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Flapjacks











Ingredients:





100g butter or margarine


50g sugar


2 tablespoons syrup


125g porridge oats


25g plain flour











Method:





Set up ready for practical (ingredients set out, apron on, hands washed)


 Light oven to gas mark 4/180°C


 Grease tin


 Put oats into a bowl


 Melt fat, sugar and syrup over a low heat


 Pour syrup mixture over oats and mix well


 Put into a tin and smooth out


 Bake for 15-20 minutes


 Remove from oven and leave to set before cutting into bars


 Wash up in teams and clear away








Pastry cakes











Ingredients:





Pastry


200g of Plain white Flour (sieved)


50g of margarine or butter


50g of lard or white vegetable fat


1x pinch of salt


8 teaspoons water


Cake


125g self raising flour


1 tsp baking powder 


125g sugar


125g margarine 


2 eggs


Filling


½ a jar of jam or chocolate spread











Method:





Light oven gas 6 / 200C


Grease baking tray


Rub the fat into the flour to fine breadcrumbs


Add the liquid, mix to a dough. If a little dry add more, a teaspoon at a time


Roll out pastry and shape into baking tray


Add spoonful of jam/chocolate spread to each pastry tart


Add all of the cake ingredients into a bowl and beat with a wooden spoon until the mixture is fluffy


Cover jam/ chocolate spread with the cake mix


Place in oven and bake until golden brown (about 20 minutes)
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Bread











Ingredients:





200g strong white flour


1 level teaspoon salt


15g margarine


15g fresh yeast / I packet dried yeast


125ml luke warm water








Method:





Light oven to gas mark 8 / 220°C


Rub fat into flour, until it is like bread crumbs


If using fresh yeast, dissolve in 125ml of luke warm water.


Add to the flour and beat well with a wooden spoon. The dough should be soft and in a ball at this point. If dough is too wet add some more flour, if it wont stick together add a little more water (do not add too much though)


Knead flour on the table


Cut dough into 6 pieces


Shape dough and place on grease baking tray


Cover tray with a tea towel and leave to rise in a warm place until it has doubled in size


Bake for 10-15 minutes














Rock Buns











Ingredients:





200g self raising flour


75g margarine


75g sugar


75g dried fruit


1 egg


1-2 tbsp water








Method:





Light oven, gas mark 7 or 220°C


Grease a baking tray


Sieve flour into a mixing bowl


Rub in margarine


Stir in sugar and dried fruit


Break egg into a jug and whisk with a fork


Gradually add the egg into the flour mix


If needed add water so that the mixture is firm enough to stand in heaps


Equally divide the mixture onto a baking tray


 Bake for about 15 minutes until mixture is firm and golden brown


 Cool on cooling rack








Alternatives:





Cherry buns		- swap dried fruit for 50g of glace cherries


Coconut buns	- swap dried fruit for 50g of 50g coconut


Raspberry buns	- leave out dried fruit. When the buns are on the baking tray, make a small hole in the centre and place half a teaspoon of jam in.








Swiss Roll











Ingredients:





75g self raising flour


3 eggs


75g caster sugar


3 tbsp jam / lemon curd








Method:





Light oven to gas mark 6 / 200°C


Line the tin with greaseproof paper


Crack eggs into a large bowl and add sugar


Whisk eggs until thick and light in colour


Do the test to see if the mixture has been whisked enough


Fold in flour using a metal spoon


Bake for 8-10 minutes until golden brown


Sprinkle sugar over new piece of greaseproof paper


Tip cooked Swiss roll onto sugared paper


 Quickly cut the edges off


 Cover sponge with jam 


 Roll, use the paper to help you


 Place into container and allow to cool.








Tip:





The quicker you cut off edges and roll the less likely the Swiss Roll is to crack and the neater it will look.











