
Downloaded from the Nuffield Design & Technology website: www.secondarydandt.org

Designing and making with food FRT

FRT17Page 1 of 1

17Investigating batters and fillings
You will learn:
The factors affecting 
the successful making 
of batters and how to 
combine ingredients 
in fillings.

Student’s Book:
Understanding what 
ingredients do  
pages 151-4

Time available:
55-60 minutes

You will need:
Mixing bowl

Wooden spoon

Measuring jug

Small saucepan

Small bowl

Small frying pan

Ingredients listed
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What to do

1 Use the following 
ingredients for making 
savoury pancakes. 
Observe and make notes 
on the appearance of the 
starting materials and the 
changes that take place 
while you are cooking.

Batter Filling Sauce

1 egg

100 g strong plain flour

275 ml milk

1 tin salmon

1 small green pepper (shopped)

1 tomato (chopped)

50 g plain flour

50 g margarine

275 ml milk

Pepper and salt (0.01 g)

2 Make the pancakes by beating the milk, egg and flour together until it is thick and stretchy.  
Allow to stand.

 Quality control check – Time left standing allows gluten to develop.

3 Prepare the white sauce by putting all the ingredients into a small saucepan, bringing to the boil 
and stirring continuously.

 Quality control check – The heat causes the starch granules to gelatinise and thicken the sauce, while the stirring 

prevents the granules from clumping together and forming lumps.

4 Add chopped green pepper and tomato together with flaked salmon. Cool the filling.

5 Heat one tablespoon of oil in a small, flat-based frying pan over a low heat until there is a blue 
haze. 

 Health and safety check – Check that the oil does not overheat, use oven gloves and a heat-resistant handle.

6 Pour two tablespoons of batter evenly over the base of the pan.

7 When one side is brown, turn it over with a fish slice.

8 Prepare other pancakes in a similar way.

9 Divide filling among each pancake and roll up.

What to write
Use notes and diagrams to describe the following:

◆	 the changes that took place in the batter while it was standing and when it was cooked;

◆	 the changes that took place in the sauce from when it was first mixed to when it was cooked.

Homework suggestion
Use the information in the Student’s Book and your notes and diagrams to answer the following questions.

◆	 Why is it important to use strong flour when making pancakes? 

◆	 What is the raising agent in batters? 

◆	 Why should the fat be ‘haze hot’ before the pancakes are cooked? 

◆	 What else could you add to the filling to help it bind together? Explain how this would help. 

◆	 What would be the advantage of using wholemeal flour for the pancakes?

◆		Suggest other combinations of ingredients you could use for fillings. 

◆	 Imagine a road side cafe has decided to ask their suppliers to develop a range of pancakes. 
Suggest types and names they could give the products that would appeal to a variety of 
customers.
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