 Chicken Satay Sticks

Ingredients
4 boneless chicken breasts
For marinade: 




For sauce:

1 small onion




2 tbsp vegetable oil

1 garlic clove




100g unsalted peanuts

½ tsp ginger




1 small onion

2 tbsp soy sauce




2 garlic cloves

½ tsp chilli powder



½ tsp ginger

1 tsp coriander




½ tsp chilli powder

½ tsp dark soft brown sugar


1tsp dark brown sugar
1 tbsp lemon juice



1 tbsp lemon juice
1 tbsp vegetable oil



1 tbsp soy sauce







150 ml water
Method:

1. Trim and fat from chicken and cut into chunks.
2. Make the marinade: put onion, garlic, ginger, soy sauce and chilli powder, coriander, sugar, lemon juice and vegetable oil on a shallow dish and mix well.
3. Add the chicken pieced and mix well. Marinate for at least 2 hours.
4. Make the peanut sauce: heat up 1 tbsp in oil and fry peanuts for 5 minutes. Remove the peanuts from the pan.
5. Add 1 tbsp of oil to the pan and then add the garlic, ginger, chilli powder and fry for a few seconds.

6. Add the sugar, lemon juice, soy sauce, water and ground peanuts and stir until the sauce thickens and remove from the heat.

7. Remove the chicken from the marinade and place pieces onto cocktail sticks.
8. Grill for 8-10 minutes, brushing occasionally with marinade.
9. Put onto plate and serve with the peanut dipping sauce
Thai Refreshers
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Red Chilli Rice

Ingredients
200g long grain rice

2 eggs (beaten)

60ml vegetable oil

2 garlic cloves – chopped finely

1/2 tsp chilli powder

[image: image5.wmf]2 small red chilli’s – chopped finely

8 spring onions - sliced

4 tbsp tomato ketchup

100g quorn
1 tsp coriander

Method

1. Prepare chilli’s, garlic

2. Cook the rice as instructed on packet
3. Heat the oil in a wok and add the quorn pieces garlic and fry until it starts to lightly brown

4. Add the chilli powder, chilli’s and spring onions and cook for a minute

5. Add coriander,  rice and  tomato ketchup
6. Add the rice and beaten egg. Have on a high heat and constantly stir until the egg cooks

Sweet and Sour Prawns
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Ingredients:

· 100g cooked prawns
· 1 onion 
(peeled and chopped)

· 1 red pepper

· 2 tbsp oil

· 2 tbsp corn flour

· 2 ½ tbsp vinegar

· 2 tsp soy sauce

· 1 ½ tbsp brown sugar

· ½ pint vegetable

(1 stock cube)

· 1 small can of 
· pineapple chunks

· 2 tomatoes

Method:

1. Prepare the vegetables and stock
2. Heat oil in a large pan and fry red pepper and onion for 5 minutes
3. In a small bowl, blend corn flour with 3 tbsp water. Add stock vinegar, soy sauce and sugar.

4. Add corn flour mixture to and stir well
5. Add pineapples, prawns and tomatoes and stir thoroughly.

6. Put in a casserole dish, cover and cook for 15 minutes 200°C / gas mark 6
Spring Rolls
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Ingredients
5 tbsp oil

1 garlic clove

½ tsp ginger

1 carrot, peeled and grated

100g mange tout - sliced

3 spring onions – sliced
100g bean sprouts

1 tbsp soy sauce

1 pack of filo pastry

Method

1. Heat the oven to 200°C/400°F/Gas 6.
2. Prepare all the other vegetables by cutting and slicing them thinly for quick cooking. Heat 30ml (2 tablespoons) of oil in the pan. Add all the vegetables, except the bean sprouts, and stir-fry them for 6-8 minutes, ensuring that they do not brown. Add the bean sprouts and soy sauce.

3. Place a rectangular sheet of filo pastry on the table or work surface, short side towards you. Brush the pastry lightly with oil.

4. Place a heaped dessertspoon of filling 2cm in from the pastry edge nearest you. Fold the long sides in to cover the centre of the filling and overlap them. Then roll up the pastry, encasing the filling completely. 