Haddock Soup











Ingredients:





1 onion


1 head of celery


1 leek


150g butter


150g flour


3 litres of fish stock (fish stock cubes)


200ml double cream


100g flaked cooked haddock








Method:





Chop all of the vegetables into small pieces


Make up the fish stock


Add butter to a large pan and add the vegetables


Sweat the veg for about 5 minutes / until starting to become soft


Add the flour and stir (it will become thick)


Add the fish stock and simmer for 30 minutes or until the veg is soft


Strain the soup using a sieve 


Add the haddock and swirl of cream





Leek and Potato Soup











Ingredients:





1 tsp olive oil


1 small onion 


450g leeks


450g potatoes


500ml semi skimmed milk


500ml water


1 tsp mixed herbs











Method:





Chop onions


Slice leeks


Peel and dice potatoes


Heat the oil and gently fry the onions, leeks and potatoes for 3 minutes


Pour in the milk and 500ml water 


Add the herbs, salt and pepper


Bring to the boil, cover and gently simmer for 20 minutes


Sieve the vegetables


Blend the vegetables, gradually re-adding the liquid


Reheat and serve at home





Tomato soup














Ingredients:


1 tbsp Cooking oil


1 tbsp Margarine or butter


1 onion


Salt


1 large in of tomatoes


2 tbsp tomato puree


1 potato


2 tsp basil


2 tbsp cream (optional)











Method:


dice the onion and potato (smaller the better as they will cook quicker)


Gently sweat the diced onion in a little oil and a tbsp of butter or margarine


After a couple of minutes, add the diced potatoes and allow to cook for 10 minutes


Sieve the tomatoes and add water to make up 500ml.


Add the tomato and water mixture to the potato and onion and cook for 5 minutes


Stir in 2 dessert spoons of tomato puree and stir thoroughly


Add a pinch of salt and basil


Allow to simmer until the potatoes are soft


Blend until smooth and ass a swirl of cream if desired





Victoria Sandwich Cake














Ingredients:





125g soft margarine


125g castor sugar


3 eggs


125g self raising flour


Pinch of baking powder


1 tbsp icing sugar


2 tbsp jam











Method:





Light oven to gas mark 4 / 180°C


Grease and line 2, 7 inch sandwich tins


Place margarine, sugar, eggs flour and baking powder into mixing bowl


Mix together with electric whisks. Mixture should become light and fluffy


Divide between 2 baking tins.


Bake for 25-30 minutes or until golden brown


Turn onto a cooling rack and remove the greaseproof paper


Spread jam over one of the sponged and sandwich them together


Sprinkle with a little icing sugar








Butterfly Cakes














Ingredients:





100g soft margarine


100g castor sugar


2 eggs


125g self raising flour





For butter cream


50g margarine


100g icing sugar








Method:





Place bun cases in bun tray


Light oven to gas mark 6 / 200°C


Place margarine, sugar, eggs and flour into mixing bowl


Beat together with a wooden spoon. Mixture should become light and fluffy


Divide into cases


Bake for 15 minutes or until golden brown (cakes should be golden brown and spring back when touched)


While cakes are baking make butter cream. To do this place butter in a bowl and cream


Once margarine is creamed add the icing sugar and continue to cream


Cut out a small hole in the top of the fairy cakes


 Add the butter cream


 Cut the piece of cake you cut out of the fairy cakes in half    and place back in the top of the fairy cakes.


 Sprinkle with a little icing sugar








Cream of Mushroom Soup











Ingredients:





500g mushrooms


1 tbsp chopped parsley


25g plain flour


25g butter


500ml chicken stock


500ml milk


1 tbsp lemon juice


2 tbsp whipping cream








Method:





Melt the butter in a large saucepan


Sauté the mushrooms in the butter


Add the flour and cook for 1 minute slowly blend in stock


Bring to the boil and season lightly


Simmer for 10 minutes


Remove from the heat. Blend and stir in lemon juice and cream.


Serve garnished with parsley











Brownies











Ingredients:





300g plain chocolate


300g milk chocolate


175g unsalted butter


75g self raising flour


3 large eggs








Method:





preheat oven to 180C/ gas 4


line and grease tin


break plain chocolate and 1 third of the milk chocolate into a heatproof bowl


place the butter in the bowl with the chocolate


melt the chocolate over a pan of boiling water


chop the remaining chocolate into small pieces


stir the egg and flour into the melted chocolate and mix thoroughly


add half of the chocolate chunks and mix


turn mixture out into tin and spread out evenly


sprinkle with remaining chocolate


bake brownies for 25 - 30 minute 


Leave to cool in tin


Turn out and cut into pieces at home.





