‘Fakeaway’ Chicken Chow Mein

Ingredients

e 2 chicken breasts or meat alternative eg
Quorn

e ‘Ready to wok’ noodles

e Fresh or pureed ginger

e 1 clove of garlic

e 1 onion

e 2 red pepper

e '/ green pepper

e 100g mange tout, chopped in half

e 100g beansprouts

e 3 thsp soy sauce

e 2 thsp rice vinegar

e 1 tsp sugar

e 2 tsp Chinese 5 spice

e 3 spring onions

e Suitable container to transport home in

Method

1. Peel and crush the garlic

2. Peel and dice the ginger

3. Slice the peppers

4. Peel and slice the onion and slice spring
onion

5. Slice the chicken breast into chunks. Add
1 thsp oil to a frying pan

6. Fry the chicken until white and add the
vegetables, cook until soft

7. Add the soy sauce, rice vinegar, sugat,
black pepper, Chinese 5 spice and stir well.

8. Add the noodles. Cook for 1 minute then

transfer into your container.

Chocolate Chip Cookies

Ingredients

e 100g soft margarine

e 100g caster sugar

e 1 egg or egg substitute
e ' tsp. vanilla essence
e 175¢g plain flour

e 100g chocolate chips

e Suitable container to transport home in

Method

1. Turn on the oven 180C / gas 4. Grease a baking
tray with margarine.

2. Inabowl put the margarine and sugar and cream
until light and fluffy.

3. Break the egg in a jug and beat together the egg
white and yolk. Add the vanilla essence to the
beaten egg.

4.  Gradually add the egg mixture to the creamed
margarine and sugar mixture in the bowl.

5. Sieve the flour into bowl and stir well to make a
smooth mixture.

6. Stir in the chocolate chips.

7. Put a heaped tablespoon of the mixture onto the
baking tray. Then flatten slightly with the back of
a fork. Repeat until all the cookie mixture has
been used up.

8. Bake for 10-15 minutes or until pale golden
brown and slightly soft in the middle.

9. Allow to cool for a few minutes.

Apple Pie
Ingredients
For the pastry:
300g plain flour
pinch of salt

75g hard margarine or butter
75g lard (for vegetarians use 150g margarine instead of half
and half)
4 tbsp cold water
For the filling:
50g caster sugar
2 large Bramley cooking apples
1 tsp cinnamon (if desired)
To finish the pie:
Milk to glaze
1 tbsp. caster sugar
Pie dish/ tin or bring 30p for a silver foil dish
Method
1. Preheat the oven to 200C/Gas 6.
2. Sieve the flour and salt into a bowl.

3. Rub in the matgarine / butter and lard until the mixture resembles

fine breadcrumbs.

4. Using a palette knife cut the water into the rubbed in
breadcrumbs. Once the mixture starts to ‘clump’ together use
your hand to gather and stick the dough together.

5. Divide the pastry into two halves. Take the larger of the two
halves and knead it slightly into a circle shape.

6. Rollit out so that it is big enough to cover a 20cm/8” enamel ot

aluminum plate. Set aside

Peel and core the apples, thinly slice and place into your bowl.

Add sugar and cinnamon (if using) to the apples and stir

. Pour apples into pastry case

0. Wet the edge of the bottom layer of pastry.

1. Roll out the other half of the pastry and place it on top of the

apples.

12. Seal the pastry edges, using the side of your thumb or a fork

13. Trim off any excess pastry with a knife in a downward motion,
using the side of your plate as your guide.

14. Cut three vents into the top of the pie with scissors.

At home:

15. Glaze with milk and bake in the oven for 20-25 mins.
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Sweet and Sour Chicken

Ingredients

2 chicken breasts or plant based alternative
1 red pepper

1 green pepper

Fresh or pureed ginger

2 garlic cloves

1 can water chestnuts (optional)

3 spring onions

1 small can sliced pineapple

2 thsp vegetable oil

1 chicken stock cube to make 175ml stock
1tbsp brown or white sugar

For the sauce:

2 tbsp rice vinegar

3 tbsp rice wine

2 tbsp dark soy sauce

2 tbsp tomato purée

2 thsp cornflour mixed with 2 thsp water

Suitable container to transport home

Method
1. Dice the chicken into cubes. Cut peppers in half, de-
seed and dice.
2. Peel and finely chop the ginger and garlic.

e

4. Open and drain the pineapples and water chestnuts.

Cut pineapples into chunks and slice water chestnuts.