5. Brush each Spring Roll with oil. Bake for 10-15 minutes until golden and crisp.
Pizza

Ingredients

· 1 bread mix

· 3 tbsp of tom puree

· 75g grated cheese

· 3 additional toppings (ham, tuna, mushrooms, onions, peppers etc)
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Method

1. Light oven, gas mark 6 / 200°C
2. Grease baking tray
3. Place bread mix into bowl and add luke warm water as requested on pack.
4. Bring into a ball of dough
5. Knead for 5 minutes
6. Roll out and place on greased tray
7. Prepare toppings
8. Spread tomato puree on base
9. Add toppings to pizza base
10. Put in over and bake for 15-20 mins

Chocolate Tiramisu

[image: image9.wmf]
Ingredients:

500g mascarpone cheese

25g caster sugar

2 eggs

6 heaped tsp cocoa
500ml hot water

1 packet of Italian sponge fingers (approx 20)

Cocoa powder for decoration

Method:

1. Make a jug of coffee with hot water and coffee and allow to cool
2. Separate eggs. Be careful because if you get yolk into whites it will not whisk!
3. Place egg yolks, soft cheese and sugar into a large bowl and whisk until evenly blended
4. In separate bowl whisk the egg whites until they are at stiff peaks (they must be stiff!!!)
5. Fold cheese mix into the egg whites gently and quickly
6. Pour a little hot chocolate (coffee is making normal tiramisu) onto a plate.
7. Dip half of the sponge fingers into the hot chocolate

8. Then layer the cheese mix then the sponge finger and repeat until bowl is full
9. Finish with a cheese layer and sprinkle with cocoa powder for decoration.
Samosas
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Ingredients:

100g carrots cut up into small cubes

100g potatoes cut up into small cubes

1 tbsp oil

1 medium onion chopped

1 garlic clove chopped finely

2 tbsp curry powder

2 tbsp mango chutney

100g frozen peas

225g filo pastry

1 egg

Method:

1. Bring a pan of water to the boil and add carrots and potatoes. Simmer for about 5 minutes
2. Heat the olive oil in a frying pan and add the onion and garlic and fry for 5 minutes
3. Add the curry powder and mango chutney and stir well
4. Drain the carrots and potatoes and add to the frying pan and fry for 2 minutes
5. Beat egg into a bowl
6. Cut the filo pastry into 10 cm by 25cm strips
7. Place filling at one end and fold diagonally. Brush the remaining filo with egg and keep folding into a triangle shape.
8. Place on a greased tray
9. Glaze with egg and bake for 10 minutes.
Tandoori Chicken
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Ingredients:

450g chicken breast

2 tbsp lemon juice

150ml natural yoghurt

2 tbsp Tandoori paste

1 tsp ground coriander

1 tsp ground cumin

1 tsp turmeric

1 tsp chilli powder

1 tsp dried mint

2 cloves of garlic

½ tsp ground ginger

1 tbsp chopped fresh coriander to garnish (optional)

Method:

1. put the chicken in a bowl and cover with lemon juice and set aside for 5 minutes
2. In another bowl combine the yogurt, Tandoori paste, and all spices. Make sure you mix well
3. Add the spice mix to the chicken and make sure it is coated well
4. Leave chicken for 10 minutes to marinade
5. Thread the chicken onto cocktail sticks

6. cook for 15 minutes under the grill or in a frying pan making sure that you baste the chicken with the left over marinade frequently
Tropical Trifle
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1 small carton of custard

1 ginger cake

2 ripe mangoes

225g fresh pineapple

2 small banana’s

300ml double cream

1 tbsp lemon juice

2 tbsp icing sugar

2 tbsp orange juice

Method:

1. Cut the ginger cake into 12mm slices and arrange in the bottom of a bowl.

2. Peel the mangoes and cut into bite size pieces and put them in a mixing bowl.

3. Peel, core and chop the pineapple and add it to the bowl.

4. Slice the banana’s and add to the bowl.

5. add the orange juice to the bowl and mix thoroughly.