Chicken Tikka Tandoori











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:





put the chicken in a bowl and cover with lemon juice and set aside for 5 minutes


In another bowl combine the yogurt, Tandoori paste, and all spices. Make sure you mix well


Add the spice mix to the chicken and make sure it is coated well


Leave chicken for 10 minutes to marinade


Thread the chicken onto 4-6 skewers


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








CAKES





�





Custard











Ingredients:


							


1 tsp vanilla essence					


1 pint double cream				


6 large egg yolks				


1 tbsp corn flour				


50g caster sugar








Method:





Add cream and vanilla to a pan


Place on a gently heat and simmer for 5 minute. Do not burn cream as it will stick to the pan and take YOU ages to clean.


Separate eggs and whisk egg yolks


Add yolks, corn-flour and sugar together and whisk using a balloon whisk


Take the cream off the heat and slowly add the cream to the egg mix. You must constantly whisk the mixture


When all is added return to the pan and add back to a gentle heat


Whisk until thick and smooth


Pour into a jug and leave to cool











Thai Fish Cakes














Ingredients:





450g cod/haddock


3 spring onions, sliced


1 lemon grass stalk


2 tbsp chopped coriander


2 tbsp red curry paste


1 fresh green chilli – chopped and seeded


2 tsp grated lime rind


1 tbsp lime juice


2 tbsp oil


salt











Method:





Cut the fish into chunks and place into a food processor


Add spring onions, lemon grass, curry, chilli, lime rind, juice. Add salt. Then process until fine mixture


Using lightly floured hands divide mixture into 1 and shape into small cakes


Place onto a plate, cover with cling film and chill for 2 hours or until firm


Heat pan until hot. Add oil, swirl around. Fry cakes a few at a time for 5-6 minutes. Turn over until evenly browned. Drain onto kitchen roll and keep warm. 


Repeat step again until they are all cooked





Stuffed Peppers








Ingredients:


�4 red peppers�4 tbsp olive oil, plus extra to drizzle�150g/5oz peas�1 large red onion, finely chopped�2 cloves garlic�150g/5oz farmhouse bread�1 free-range egg�salt and freshly ground black pepper








Method:


Preheat the oven to 180C/Gas 4.


Cut around the stalks and remove the very tops off the peppers. Put these to one side


Remove the insides and seeds of the peppers


Heat the olive oil in a frying pan and sauté the peas with the red onion and garlic. 


Soak the bread in water for two minutes, then break it into breadcrumbs. 


Add the breadcrumbs and the egg to the pea mixture and stir.


Stuff the emptied peppers with the mixture and replace their tops.


Place in a baking tray and season with salt and freshly ground black pepper, and drizzle with olive oil.


Cook them in the oven for about 20-30 minutes until soft and cooked through.��





Tiramisu








Ingredients:





500g mascarpone cheese


25g caster sugar


2 eggs


6 heaped tsp coffee


500ml hot water


1 packet of Italian sponge fingers (approx 20)


Cocoa powder for decoration








Method:





Make a jug of coffee with hot water and coffee and allow to cool


Separate eggs. Be careful because if you get yolk into whites it will not whisk!


Place egg yolks, soft cheese and sugar into a large bowl and whisk until evenly blended


In separate bowl whisk the egg whites until they are at stiff peaks


Fold cheese mix into the egg whites gently and quickly


Pour a little coffee onto a plate and soak it


Then layer the cheese mix then the sponge finger and repeat until bowl is full


Finish with a cheese layer and sprinkle with cocoa powder for decoration





Sticky Toffee Pudding








Ingredients:





For the pudding				 For the sauce�90g/3oz butter, softened			100ml double cream�30g plain flour				40g butter�200g dried dates, pits removed		40g dark brown sugar�300ml water					2 tbsp black treacle�170g dark brown sugar			1 tbsp golden syrup�1 tbsp golden syrup�2 tbsp black treacle�½ tsp vanilla extract�2  eggs�200g/7oz self-raising flour�1 tsp bicarbonate of soda��


Method:


1. Preheat the oven to 200C/400F/Gas 6. and grease tin


2. Place the dates and the water in a saucepan and bring to the boil.�3. Whisk the remaining butter and the sugar together. Gradually add the golden syrup, treacle, vanilla extract and eggs to the mixture and continue beating.


4. add the self-raising flour, a spoon at a time. Beat until all the ingredients are well combined.�5. Purée the hot water and date mixture in a food processor and add the bicarbonate of soda. Quickly add this to the mixture in the bowl while it is still hot.


