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Ingredients
Equipment

75g flour
1 cutlery tray

15ml porridge oats
1 pie dish

40g margarine
1 baking tray

25g  sugar
1 mixing bowl

1/2 cooking apple
1 vegetable knife

15ml water
1 chopping board

25g sugar
1 pot stand

Preparation time
20 minutes

Cooking time
25 minutes

Oven Temperature
180C/Gas 6
Oven Position
Middle

Method

1. Collect equipment

2. Pre-heat oven

3. Grease the pie dish

4. Measure flour into a bowl

5. Measure margarine and add to flour

6. Rub margarine until mixture is like breadcrumbs

7. Measure and stir in the sugar and oats
8. Wash apple, peel and remove core

9. Slice apple and place in pie dish

10. Add 15ml water on top of apple

11. Sprinkle crumble on top of apple

12. Bake for 25 minutes

13. Wash dishes and tidy work area

14. Serve
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Ingredients
Equipment

50g polyunsaturated margarine
1 baking tray

35g soft brown sugar
1 pot

1 x 10ml spoon syrup
1 wooden spoon

100g rolled/porridge oats 
10 ml spoon


Weighing scales

Preparation time
10 minutes

Cooking time
25 minutes

Oven Temperature
190C/Gas 5

Oven Position 
Middle

Method

1. Collect and prepare all ingredients

2. Set oven to 190c/Gas 5

3. Grease a small square tin

4. Place margarine, syrup and sugar in a non-stick pan ( or melt in microwave )

5. Add rolled oats and press mixture into the tin

6. Bake for 15-20 minutes or until golden brown

7. Leave to cool for 5 minutes, cut into fingers
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Ingredients
Equipment

1 piece of French Bread
1 chopping board (green)

25g Edam Cheese
1 vegetable knife

1 small tomato
1 plate

2-3 thin slices onion
1 plate for serving

Pinch mixed herbs

Parsley (for garnish )

Method

1. Collect equipment and ingredients required

2. Grate cheese using the coarse side of the grater

3. Chop tomato

4. Chop onion

5. Switch on grill

6. Mix tomato and onion together

7. Carefully toast one side of the bread till golden brown

8. Turn bread over, toasted side down and place tomato mixture on top

9. Cover with cheese, sprinkle on herbs

10. Place pizza under grill and cook until cheese has melted

11. Remove from grill and switch grill off

12. Garnish with parsley and serve while hot
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Ingredients
    Equipment

1 Satsuma   
         Cocktail Sticks


100g honeydew melon, skin and seeds removed
Chopping board

1 Small bunch of grapes, seedless
Vegetable Knife

2 Strawberries

½ Banana

Method

1. Remove the grapes from their stalks

2. peel the satsumas and pull each apart into individual segments

3. Cut the melon into small cubes

4. Peel & Cut banana into thick slices

5. Wash & cut strawberries in half

6. Thread pieces of fruit onto cocktail stick

7. Serve on a plate

Muffins

Ingredients                                                              Equipment

100g SR flour                                                           Large bowl

50g caster sugar                                                      Sieve

25g margarine                                                           Cup

1 egg                                                                         Plate

60ml milk                                                                  Bun tin

                                                                                 Wooden spoon

                                                                                 6 paper cases

                                                                                 Tablespoon

                                                                                 Metric spoons

Oven Temperature 200c/Gas mark 6

Time 15minutes

Method
1. Sieve flour into a large bowl. 

2. Rub fat into flour until the mixture resembles breadcrumbs

3. Stir in caster sugar

4. Add chosen ingredients

5. Stir in the milk and egg. Do not over mix. The mixture should look like a lumpy batter.

6. Carefully divide the mixture between 6 paper cases

7. Bake till golden brown and springy to touch.

PASTA NEAPOLITAN
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Method
1. Cook pasta in boiling water for 12 mins. Test for readiness and drain 

2. Wash and prepare vegetables for sauce

3. Fry vegetables in oil for 5 mins

4. Add tomatoes, puree, basil and stock

5. Bring to the boil, turn down heat and simmer for 10 minutes

6. Season to taste and serve over cooked pasta.
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Oven Temp-180°c/No.5

Method

1.  Light oven, grease and line baking tin.
2. Sieve flour and sugar into a large bowl
3. Add beaten egg and margarine to bowl and beat until mixture is a soft dropping consistency.
4. Sprinkle brown sugar onto the bottom of the baking tin place pineapple, apple or pear slices on top.
5. Cover fruit with sponge mixture and spread evenly.
6. Bake until mixture is golden brown and springy to touch.
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Ingredients
Equipment