5. Heat the oil in a pan. Add the chicken, peppers,
ginger and garlic. Fry for 2-3 minutes, add the water
chestnuts, spring onions and pineapple and fry for
about 30 seconds.

6. Add all the sauce ingredients stir and bring to the
boil. Reduce the heat and simmer for about 6
minutes.

Top and tail the spring onions and cut chunky pieces.

Spicy Chicken Goujons

Ingredients

e 2/3 chicken breasts or plant based
alternative

e 2 large eggs

e 50g plain flour

e 3slices of bread

e 1 bread roll & small amount of ketchup if
you would like to take one to break/lunch

¢ Your choice of dry seasoning:

o [ tsp paprika, 1 tsp garlic granules, 1 1sp piri piri
seasoning, 1 tsp cajun seasoning, 1 tsp chilli powder,
1 tsp Salt and pepper

e Suitable container to transport home in
Method

1. Pre heat oven to 200 degrees.

2. Using a blender, make the bread into
breadcrumbs. Place breadcrumbs into a bowl and
add the tsp of seasoning.

3. Slice chicken breasts/ veg alternative into strips.

4. Wash your hands. Crack the eggs into a jug and
beat with a fork

5. Place the flour onto a plate

6. Dip each chicken/ alternative strip into flour,
then egg, then crumbs and place on a baking
sheet.

7. Bake until golden brown and the chicken is white
in the centre or 75°C.

Sausage Rolls With Homemade Pastry
(Bring Sausages WEEK 2) Ingredients: For Pastry WEEK 1
e  200g Strong plain flour
e 75g hard (block) margarine/Butter
e 75glard
o lgsalt
e 10mllemon juice
e 100ml cold water
For Sausage Rolls WEEK 2:
e 8-10 Sausages meat or veg
o 4tbsp milk
e Cheese/ herbs/ chopped onion (optional)
Method For pastry:
Mix the two fats together on a plate so that they are evenly
distributed in the pastry.
1. Shape the fat into a block and divide into four equal
pieces:
2. Inabowl, sieve the flour and salt, and rub in one quarter
of the fat until it is evenly distributed.
3. Inajug measure out the cold water Add 10ml (a
dessertspoon full) of lemon juice to the water.
4. Add the water to the bowl and mix to a dough
5. Roll the pastry into a rectangle, three times as long as it is
wide. Cut a quarter of fat into small pieces and using a
knife blob the pieces of fat onto the top two thirds of the
rolled out pastry, leaving gaps inbetween the blobs.
6. Fold the bottom third to the middle, and the top third to
the bottom
7. Seal the edges. Give the pastry a quarter turn:
8. Repeat rolling and folding three times until all the fat is
used.
9. Roll and fold once more without adding any fat.
To Assemble: Turn on the oven 220°C / Gas mark 7.
1. Wet a baking tray.
2. Roll the pastry to a rectangle about 30cm x 25cm (12” x
10”)
3. Cutin two lengthways.
If needed, remove the skins from the sausages
5. Place the skinless sausages down the middle of each piece
of pastry. Trim off any extra sausage meat
6. Damp one side of the pastry with water.
7. Fold the pastry over the sausage meat and press the cut
edges together using your thumb.
8. Cut your sausage rolls into party, standard or jumbo size.
9. Cutslits on the top of each sausage roll with scissors.
10. Glaze with milk
11. Bake for 20 minutes or until golden brown
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