6. Pour into tin�7. Bake in the oven for 20-25 minutes until the top is just firm to the touch. �8. For the sauce, place all the sauce ingredients into a pan and bring to the boil. Remove from the heat.


9. Take pudding out of the oven and poke with a skewer and then cover with sauce








Vegetable Samosas











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:





Bring a pan of water to the boil and add carrots and potatoes. Simmer for about 5 minutes


Heat the olive oil in a frying pan and add the onion and garlic and fry for 5 minutes


Add the curry powder and mango chutney and stir well


Drain the carrots and potatoes and add to the frying pan and fry for 2 minutes


Beat egg into a bowl


Cut the filo pastry into 10 cm by 25cm strips


Place filling at one end and fold diagonally


Brush the remaining filo with egg and keep folding into a triangle shape


Place on a greased tray


Glaze with egg and bake for 10 minutes.








Fruity Cake Slice














Ingredients:





175g butter or hard margarine


100g brown sugar


2 eggs


175g self raising flour


50g dried fruit


25g glace cherries


1 tsp mixed spice











Method:





Light oven to gas mark 6 / 200°C


Line and grease sandwich tins


Put all butter and sugar into a pan and turn the heat on


Melt the butter


Put pan on pan stand and add flour, spice, cherries and dried fruit


Mix all ingredients together well


Whisk eggs with a fork into a bowl 


Add egg into the pan with all the other ingredients and mix thoroughly


Pour into sandwich tins


Bake for 15 minutes








Tomato and Basil Toast











Ingredients:





1 French stick


 Large tomatoes


1 clove of garlic


30g sun dried tomatoes (optional)


5 tbsp olive oil


1 tsp mixed herbs


Black pepper


1 tsp vinegar


1 tsp sugar


4 leaves fresh basil








Method:





bring large sauce pan of water to boil


In a small bowl mix 4 tbsp of olive oil with dried herbs and pepper


cut baguette into 12 slices


Brush oil mixture onto both sides of each slice of bread


leave bread on baking tray and allow oil to sink in


Prepare and core all tomatoes and place into boiling water until skin begins to peel off


Remove tomatoes and place into a bowl of really cold water


Peel tomatoes


remove seeds from tomatoes as they taste bitter


 Chop the flesh of the tomatoes to produce a concasse


place tomatoes in a bowl along with 1 tbsp of oil


Add finely chopped garlic, vinegar, sugar and chopped basil to the bowl (add dried tomatoes id desired)


Spoon the tomatoes onto each piece of bread and cook in oven to gas mark 6 / 200°C








Spicy sausage pasta











Ingredients:





400g pasta


8 tbsp olive oil


1 medium onion


4 sausages


100g mushrooms


2 tbsp chilli powder


2 tbsp hot curry powder


100g cheddar cheese


Salt and pepper











Method:





Cook the pasta as directed on packet


Peel and chop the onion


Chop the sausages


Chop the mushrooms


In frying pan heat the olive oil and shallow fry the onion and sausage until golden brown


Add the mushrooms, chilli powder and curry powder


Season with salt and pepper and cook for 3 minutes


Drain the pasta


Add pasta to the sauce


Grate cheese on top





Cottage pie











Ingredients:





4 large baking potatoes


2 tbsp oil


1 large onion


1 carrot


200g mushrooms


2 sticks of celery


500g minced beef


300ml gravy made from granules


25g butter


Salt and pepper


Grated cheese











Method:





Peel potato and cut into small pieces


Cook in boiling, salt water until tender


Peel and chop onion, carrot, mushrooms and celery


Heat the oil in a large pan over a medium heat and add all the vegetables


Sweat for 10 minutes


Add the mince and cook until brown


Pour over the gravy


Cook for 5 minutes and season


Pour the mince mix into an ovenproof dish


Drain the potatoes and mash adding butter


Spread the mash over the mince mix and add grated cheese


Cook for 35-40 minutes








Fish pie





Egg fried rice





Mushroom Risotto














Ingredients:





2 onions


60g butter


2 pints of vegetable stock (vegetable stock cubes) 


300g Arborio rice


300g fresh mushrooms


Fresh parsley (optional)


50 grated parmesan cheese (optional)











