Pizza Toast Chocolate & Banana Muffins Quesadillas

Ingredients
e 1 ciabatta loaf or Y2 French stick Ingredients Ingredients

(Small baguette) e 100g self-raising flour

e 10 cherry tomatoes
e 200g cheddar cheese
e 1 small tin sweetcorn

e 25g sugar

e legg
e 2 tbsp sunflower oil

e  25¢ butter or margarine
e 3 large tomatoes

e 150g grated cheddar cheese e  0-8 tortilla wraps

e 3 tbsp milk or alternative

e Toppings of your choice: Ham, e 1 ripe bananas e 1 tsp fajita seasoning
pineapple chunks, red pepper, e 50g milk chocolate chips e Suitable container to transport home in.
onion, sliced ready to eat * 6 muffin cases The following are optional:
pepperoni, chorizo etc. e 1 tsp vanilla essence . . .
e Suitable container to carry home in e 1 tsp baking powder * Cooked ham/ chicken/ veggie alternative
Method e Suitable Container to carry home in * Pressliced, ready to eat chorizo
1. Preheat the oven to 190c Method
2. Slice the bread in half down the
middle 1. Weigh out & grate 200g cheese into a mixing
3. Place onto a baking tray Method bowl.

2. Halve and quarter the cherry tomatoes.

Drain the sweetcorn and add to the mixing bowl.

4. Optional: Dice the extra ingredients — pre-cooked
meat/alternatives to the mixing bowl.

3. Beat the egg, oil, milk and vanilla essence 5. Add 1 tsp of fajita seasoning to the mix and stir.

together with a fork. 6. Add two wraps to your frying pan, fill half of each

wrap with some tomato, sweetcorn and cheese
mix then fold over and press down.

7. Dty fry on a low - medium heat for 2 — 3 minutes

4. Spread butter or margarine over

»

the bread, make sure to go out to 1. Preheat oven to 200C

the edges. Set aside 2. Place 6 muffin cases in a bun tray.
5. Thinly slice tomatoes
6. Grate the cheese
7. Prepare any toppings e.g. slice ham
or de-seed and dice pepper
8. Arrange the tomatoes on top of the

4. Mash the bananas on a plate with a fork &
add to the mixture.
5. Put the flour into a bowl, add baking powder

bread . . . until the cheese has started to melt and the tortilla
9. Add a small amount of the cheese, ar?d all other ingredients and mix together is golden brown.

Add toppings with a sp atuk.i . 8. Carefully turn the quesadilla over using a palette
10. Finish with cheese and some black 6. Spoon th? mixture 1nto the cases and cook knife or fish slice, taking care not to burn yourself.

pepper. for 15 mins until risen and springy. 9. Remove and repeat the process.

11. Place in the oven for 15-20 minutes
until cheese is melted and bubbling.




Chicken or Vegetable Curry

Ingredients

e  2-3 chicken breasts (prepare one at home to save
time) OR Plant-based alternative eg Quorn or
vegetables

e 1 onion

e 2 cloves gatlic

e 2 tablespoons oil

e 1 heaped tbsp. tomato puree

e 1 tbsp curry powder

e 1 level teaspoon ground ginger (Optional)

e 1 chicken stock cube (optional)

e 250ml water (from school)

e  Suitable Container to transport home in

School will provide
e Salt & pepper
e Oil

Method

1. Peel and dice the onion, peel and crush the garlic.

2. Dice the chicken into cubes or prepare
alternatives.

3. Measure out the oil into a large pan. Place on the
hob on a high heat.

4. Seal the chicken in the hot oil, turning all the time
with a spatula, until white.

5. Add the chopped onion and fry until soft

6. Add the chopped garlic and fry for a further 2
minutes.

7. Stir in the curry powder and ground ginger and
fry for another minute.

8. Add the water, Oxo cube, salt and pepper and
tomato puree.

9. Bring to the boil. Cook for 15 minutes

Flavoured Scones

Ingredients
e 220g Self Raising flour

e 50g hard margarine

e 50g caster sugar

e 50g flavouring e.g dried fruit, cherries,
blueberries or grated cheddar cheese

e 125ml milk

e  Extra milk for glazing

e 1 level tsp baking powder

e A pinch of salt

e Suitable container to carry home in
Method

—_

Preheat oven to 220C

2. Grease a baking tray

3. Put the flour, baking powder and salt into a
bowl

4. Cut the fat (hard margarine) into small pieces
and add them to the flour

5. Rub the fat into the flour using your fingertips
until the mixture looks like fine breadcrumbs

6. Stir in the sugar and flavouring

7. Add the milk. Use a blunt knife to mix
everything together to make a soft dough

8. Roll out the dough to about 1%2cm thick. Use
the cutter to cut out circles

9. Put the circles onto baking sheets. Brush the
tops with a little milk

10. Bake the scones for 7-10 mins until golden
brown

11. Place them into your container

Tiger Bread Rolls

Ingredients

250g strong white, brown, gluten free or wholemeal flour
Good pinch of salt (Do not mix the salt into the flour)
Y2 tsp sugar

1 tbsp. oil

1 sachet dried yeast

125ml warm water

100g grated cheese, save some to sprinkle on top

Container to take them home

Method

Heat oven to 200°C.

Measure out the warm water exactly.

Put flour, salt in the bowl, sugar and yeast into a bowl
Stir in the oil

Add most of the grated cheese and stir in

S E b =

Add water gradually with a spoon and use a table

knife to mix in. When the water is absorbed, gradually

add more water until you have a soft but not sticky

dough.

7. Remove from bowl and knead well for 10 minutes on
the work top.

8. Cut into 4-6 pieces and shape until smooth, sprinkle
some grated cheese on top of each one.

9. Put onto baking tray and leave to prove in a warm
place.

10. When doubled in size, bake for 10 - 12 minutes until

the buns sound hollow when tapped underneath.




Bolognese Sauce

Ingredients

e 500g minced beef OR plant based alternative
eg Quorn

e 1 onion

e 1 (400g/large) can of chopped tomatoes

e 3tbsp tomato puree

e 100g mushrooms (optional)

e Salt and Pepper to season

e 1 tsp of mixed herbs

e [Large container from home

Method
1. Peel and chop the onion.

2. Wash and chop the mushrooms, if using

3. Dry fry the mince until brown all over, OR place
meat alternative in a pan containing 1tbsp of
warm oil. Add the onions and mushrooms and
fry for 3 minutes.

4. Add the can of chopped tomatoes and tomato
puree

5. Add 1 tsp of mixed herbs and salt and pepper to
season.

6. Bring to boil and simmer for 20 minutes.




