Apple Crumble

Ingredients
For the crumble:

e 200g Plain flour
e 75g margarine

e 100g sugar

For the fruit base:

e 2 large cooking apples

e 50g sugar

e 2 tablespoons water

e An ovenproof dish/ tin that the crumble can be
carried home in

Method

1.Peel and core the apples. Cut into
slices and place in a pan with 2
tablespoons water and 50g sugar. Place
on top of the cooker and allow to stew.
Add blackberries if using

2.Meanwhile prepare the crumble: Put
the flour into a mixing bowl. Rub in
the margarine, and then stir in 100g of
sugar. Add cinnamon if using

3.Pour the stewed apples into the
bottom of your ovenproof dish

4.Cover the stewed apples with your
crumble mixture.

At home:

5.Bake in the oven for approximately 20 minutes or

until the crumble is pale golden brown

Thai green curry

Ingredients

2-3 chicken breasts OR Quorn alternative for
vegetarians
e 3 spring onions
e 1-2 garlic cloves
e 1 tbsp corn flour
e 1-2 tbsp Thai green curry paste (Or to
taste)
o 1lime
e 1 x400ml can of coconut milk
e 100g green beans/mangetout (100g baby
corn optional)
e Suitable container to transport home in
Method
1. Trim the sinew on the chicken and dice.
2. Wash, trim the roots and top of the spring

onions then slice and add to the frying pan.

3. Cut the ends off the garlic, peel and crush
into the frying pan. Drizzle with oil.

4. Gently fry the spring onions and garlic until
softened. (Don’t brown them)

5. Add the chicken/ alternative and gently
cook until it goes white. (Don’t brown it)

6. Add 1 tbsp of corn flour and stir.

7. Add the curry paste, the juice of a lime and
the coconut milk.

8. Weigh out & trim 100g of green beans or
mangetout, add to the frying pan and
simmer until softened and chicken is
tender.

9. Use a temperature probe to check the
chicken is cooked to 75°C.

Shortbread Biscuits

Ingredients

e 150g plain flour
e 100g block margarine
e 50g caster sugar

e A container to take them home in

Method

1. Light the oven to gas mark 4 / 180C.

2. Put the flour into a bowl, rub in the
margarine, and stir in the sugar.

3. Squeeze together firmly with your fingers
until the mixture forms a dough. Do
NOT add any liquid.

4. Roll out to 1cm thick. Cut into circles
with a medium sized cutter and carefully
place on the baking tray. Alternatively,
press into a cake tin to make a shortbread
round

5. Bake for 10-12 minutes until pale golden
brown. The biscuits will not be crisp until
they are cool.

6. Cool on a cooling tray. Sprinkle with sugar.




Bread Based Pizza

Ingredients

e 200g strong plain flour.

e 1 thbspoil

e A pinch of salt

e 125ml warm water

e 1 sachet dried yeast

e 1 teaspoon sugar

e 1 red onion

e 1 carton of passata

e 1 tbsp tomato puree

e 1 teaspoon of dried mixed herbs

e salt and ground black pepper

e 200g Grated Cheddar cheese

e Topping e.g. pepperoni slices, ham and pineapple,
mushroom, peppers, sweetcorn or chorizo

e 1 pizza tray/ baking tray or containet to transport
food home

Method

1. Inajug measure 125ml tepid (warm) tap water.

2. Put the flour into the bowl. Add the oil into the middle
of your bowl.

3. Add yeast, salt and sugar but keep them away from
each other.

4. Using a table spoon gradually add the tepid water
mixture to the flour, stir with a knife after each addition
until you have a firm but moist dough.

5. Rollinto a circle on a lightly floured table

6. Place onto your baking/pizza tray. Set aside

7. Place the passata, salt, pepper & herbs into a jug

8. Dice the onion and add to the jug. Stir.

9. Use a tablespoon to add some sauce onto the pizza base,
leave a 1cm crust on the edge

10. Sprinkle the cheese on top of the tomato base. Then add
your toppings

11. Cook at home from fresh. 15mins at 200°C.

Pasta Bake

Ingredients
e 250g pasta shapes
e uteasp salt
e 50g margarine
e 50g plain flour
e  450ml milk
e 125g Cheddar cheese
e Salt and pepper
e 125g cooked ham
e 25g Parmesan cheese - optional
e 4 cherry tomatoes
e An ovenproof dish suitable to carry home in

Method

1. Fill a pan half full with water and put onto boil.
Add V4 teaspoon salt.

2. Add the pasta shapes to the boiling water and cook
for the time recommended on its packet.

3. On a chopping board grate the Cheddar cheese,
dice the cooked ham and wash and cut the
tomatoes into quarters.

4. Using a colander over the sink drain the cooked
pasta. Wash your pan.

5. In the washed pan now put your margarine, plain
flour and milk. Bring to the boil, stirring constantly
with a wooden spoon, until the sauce thickens.