Method:





prepare stock


Finely dice onion and garlic


Slice mushrooms and place in a small bowl


Melt butter in a large pan


Add diced onion and garlic and cook until softened


Add rice and stir until combined


Add ½ pint of stock and bring to the boil stirring often


When stock has almost evaporated add another ½ pint of stock


When stock has almost evaporated add the sliced mushrooms


 Continue adding stock ½ pint at a time until all stock is used this can take up to 20 minutes


 When all stock is used reduce the heat and stir in parsley and add cheese











Stir fry








Spaghetti Bolognaise











Ingredients:





1 onion


450g minced beef


150g spaghetti1 tin of tomatoes


1 tbsp tomato puree


1 tsp garlic puree or 1 clove of garlic


100g mushrooms, chopped


Mixed herbs (optional)


1 tbsp oil for frying








Method:





Bring large pan of water to the boil, add pasta and cook to packet instructions


Add oil to the pan and fry onions gently for 3 minutes until onions are softened


Add mince and fry until it has gone brown


Add mushrooms and fry for a further 3 minutes


Add tinned tomatoes, tomato puree, garlic and mixed herbs


Turn heat down and leave to simmer


Drain spaghetti and add mince





Sweet and Sour Chicken











Ingredients:





2 chicken breasts (cut into cubes)


1 onion (peeled and chopped)


1 red pepper


25g margarine 0r 2 tbsp oil


2 tbsp corn flour


2 ½ tbsp vinegar


2 tsp soy sauce


1 ½ tbsp brown sugar


½ pint chicken stock (1 stock cube)


1 small can of pineapple chunks


2 tomatoes











Method:





Prepare the vegetables, chicken and stock


Heat margarine or oil in a large pan and fry chicken, red pepper and onion for 5 minutes


In a small bowl, blend corn flour with 3 tbsp water. Add stock vinegar, soy sauce and sugar.


Add corn flour mixture to pan, pour over chicken and stir well


Add pineapples and tomatoes


put in a casserole dish, cover and cook for 30 minutes 190°C / gas mark 5








MAIN


DISHES





�





Chilli











Ingredients:





1 onion


500g minced beef


150g spaghetti


1 tin of tomatoes (chopped)


25g flour


1 clove of garlic


100g mushrooms, chopped (optional)


1 large tin of red kidney beans


1 tsp chilli powder


Salt and pepper


1 tbsp oil for frying








Method:





Peel and chop onion and garlic


Chop mushrooms


Place oil in a large pan and fry onions and garlic until they are soft


Add mince and fry until browned


Add flour and stir for 1 minute


Add mushrooms, tomatoes, seasoning and chilli powder


Bring to the boil and simmer gently for 15 minutes


Drain and rinse kidney beans and add to mince


Simmer for a further 5 minutes


Pour into casserole dish and garnish. 


Serve on bed of rice





Asparagus, Bacon and leaf salad











Ingredients:





2 tsp oil


500g asparagus spears


130g thin cut, smoked back bacon


250g mixed leaves


100ml French 








Method:





Trim off any tough stalk ends from the asparagus and cut the spears into 3.


Add about a cm of water to a pan. Reserve the tips and cook the rest of the asparagus in the water for about 3 minutes


Make dressing – dressings page


Add the tips and cook for a further minute


Drain the asparagus


Add the oil to a frying pan and  fry the bacon


When cooked remove from the heat and cut into bite size pieces


Place the mixed leafs in a bowl and add the bacon


Add the asparagus and a little black pepper


Add a small amount of dressing.





Macaroni cheese














Ingredients:





200g macaroni pasta


250ml (1/2 pint) milk


25g plain flour


25g soft margarine


Seasoning (salt and pepper)


50g cheese (grated)


2-3 tbsp Parsley (chopped)


1-2 tbsp sugar (sweet)











Method:





Put pasta on to boil and cook as per packet instructions


In a pan melt your butter


Add flour and mustard and stir into a paste


Add milk a little at a time and stir well


Bring to the boil whisking all the time


Take off the heat and add most of the cheese 


Drain pasta


Add pasta to cheese sauce and stir thoroughly








Mushroom stroganoff











Ingredients:





200g rice


2 tbsp oil


1 onion


250g mushrooms


1 tbsp whole grain mustard


125ml crème fraiche











Method:





Cook rice to packet instructions


cut up the onion into small pieces


Slice mushrooms thinly


Heat onions in the pan until soft


add mushrooms and fry for approximately 3 minutes


stir in the mushrooms and crème fraiche and heat for another 2 minutes


Drain the rice and place in whatever your taking it home in


Add stroganoff to rice





Coleslaw











Ingredients:





