
Food Preparation & Nutrition 

When our world is turned upside down... 

...We make Upside Down Cake 



Food Preparation & Nutrition 

My Fruit Upside Down Cake Design 

Task 

Design a Fruit Upside Down Cake 

If possible: Make the cake you 
have designed OR make a         
suggested cake from the recipe on 
the next page 

We are learning to… 

 Communicate ideas through design, labelling 
and annotation 

 Evaluate your final design/product 

Practical Skills 

 Peel and core fruit safely 

 Use a knife safely using the bridge and claw 
hold 

 Prevent fruit from oxidising (food science) 

 Combine cake ingredients (using the creaming 
method) 

 Use an oven safely 

 Consider the presentation of the cake 

Name:________________________ 
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PPIINN
Your evaluation can be about the cake OR the cake design 

Positives 
Name 3 positives about your 
cake 
(what went well) 

Improvements 
Suggest 3 ways you could im-
prove your cake  
(Even better if) 

Negatives 
Name 3 negatives about your 
cake 
(What did not go well) 

  
  
 

 

  
  

  

   

   

Ask someone in your household to “rate my plate” Photo or sketch of your made upside down cake (if you 

are not evaluating your design) 

Describe your cake using sensory words. Tip: Imagine your cake is to be sold in a shop, what would the packaging say… 

e.g. A luxurious soft sponge with a sticky apple…. Etc. 