50g Penne Pasta
Pot 

½ onion
Chopping board

15ml tomato puree
Vegetable knife

30ml chopped tomatoes
Sieve

2.5ml chilli powder
Metric Spoons

¼ red pepper 1 rasher bacon (optional)
Wooden Spoon 

15ml vegetable oil
Cup

Seasoning

75ml vegetable stock

Method

1. Half fill a large saucepan with water, add 5ml salt and bring to the boil

2. Add pasta to boiling water and cook until soft, approximately 12 minutes

3. Wash and prepare vegetables, chop onion finely, dice pepper

4. Remove fat from bacon and chop

5. Fry bacon and vegetables in oil for 5minutes

6. Add stock, tomatoes, tomato puree and chilli to bacon

7. Bring to the boil, reduce heat and simmer for 5minutes

8. Pour sauce over pasta and serve

Rock Buns

Ingredients                                    Oven temperature

100g SR flour     12                           Gas mark 7/ 220(c

50g margarine    4

50g sugar

50g sultanas

1 egg

Method

1. Sieve flour into a large bowl.

2. Cut up margarine and add to flour.

3. Using the fingertips, rub the margarine into the flour.

4. Add sugar and sultanas and stir in.

5. Add the egg and stir with a knife until a stiff dough is formed.

6. Divide the mixture into 8 pieces and place onto a greased baking tray.

7. Bake the rock buns for 15-20 minutes until they are golden brown and firm to touch.

TOMATO SOUP

Ingredients                                        Equipment

150ml chopped tomatoes                     pot

¼  onion                                              green board

¼  carrot                                             red board

300ml vegetable stock                         vegetable knife

2.5ml dried basil                                  measuring jug

30ml cream                                                                                                                                                                                       

Method

1. Measure water into pot, add stock cube and bring to boil, turn down heat and leave to simmer.

2. Wash vegetables, peel and chop onion, grate carrot.

3. Add tomatoes, vegetables and basil to pot and bring to the boil, simmer for 15 minutes.

4. Remove soup from the heat, blend and season to taste.

5. Stir in cream and serve.
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VEGETABLE STIR FRY WITH NOODLES

Ingredients
Equipment

50g Mushroom
1 vegetable knife 

50 Red pepper
1 Chopping board (green)

25g Spring onion
1 Wok

25g Carrot
1 Pot

15ml Vegetable oil
Metric spoons

30ml Soy sauce
Sieve

Seasoning (as required)
1 Vegetable peeler

100g Noodles

Salt 2.5ml 

Method

1. Collect all ingredients

2. Prepare the following ingredients- 

     Mushroom- wash, trim, slice

     Carrot- wash, peel, wash, cut into baton

     Spring onions- wash, trim, cut into julienne

     Red pepper- wash, trim, cut into baton

3. Half fill a large pan with cold water, add salt and bring to the boil.

4. Heat the vegetable oil in a wok and add all the vegetables. Fry for three minutes stirring continuously   

5. Add noodles to boiling water and cook for three minutes

6. Add soy sauce to wok and stir well. Taste and adjust seasoning if necessary

7. Drain noodles, arrange in a warm dish. Serve stir-fry vegetables with noodles                                          
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Ingredients
Equipment

½ Carrot
1 Chopping board (green)

½ Potato
1 Vegetable knife

½ leek
1 Vegetable peeler

25g Butter
1  saucepan

300ml Water
Metric spoons 

15ml Double cream
Measuring jug

1 Vegetable stock cube
Liquidiser

Seasoning

Chives (for garnish)

Method
1. Wash, peel and rewash vegetables

2. Grate carrot ,dice potato into 1cm cubes

     Chop leek

3. Melt butter in a saucepan. Add vegetables and sweat gently for 5 minutes

4. Remove from heat and stir in stock

5. Take back to heat and bring to boil stirring all the time

6. Leave to simmer for 20 minutes

7. Remove from heat and liquidise. Add 30ml cream

8. Put into a serving bowl ‘ Swirl ‘ with 15ml cream and garnish with finely snipped chives.

Ingredients                                        Equipment


75g pasta                                             	        1 pot


½ onion                         		                            1 wooden spoon


15ml oil                                                                  1 sieve


15ml tomato puree                                                 1 green board


30ml chopped tomato                                             1 vegetable knife


2.5ml dried basil 					        1 cup


							        1 plate


Choose one of the following:                                  


¼ green pepper diced                             


2 mushrooms sliced


¼ courgette sliced








Ingredients                                  Equipment


50g SR flour                                        Large bowl


50g caster sugar                                 Sieve


50g margarine                                     Wooden Spoon


1 egg                                                    Plate


Pinch baking powder                             Cup


Filling: 					Cutlery


1 pineapple ring 				Sponge tin


     or


1 pear half


     or                                            


4 apple slices                               


15ml brown sugar