3 tbsp mayonnaise


2 carrots


½ a small white cabbage


1 apple (optional)


1 tbsp raisin (optional)











Method:





Place mayonnaise in a bowl


Wash and peel carrot


Trim cabbage


Grate cabbage and carrot


Add carrot, cabbage, and raising into a large bowl and mix thoroughly


Chop apple finely and add to bowl


Mix all ingredients well





Potato and olive salad











Ingredients:





8 large new potatoes


3-4 tbsp garlic dressing


3 tbsp chopped chives


3 tbsp coriander


10-15 olives











Method:





Chop potatoes into smallish chunks


Place in pan, cover in water, add salt and boil for about 10 minutes


Make dressing – see dressings page


Chop the fresh herbs and half the olives


Drain the potatoes


When they are cool enough add them to whatever you are taking them home in


Add the olives


Add herbs


Toss well


Add the dressing.





Chicken Supreme











Ingredients:





350g chicken


4 rashers of bacon


1 onion


1 clove of garlic


1 tsp mixed herbs


1 medium carton of double cream


A choice of 2 vegetables : mushrooms, peppers, courgettes, peas, sweetcorn etc.





OVEN PROOF DISH








Method:





Peel and chop onions and garlic


Chop bacon into small pieces


Gently fry onion, garlic and bacon together


Chop chicken into cubes and add to pan


Fry chicken until it changes in colour


Prepare all other vegetables and add to pan


Add herbs and seasoning and cook for 10  minutes


Pour in the cream and stir well


Gently heat for 5 minutes and add to ovenproof dish











DESSERTS








�





Waldorf salad











Ingredients:





1 stalk of celery


2 green apples


2 red apples


100g raisins


100g chopped walnuts


50g mayonnaise











Method:





Core apples


Chop apples and celery into small pieces


Add walnuts and raisins


Mix enough mayonnaise to coat all pieces








SALAD





�





Crumble











Ingredients:





Crumble


150g white flour


75g butter or marg


75g soft brown sugar





Filling


400g baking apples


400g other fresh fruit (such as rhubarb, plums, blackberries, blueberries) 


75g white sugar











Method:





Set out ingredients and collect equipment


 Light oven at Gas 5 / Electric 190°C


 Put flour, sugar and fat for topping into a mixing bowl. Rub fat into flour, until like breadcrumbs


 Add nuts or spice if used


 Prepare fresh fruit according to kind, slice or cut thinly, place in casserole dish


 Sprinkle crumble over the top and bake for 30 mins.








Mini Sausage Rolls














Ingredients:





1 packet of puff pastry


1lb of sausage meat


1 egg


Seasoning








Method:





Preheat oven to gas mark 6 or 200C


Place sausage meat and seasoning into a bowl


Beat egg into a small bowl


Flour work surface and roll out pastry


Cut out a rectangle shape


Cut rectangle in half 


Place half of the sausage meat into the middle of the pastry


brush egg on pastry. Do both sides of the sausage meat


roll the sausage rolls tightly


 Cut into small pieces (each roll should do 10-12)


 Place on baking tray


 Glace with egg


 Put trays in oven and bake for 20 minutes


 When cooked place on cooling tray and leave to cool








Chocolate trifle








Ingredients:





3 double chocolate chip muffins


200g dark chocolate


1 tin of mixed fruit


75ml rum (provided by school)


2 tbsp jam


250g mascarpone


400g fresh custard (see custard page of this book)


275ml whipping cream








Method:





Slice muffins in half horizontally and cover in jam.


Sandwich the muffins back together


Slice vertically into 4 pieces


Lay these at the bottom of the serving bowl


With a fork gently stab the muffins


Add the rum to cover the muffins


Make the custard and leave to cool


Reserve 5og of chocolate for decoration


Melt the rest of the chocolate


Let the chocolate cool for a few minutes


While that is happening add the mascarpone into a bowl and beat to soften it


Add custard to mascarpone and whisk together


Add the chocolate and continue to whisk until it is mixed together thoroughly


Open and drain the tin of fruit and add to the muffins


Then add the chocolate custard


Then whip the cream to soft peaks and add onto the trifle


To decorate grate left over chocolate onto the top











Lasagne








Ingredients:





