD COMPLETE AT LEAST 1 BUT | LOOK FORWARD TO SEEING MORE, HOPEFULLY YOU ENJOY THEM ©)

INSTRUCTIONS:

Choose one or more of the challenges on the next slides to complete.

You can select your own recipes and make them as simple or as challenging as you
wish.

Take photos of some of the skills you show and your final dish.
Write yourself a WWW/EBI and ask your family for feedback too.

There are some blank slides where you can input your photos and evaluative
comments.



Challenge 1

This challenge is to prepare breakfast
and present it beautifully.

You could make an all-day breakfast,
pancakes, crepes, eggs Florentine or
scrambled eggs on toast, feel free to
choose your own recipe.

You do not need to eat it for breakfast
of course, it could be lunch or
pancakes for dessert.

Upload your photos when you have
finished




Challenge 2 }h

The challenge this week is to prepare
lunch and present it beautifully.

You could make a Caesar salad, salad
nicoise, parmesan chicken or halloumi
dippers, a frittata, pasta with peas and
mushrooms, even a simple but well-
presented bagel pizza or pizza toast or
choose your own recipe.

Upload your photos when you have
finished




Challenge 3

This challenge is to prepare a recipe that
uses seasonal fresh fruit and present it
beautifully.

You could make mini pavlovas, a berry
meringue roulade, strawberry roulade,
Eton mess, black forest gateau, a fresh
fruit salad, a banana split or choose your
own recipe. You could even be inventive
and try a griddled nectarine in a salad!

Upload your photos when you have https://www.nationaltrust.org.uk/features/whats-in-season-august
finished

Seasonal Fresh Fruit




Challenge 4

The challenge this week is to prepare a recipe
that uses seasonal vegetables and present it
beautifully. These are the products in season in
August: aubergine, beetroot, broccoli, cabbage,
cauliflower, carrots, celery, chard, courgette,
cucumber, fennel, French beans, runner beans,
potatoes, peas, peppers, chillis, lettuce and salad
leaves, spring onion and sweetcorn

You could make courgette fries, potato salad,
chargrilled courgette salad, courgette and cheese
muffins, put rocket on a pizza, make a sag aloo
etc.

Upload your photos when you have finished

https://www.bbc.co.uk/food/seasons/august

-

Fresh Veget.zEI-e‘;


https://www.nationaltrust.org.uk/features/whats-in-season-august

Challenge 5

The challenge this week is to prepare a
recipe or recipes that use up left over
ingredients.

Beautiful presentation is essential.

You could make a soup (using leftover

vegetables or the carcass from a roast

dinner). A banana cake (from over-ripe
bananas) Bubble and squeak (using up
leftovers from a roast dinner)

Make sure you write down which ingredients
you have used up!

Upload your photos when you have finished

Leftovers




Challenge completed: Photos of final dish:
Name of dish made:

Photos of skills shown during making:

Evaluative comments (WWW/EBI):
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