

Activity Sheet 5 – Recipes
1. 	Use the ratio table for Afua’s Tomato Soup recipe for 6 people to work out how much of each ingredient she needs to cook soup for 16 people:
	People
	6
	
	
	
	16

	800g tinned tomatoes
	
	
	
	
	

	6 fresh tomatoes

	
	
	
	
	

	2 pints of vegetable stock  
	
	
	
	
	

	1 clove of garlic

	
	
	
	
	

	2 sticks of celery

	
	
	
	
	

	½ bunch of basil

	
	
	
	
	



Turkey 800g
Potatoes 600g
Carrots 40g
Sprouts 60g
Gravy 900ml

The Laker family were having friends from the USA coming to visit in November. They decided to celebrate Thanksgiving with all 25 of their family members. They had to decide how much of the ingredients to get. This is what Google recommended for a family of 4:

2.





Use the ratio tables below to work out how much they need of each ingredient:

	People
	4
	
	
	
	
	
	25

	Turkey (g)
	800
	
	
	
	
	
	



	People
	4
	
	
	
	
	
	25

	Potato (g)
	600
	
	
	
	
	
	



	People
	4
	
	
	
	
	
	25

	Carrots (g)
	40
	
	
	
	
	
	



	People
	4
	
	
	
	
	
	25

	Sprouts (g)
	800
	
	
	
	
	
	



	People
	4
	
	
	
	
	
	25

	Gravy (ml)
	900
	
	
	
	
	
	



3. This recipe for chicken nuggets says it will feed 4 people:

2 Chicken breasts
100g Flour
1 tablespoon Salt 
2 Eggs
2 Tablespoons Water
150g Breadcrumbs

What will be the recipe for 10 people?










4. Here is a recipe for making 2 loaves of bread:

1000g bread flour 
700g water
10g fresh yeast 
20g salt

McLoaf make bread on a large scale. They use 100kg of flour for each batch of loaves. How much of the other ingredients will they need?











5. Here is a recipe for French Onion Soup for 8 people:
 [image: ]
 
How much of each of first five ingredients would you need to make the soup for 20 people?
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French Onion Soup
Prep time: 20 mins. ‘Cook time: 1 hour Total time: Thour 20mins

Ingredients

+5 cups thinly sliced yellow onions (about 1% pounds)
-3 tablespoons unsalted butter

-1 tablespoon olive oil

« 1 teaspoon kosher salt, plus more to taste

+1/2 teaspoon granulated sugar

-1 tablespoon fresh thyme

-3 tablespoons all-purpose flour

-8 cups beef of vegetable stock

+1/2 cup grape juice concentrate

-2 teaspoons applecider vinegar

- freshly ground black pepper

Topping

+1 cup (or more if you like) gruyere or swiss cheese
-1 tablespoon butter melted

+8 1-inch thick pieces of baguette toasted until hard