6. Remove the thickened sauce from the heat. Mix in
the grated Cheddar cheese, diced ham and
quartered tomatoes. Add your salt and pepper to
season.

7. Now add your drained pasta. Spoon into an
ovenproof dish. Sprinkle the top with Parmesan
cheese.

8. At home: Bake in the oven for 25 minutes or
until the top is golden brown.

Cheesecake
Ingredients
e 100g digestive biscuits

50g butter or margarine

200g cream cheese or dairy free alternative
250ml double cream or alternative

50g caster sugar

Flavours of your choice:

1 lemon (juice & zest)

Small punnet Raspberries

1 tsp vanilla essence

Small punnet Strawberries

3 tbsp lemon curd

Also bring from home either a 8” flan dish,
shallow dish or bring 30p to buy a foil dish.

Method

1. Place an apron on, wash hands and fill sink with hot
soapy water. Take out equipment.

2. Gently melt butter in pan, crush the biscuits

3. Remove melted butter from the hob and mix biscuit
crumbs into melted butter in the pan.

4. Line base of dish with the crumb mixture. Press
down to firm with the back of a wet metal spoon.
Wash bowl.

5. Depending on flavor: Zest and juice lemon if
using, slice strawberries, wash raspberries,

6. In the clean bowl, whisk the cream until slightly
thick, then fold in cream cheese, sugar, (lermon juice
& zest, raspberries, strawberries, vanilla essence
or lemon curd) stirring with a spatula until the
mixture thickens.

7. Spread the cheese and cream mixture over the
biscuit base, and carefully smooth out to fill your flan
dish

8. Complete all washing up and clean work area.




Jam Tarts

Ingredients

e 140g plain Flour
e 70g margarine
e 1 jar of Jam/ lemon curd

e  Suitable container to transport home in

Method

1.
2.

Preheat the oven to 180C.

Rub together the butter or margarine with the
flour in a bowl until it resembles breadcrumbs.
Stir in a few tablespoons of water to form a
dough. Roll out on a lightly floured surface. Use a
pastry cutter to cut out about 10-12 circular
shapes.

Put each pastry case into an individual cupcake
tin. Add a teaspoon of jam to each case — not too
much or it will ooze everywhere. If there is any
leftover pastry, re-roll it and cut smaller shapes,
either circles or stars, and put over the jam to act
as the lids.

Bake for about 15 - 20 minutes, or until the pastry
has gone pale brown.

Ham, cheese and onion pasty

Ingredients

e 1 roll of puff pastry

e 2 eggs for filling and glazing

e  Filling ingredients:

e 1 small onion (red or brown)

e 100g cheddar cheese grated

e  2slices of ham or veggie alternative
e 2 tsp chopped herbs (optional)

e 2 tsp wholegrain mustard (optional)
e  Salt and pepper

e A tub to take the pasties home in

Method
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Preheat the oven to 200°C

Dice the onion using bridge and claw

Slice ham into small cubes

Place ham, onion and grated cheese in a bowl and mix

Beat the egg with a fork in a jug then add to bowl saving a small
amount for glazing.

Add mustard/ herbs if using and seasoning. Mix well.

Pasty assembly

7.

10.

11.

12.
13.
14.

Spread your sheet of pre-rolled pastry onto your work surface. If
using a pastry block, sprinkle flour on surface and top of pastry and
roll out into a rectangle.

Cut your pastry into four quarters.

Spoon the filling onto one half of the each pastry quarter (don’t
over-fill as it will seep out).

Brush a border of beaten egg all around the edge. Fold the other half
over to cover the filling and firmly press down. Press a fork along
the outer edges to crimp and seal.

Use the tip of a knife to pierce holes in the top of the pasty to allow
steam to escape.

Transfer the pasty onto a prepared baking sheet.

Brush the pastries with beaten egg to glaze.

Bake for 20-25 minutes until golden brown.