1 packet of lasagne sheets


1 onion


450g minced beef


150g spaghetti1 tin of tomatoes


1 tbsp tomato puree


1 tsp garlic puree or 1 clove of garlic


Mixed herbs


1 tbsp oil for frying


375ml milk


25g butter


25g plain flour


150g grated cheese


1 egg


1tsp mustard (optional)





Method:


1.  Add oil to the pan and fry onions gently for 3 minutes until onions are softened


2.  Add mince and fry until it has gone brown


3.  Add tinned tomatoes, tomato puree, garlic and mixed herbs


Turn heat down and leave to simmer for 15 minutes


In a pan melt your butter


Add flour and mustard and stir into a paste


Add milk a little at a time and stir well


Bring to the boil whisking all the time


take off the heat and add most of the cheese (leave a lttle for your topping


Add egg to your cheese sauce and mix well


Put layers of meat, cheese sauce and lasagne sheets in you ovenproof dish. Sprinkle the left over cheese on top.


At home pre heat oven and back on gas mark 4 / 180C for 30 minutes





Dressings





Garlic dressing





Ingredients


2 garlic cloves


2 tbsp fresh lemon juice


5 tbsp double cream


1 tbsp olive oil


½ tsp Dijon mustard


Salt and pepper





Method:


boil garlic in about 3cm of water for about 15 minutes and drain it


in a bowl mash the garlic to a paste and whisk in cream, mustard, lemon juice and salt and pepper


whisk until the mixture is slightly thickened


Add the oil drop by drop whisking


whisk until vinaigrettes had emulsified











French dressing





Ingredients:


6 tbsp Extra Virgin Olive Oil �2 tbsp Wine Vinegar �1 tsp Dijon Mustard �Pinch Sugar �Salt and Pepper





Method:


Add all ingredients into a bowl


Whisk well








Fruit Salad

















Ingredients:





A selection of 5-6 fruits


250ml fresh fruit juice











Method:





add fresh juice to container


Wash and chop fruit into even size pieces











Tips:





Make sure you clear up after yourself at each stage of this process. 





Use exotic fruit to add interest to fruit salad.





Mini quiche








Ingredients:





200g of Plain white Flour (sieved)


50g of margarine or butter


50g of lard or white vegetable fat


1x pinch of salt


8 teaspoons water


2 eggs


50g cheese


50g onion


10 cherry tomatoes


½ teaspoon of mixed herbs











Method:





Light oven gas 6, 200c


Grease baking tray


Rub the fat into the flour to fine breadcrumbs


Add the liquid, mix to dough. If a little dry add more, a teaspoon at a time


Roll out pastry


Cut out circles and place into baking trays


Grate cheese


Chop onion


Crack eggs into a bowl


Add the cheese, onion and mixed herbs


Place egg mix into pastry


Cut cherry tomatoes in half and add half to the top of each quiche


Bake until golden brown (about 20 minutes)








Tuna Pasta Bake














Ingredients:





1 chicken stock cube


1 large tin of tuna fish


200g pasta


1 onion – finely chopped


100g mushrooms – chopped


50g grated cheese


1 packet of plain crisps


1 tin of Campbell’s condensed mushroom soup


1 tbsp oil











Method:





Bring a large pan of water to the boil, crumble in the stock cube and add the pasta, cook for about 12 minutes


Drain the tuna


Add the oil to the pan and fry gently for 3 minutes until onion has softens. Remove from the heat


Add tuna, mushrooms and soup, return to the heat and stir thoroughly until hot. Remove from the heat


Drain the pasta and put in an ovenproof dish


Add the sauce mix


Sprinkle the top with grated cheese and crushed crisps


Place under the grill until golden brown





Spaghetti Carbonara














Ingredients:





250g pasta


150g ham


2 large eggs


100g cheese


1 small tub of cream


Black pepper for seasoning











Method:





Cook pasta as directed on packet


Chop the ham into small pieces


On a large bowl beat the eggs


add the cheese, ham, cream and black pepper and mix well


When pasta is cooked, drain the water


Add egg mix and thoroughly mix into the pasta.