6. Sprinkle mix evenly over the cake.

7. Spoon the custard over the fruit.

8. Whip the cream until it begins to thicken. Add the lemon juice and icing sugar and continue to whisk until it forms soft peaks.

9. Smooth the cream over the trifle
Caribbean Cocktails
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Spicy Bean Bake


Ingredients:
2 tbsp oil

1 onion - chopped

1 red pepper – thinly sliced

2 cloves of garlic – crushed

400g tinned tomatoes

½ tsp chilli powder

400g tin of mixed beans
½ tsp cinnamon

50g breadcrumbs

50g cheese

Method:

1. Preheat oven to 200C/gas6

2. Heat oil in the pan and add the onion, garlic, pepper and chilli and cook for 3 minutes

3. Add the tomatoes, black eye beans, broad beans and cinnamon and bring to the boil.

4. Transfer to an ovenproof dish

5. Sprinkle over breadcrumbs and cheese


6. Bake for 25 minutes.
Quesadillas


Ingredients:

Oil for frying
1 onion

50g button mushrooms

150g cheddar cheese

6 tortillas

1 beaten egg

Method:

1. Heat 1 tbsp in the pan and fry onions until softened

2. Add mushrooms and fry until softened.

3. Spread a spoonful of cheese on half of each tortilla leaving a 1cm gap around the edge.

4. top cheese with the mushrooms and onions.

5. Brush beaten egg around the edge of the tortilla.

6. Fold over the tortilla and seal firmly.

7. place quesadillas on a baking tray and place in the oven gas mark 6 or 200C and bake for approximately 10 minutes.

Salsa

Ingredients:

3 tomatoes – deseeded and chopped

1 onions – very finely chopped

2 small chilli’s – deseeded and very finely chopped

20g fresh coriander – chopped

1 garlic clove – very finely chopped

2 tsp salt

2 tsp lime juice

Method:

1. Prepare all ingredients

2. Add the onions, small chilli’s, coriander, garlic, salt and lime juice together in a large bowl and mix thoroughly.

Nachos

Ingredients:

Oil for frying

100g mince (quorn mince is ok)
1 bag of tortilla chips

1 tbsp Mexican or Cajun spice mix/ taco mix
100g cheddar cheese

1 tbsp sour cream

2 tbsp salsa (homemade is good)

Method:

1. Heat 1 tbsp of oil in a large frying pan or wok.
2. Fry mince and spice mix until mince is cooked.

3. In an oven proof dish place half the tortilla chips.

4. Add a layer of half the salsa.

5. Add a layer of half the mince.

6. Add a layer of half the cheese.

7. Repeat the layers until you have 2 layers. 

8 Place the nachos under the grill for a few minutes until the cheese has melted.

9. Add the soured cream to the top of the nachos and serve.
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Thailand Refresher








Ingredients





Juice of 2 oranges


Juice of 2 limes


4 pineapple slices


2 tbsp brown sugar


4 ice cubes


Soda water








Method:





put orange juice, lime juice, pineapple, sugar and ice cubes in blender and blend until smooth


strain into a jug and add ½ litre of soda water
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Sly Thai Fizz








Ingredients:





2 bananas


2 pineapple slices


2 tbsp lemon juice


2 tbsp caster sugar


1 litre lemonade


Crushed ice








Method:





Put the banana, pineapple, lemon juice and caster sugar and blend until smooth then mix with the lemonade


Crush ice and mix with the fizz
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Strawberry Daiquiri





Ingredients:





350g strawberries


Juice of 1 lime


2 tsp honey


Crushed ice








Method:





1. Puree strawberries


2. Put the strawberries, lime juice, honey into a shaker and shake vigorously.


3. Pour into glasses and serve





Planters Punch





Ingredients:





100ml orange juice


Juice of 1 lime


2 tsp sugar


Soda water


Crushed ice








Method:





1. Mix lime juice, orange juice, sugar and crushed ice into a shaker


2. Pour into glasses and top up with soda water
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