
Home Economics  Ms. Azzopardi 

Preparation Sheet Sample Work  
 

Assignment: (This is given by the teacher). Your friend is coming at your house for 

lunch. Prepare, cook and serve a savoury dish using shortcrust pastry. Also prepare 

a nutritious home-made drink. 

Dish/Beverage Chosen: Ricotta pie and fresh orange juice  

Choice of Work (List of ingredients, including quantities): 

For the Ricotta pie:       For the orange juice: 

100g plain flour       2 oranges 

100g wholemeal flour 

75g polyunsaturated margarine 

3-4 tablespoons of water  

250g ricotta 

Some chopped parsley (optional) 

50g fresh/frozen peas (optional) 

1 egg 

 

Reasons for Choice of Work: 

Firstly, the dish chosen answers the assignment title as the ricotta pie is a savoury 

dish made with shortcrust pastry. Moreover, the ricotta pie and the fresh orange 

juice can be prepared in the time given. With regards to the nutritional value, the 

ricotta pie is a good source of carbohydrates, needed to provide us with energy. 

Moreover, since wholemeal flour is used, it is also a good source of fibre which helps 

to maintain a healthy digestive system and to reduce the risk of constipation. 

Polyunsaturated margarine will be used so as to reduce the amount of saturated fats, 

given that margarine is made from plant oils. Moreover, ricotta is a good source of 

calcium needed to maintain strong bones and teeth. The peas will not only improve 

the taste and the colour of the pie, but it also increases the protein and the fibre 

content of the pie. The orange juice is also a good source of vitamin C and no sugar 

will be added so as to make it more in line with the dietary guidelines.  

The ricotta pie is also not very expensive to make, as very basic ingredients are used. 

Moreover local ingredients such as ricotta and oranges will be used so as to promote 

the local economy. Furthermore, the chosen dish is well balanced in flavour, colours 

and textures. In fact, the pastry has a crunchy texture, which is balanced by the 
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soft ricotta filling. The pie will also be presented on a laid table with decorations so 

as to make it more appealing.  

Order of work: 

Time Order of work 
10:30 – 10:35 Wear apron and cap and wash hands. Wipe the table top and take 

out all ingredients and utensils. Preheat the oven to 200°C/gas 

mark 6.  

10:35-10:45 Sieve the plain flour and the wholemeal flour into a mixing bowl. 

Rub-in the margarine until the mixture resembles breadcrumbs.  

10:45-10:55 Gradually add cold water to the mixture to form a soft pastry. 

Then knead lightly the pastry and place in the refrigerator to 

rest. 

10:55-11:05 Wipe the table and prepare the filling by mixing the ricotta, 

parsley, peas and egg.  

11:05-11:20 Take out the pastry from the fridge. Cut in half and roll out the 

first half on a floured surface. Place on a greased dish. Pour the 

filling and cover with the second half of the rolled out pastry. 

Glaze with a beaten egg. Put in the pre-heated oven.  

11:20-11:35 Wipe the table and do the washing up. 

11:35-11:40 Prepare the fresh orange juice by squeezing the oranges. Pour in 

serving glass.  

11:40-11:50 Once the pie becomes a nice golden brown colour, take out of the 

oven. Serve on a laid table together with the drink. Do any 

remaining washing up and pack up.  

 

Shopping / Equipment/ Materials Requirement List: 

Meat / Fish Groceries Fruit & 

Vegetables 

Special Equipment 

/ Appliances 

 1 packet plain 

flour 

1kg oranges Apron and cap 

 1 packet 

wholemeal flour 

1 bunch parsley 2 mixing bowls 

 1 tub 

polyunsaturated 

margarine 

 Sieve 

 1 bottle of water  Rolling pin  

 250g ricotta  Measuring jug 

 1 bag frozen peas  Tablespoon 

 ½ dozen eggs  Fork  

   Chopping board 
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   Table knife 

   Serving plate 

   Glass  

   Orange squeezer 

   Pastry brush 

   Pie dish 

   Refrigerator  

   Oven  

 

Evaluation: 

I am very happy with the outcome of the practical. The chosen dish was very 

nutritious as it was a good source of carbohydrates, protein, healthy fats and 

calcium. The fresh orange juice was also a rich source of vitamin C. So as to increase 

the fibre content, I also decided to use wholemeal flour. I am also satisfied with 

how the pie turned out. It had a nice golden brown colour and looked very appetizing. 

It had good balance in colours too as the brown colour of the pie contrasted with 

the white and green colours of the ricotta and peas. The texture and the flavour 

were very positive too. It tasted good, and the pastry was crunchy which was 

complemented by the soft filling.  

Another positive aspect is that the pie and the orange juice were made with 

inexpensive ingredients, thus this dish can be afforded by most families. I am also 

happy that I managed to finish on time, and had enough time for the washing up and 

the laying of the table. In fact I tried my best to make the table look appealing. I 

used a clean table cloth, a table mat, a nice serving plate and some flowers for 

decorations. I also gave importance to the cleaning and washing up. In fact I tried 

my best to keep my working area clean and to wash all the dishes well. I also handled 

the knives safely, by keeping the blade pointing downwards and by storing them in 

their correct place after being properly washed.  

One thing that I could improve is oven management, as I was afraid to take out the 

pie from the oven, even though I had the oven gloves for safety. I need more 

practice how to light up the oven and how to handle hot dishes properly.   