Fish pie











Ingredients:





350g white fish fillet (e.g. haddock, cod, coley)


300ml milk


25g butter


2 tbsp flour


Sal and pepper 


175g prawns (defrosted)


4 tsp parsley


675g potatoes


50ml milk











Method:





Peel and cut potatoes into small chunks


Place potatoes in pan of water and leave to cook


Cook fish in milk for about 10 minutes


Remove fish and flake


Melt the butter in the pan and stir in the flour


Cook for 30 seconds


Gradually blend in the milk


Bring to the boil stirring constantly


Stir in the fish, prawns and parsley


Simmer for 2 minutes and heat through


Add fish sauce to ovenproof dish


Drain potatoes


Mash potatoes adding a little bit of milk


Add potatoes to fish mix.





Toad in the Hole











Ingredients


�2 tbsp olive oil�½ red onion, chopped�200g sausage,, thickly sliced�2 free-range eggs�85g plain flour�100ml milk�1 tbsp wholegrain mustard











Method:





Preheat the oven to 180C/350F/Gas 4.


Heat the oil in an ovenproof frying pan and gently fry the onion, sausage and rosemary for 3-4 minutes.


In a bowl, whisk the eggs, flour, half of the milk and mustard together to make a smooth batter


Gradually add the rest of the milk until you have a smooth batter (you may not need to use all of the milk).


Place sausages and onion into ovenproof dish


Bake in oven for about 8-10 minutes, or until risen and golden-brown and cooked through.





Mushroom Risotto











Ingredients:





2 onions


60g butter


2 pints of vegetable stock (vegetable stock cubes) 


300g Arborio rice


300g fresh mushrooms


Fresh parsley (optional)


50 grated parmesan cheese (optional)








Method:





Prepare stock


Finely dice onion and garlic


Slice mushrooms and place in a small bowl


Melt butter in a large pan


Add diced onion and garlic and cook until softened


Add rice and stir until combined


Add ½ pint of stock and bring to the boil stirring often


When stock has almost evaporated add another ½ pint of stock


When stock has almost evaporated add the sliced mushrooms


Continue adding stock ½ pint at a time until all stock is used this can take up to 20 minutes


When all stock is used reduce the heat and stir in parsley and add cheese











Chicken and Vegetable Stir Fry











Ingredients:





2 chicken breasts


1 small head of broccoli


1 red pepper


3 spring onions


125g bean sprouts


1 garlic clove


2 tbsp oil


1 small piece of ginger


1 tbsp soy sauce


1 tsp sugar


1 tbsp lee and perrins


1 packet of cooked noodles (you may use dried noodles but they need cooking the night before the lesson)











Method:





Cut the chicken into strips


Chop all vegetables, garlic and ginger


Heat the oil in the wok. 


Add chicken, stir fry for 3 minutes


Add the vegetables, garlic and ginger and stir fry until lightly cooked


Add bean sprouts, soy sauce, lee and perrins, sugar, salt and pepper


Add noodles and cook for a further 2 minutes











Banana and Butterscotch Trifle





Ingredients:





3 medium bananas 				For topping:


150g golden syrup				50g pecan nuts


100ml Madeira (school will provide)	275ml double cream


8 trifle sponges				1 quantity of custard


						(see custard page!)	


For sauce:		


50g butter


75g soft brown sugar


50g granulated sugar


150ml double cream


A few drops of vanilla extract








Method:





Place syrup, butter and sugar in a pan and heat it over a gentle heat for about 5 minute, making sure you stir the mixture


Slowly stir in double cream and vanilla essence until it is fully combined


Make up the custard (see page in this book)


Split trifle sponges in half lengthways


Cover in butterscotch and remake the sponge shape by sandwiching them


Cut them the other way into 3 and place them on the bottom of the bowl


Pour Madeira over the sponges


Whisk the cream to soft peaks


Slice the bananas and place on top of sponges


Add a thick layer of custard


Add a layer of cream


Add pecan nuts for decoration.





Filo Parcels











Ingredients:





1 packet of filo pastry


100g cheese


1 small onion 


50g ham


100g marg








Method:





Preheat oven to gas mark 6 / 200C


Grate cheese


Chop onion and ham into small pieces


Melt butter in a small pan


Cut filo pastry into 6 squares


Brush one square of filo with melted butter


Place another square of filo on top at a different angle to the first one


Brush with water again


Place a third square of filo pastry on top of the other 2 at a different angle


Place a tsp full of filling in the middle


Brush round the filling with butter and the gather into the middle and pinch together


Place parcels on baking tray and brush with butter


Place in the oven and bake for about 8 minutes (until brown)














