APPLE PUFF

Ingredients                                            Equipment
Small piece of puff pastry                     Chopping board
½ eating apple                                        Vegetable knife
15ml sugar                                              Vegetable peeler
15ml dried fruit                                      Rolling pin
1.25ml cinnamon                                      Baking tray
Milk/egg for glazing                                Plate
                                                                Pastry brush
Method

1. Set oven 200C /gas 7

2. Roll out pastry to A4 size

3. Prepare apple

4. Place on pastry as shown by teacher

5. Sprinkle with sugar, cinnamon and fruit. 

    Wet edges and stick   down 

6. Fold clear half of pastry over apple etc

7. Make about 7 cuts into pastry

8. Brush with egg or milk

9. Bake for 15 minutes
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CHOCOLATE CHIP COOKIES    

Ingredients:                            Equipment

100g plain flour                                              Large bowl

50g margarine                                                Wooden spoon

50g caster sugar                                            Sieve

2.5ml baking powder                                       Rolling pin

25g choc chips                                               Pastry cutter

Egg to bind                                                     Plate

                                                                      Fork

                                                                      Spoon

Oven Temperature: 180˚C / Gas Mark 5
Method:

1. Cream margarine and sugar.

2. Mix flour, baking powder.

3. Add flour and choc chips to creamed mixture, bind with egg, keeping the mixture very stiff. 

4. Knead well, roll 0.5cm thick, cut into cookies.

5. Bake for 15-20 minutes. 
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COTTAGE PIE
Ingredients                                Equipment
100g mince                                         Chopping board

½ onion                                               Vegetable knife                       

7.5ml vegetable oil                             2 pots

5ml cornflour                                     measuring jug

5ml tomato puree                               metric spoons

100ml beef stock                               potato masher

                                                          fork

200g potatoes                                   foil dish

2.5ml salt

12g butter

30ml milk
Method
1. Wash and peel potatoes, cut into even size pieces. Add to a pot of boiling salted water.
2. Peel and finely chop onion.
3. Heat oil in a small pot, add mince and brown. Add chopped onion to mince and cook for 2-3 minutes.
4. Add cornflour and tomato puree to mince and mix well. Add stock and bring to the boil, reduce heat and simmer with a lid on the pot for 15minutes.
5. Drain potatoes, add butter and milk and mash until smooth. Taste and season.
6. Taste mince, season and adjust consistency if necessary. Place into the foil container.
7. Place potatoes over mince and spread to cover.
8. Place under a hot grill until golden brown.
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Ingredients
Equipment

250g Frozen Puff Pastry
Chopping board

8 Apricot Halves
(green)

Little Beaten Egg to Glaze
Vegetable knife

Glace Icing
Rolling pin

Method

1. Pre- heat conventional oven to 220C/Gas 7

2. Roll pastry out to a rectangle – 40 x 20cms

3. Cut in half and then into 8 equal squares

4. Place and apricot half in centre of square of pastry and cut from corners to apricot

5. Brush edges with egg and bring each corner to overlap in centre

6. Seal points together and brush more egg

7. Bake in hot oven till golden brown. Approx. 15minutes

8. Decorate with glace icing.

EVES PUDDING

PERSON 1                                                  PERSON 2

Ingredients (stewed apple)                       Ingredients (sponge)

1 cooking apple                                           50g margarine 

25g sugar                                                   50g caster sugar

25ml water                                                 75g SR flour

                                                                   1 egg
                                                                   15ml water
Stewed apple

· Wash, peel and rewash apple. Remove core

· Slice apple thinly and place in a small saucepan with the sugar and water

· Cook on a medium heat for about 5 minutes or until the apple is soft and puree like. 

· Place in serving dishes  
Sponge

· Place all the ingredients together in large bowl

· Whisk or beat until light and fluffy

· Place sponge mixture on top of the stewed apple

· Bake for 15-20 minutes at Gas No4/ 180C

· Remove from oven and serve 
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FRUIT SCONES
Ingredients:

 100g self raising flour 

 25g margarine

 25g sugar

 25g sultanas

 6 x 15ml spoons of milk approximately

Oven:

220C   -   Gas 8

Time:

8  -  10 minutes

Method

1. Set oven.

2. Grease a baking tray lightly.

3. Place the flour into a large mixing bowl.  

4. Rub the margarine into the flour using the fingertips, until it resembles fine breadcrumbs.

5. Stir in sugar and sultanas.

6. Make a well in the centre and add enough milk to make a soft dough.

7. Knead lightly on a floured surface.

8. Roll out to ½ in thickness.

9. Using a 5cm cutter, cut the mixture into approximately 6 scones.

10. Glaze with milk and bake for 8-10 minutes till well risen and golden brown.

11. Serve.
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MINESTRONE SOUP

Ingredients                                  Equipment

2 rashers bacon                                    Green chopping board

½ carrot                                               Red chopping board

½ medium potato                                  Vegetable knife

½ celery stick                                        Pot

½ onion                                                  Wooden spoon

25g frozen peas                                    Vegetable peeler

25g spaghetti

30ml tomato puree

Pinch mixed herbs

Pinch garlic salt

50ml chopped tomato

500ml beef stock

7.5ml vegetable oil

Method
1. Wash and peel carrot and potato. Grate

2. Peel and finely chop onion and celery

3. Cut bacon into small pieces.

4. Heat oil in pot and cook bacon for 2-3 minutes

5. Add onion, celery, carrot and potatoes

6. Add tomato puree, tomatoes, and stock. Bring to the boil, cover and simmer for 20minutes

7. Add peas and spaghetti, broken into small pieces. Simmer for a further 10 minutes.

8. Serve hot, sprinkled with parmesan cheese
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PASTA SALAD
Ingredients                        Equipment
50g small pasta shapes                          Pot
30ml sunflower oil                                 Green chopping board
5ml tomato ketchup                              Vegetable knife
5ml wine vinegar                                    Spoon
½ small carrot, diced                             Sieve
¼ red pepper, diced                               Plate
1 tomato, diced                                      Metric spoons
50g cheddar cheese, diced

Method

1. Add the pasta to a pot of boiling, salted water and cook until tender. 

2. Wash and prepare vegetables, dice cheese.

3. Mix the sunflower oil, tomato ketchup and vinegar 

    together until evenly blended. Add the diced   

    vegetables and cheese and toss to mix.      

4. Drain the pasta, rinse under cold running water and drain thoroughly.

5. Add the pasta to the salad, mix well and chill before    

    serving.

Pasta with creamy bacon sauce

Ingredients

75g penne pasta
15ml olive oil

¼ leek - sliced

1 rasher bacon – chopped coarsely

1 clove garlic – crushed

¼ courgette - diced

25g button mushrooms – sliced

5ml Dijon mustard

30ml sour cream

30ml milk

Equipment 

2 pots
Sieve

2 x Chopping boards (for raw and cooked foods)

Cooks knife

Measuring jug

Wooden spoon

Metric spoons

Method

1. Put pasta on to cook in boiling water.

2. Prepare leek, courgette and mushroom and crush garlic.

3. Chop bacon.

4. Heat oil in pot, add leek, bacon and garlic, stirring until leek is soft and bacon is cooked.

5. Add courgette and mushrooms to pan and cook; stirring, until

courgette is just tender

6. Stir in mustard, sour cream and milk, stirring until hot. Season to taste.
7. Drain pasta when just tender.

8. Toss sauce through pasta before serving
Raspberry Buns

Ingredients                            Oven Temperature: 200c/ No 6

100g S.R. flour

50g margarine

50g caster sugar

½ beaten egg

Method

1. Sieve flour into bowl, add margarine and rub until mixture resembles breadcrumbs.

2. Add sugar and stir in.

3. Add the beaten egg and mix with a knife until a stiff dough is formed.

4. Divide the dough into 6 pieces and shape each piece into a ball.

5. Place the dough onto a floured baking tray and make a hole in the centre of each piece.

6. Place jam in the centre of dough and close opening

7. Bake until golden brown and firm to touch.
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Ingredients 
Equipment

1 Large baking potato – scrubbed and washed
Chopping board

15ml vegetable oil
(red & green)

¼ onion – peeled and chopped finely
Plate

1 slice of back bacon – trim fat and dice
Chef’s Knife

25g cheddar cheese – grate
Grater

1 spring onion – top and tail, wash and dice
Small Pot

12g butter
Fork

Seasoning 

Method

1. Collect and prepare all ingredients

2. Prick the potato several times with a fork. Microwave till soft (approx 8-10 mins) or bake in oven.

3.  Meanwhile prepare the topping, heat the oil in a pan on a low heat, add the onion and bacon and cook till soft, stirring frequently

4. When the potato is cooked, cut a cross in the top and squeeze gently to open out. Scoop out the inside of the potato into a small bowl

5. Add onion, bacon, spring onion, cheese butter and seasoning and mix well with a fork

6. Pile the potato filling back into the potato skin taking care not to damage it

7. Place in a preheated grill till slightly crisp on top

8. Garnish with parsley 

SCONE PIZZA
Ingredients                                       Equipment
Base     
100g SR flour                                     Large bowl
25g margarine                                    Sieve
60ml milk                                            Knife

                                                           Cup
Toppings 
½ small onion                                     Chopping board
25g cheese                                       Vegetable knife
2x 15ml tomatoes                              Metric spoons
2 mushrooms                                     Baking tray
 Thin slice of ham

1/2 slice of pineapple

Method
·  Set oven 200C/ Gas 6

·  Rub margarine into flour till it looks like breadcrumbs

·  Add enough milk to make a soft dough

·  Press dough into a flan ring, pinch edge to form crust

·  Spread tomato on pizza base. 

·  Prepare selected toppings and add to pizza base.

·  Grate cheese and place on top of vegetables

·  Bake for 15 – 20 minutes  
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SMOKY BACON PASTA

Ingredients
Equipment

15ml oil
Chopping Board

½ courgette
(red & green)

2 rashers smoked bacon
Large pot

½ onion
Wooden Spoon

1 clove garlic
Vegetable knife

4 mushrooms
Metric spoons

15ml tomato puree

100ml chopped tomatoes

100ml chicken stock

Pinch basil

Pinch oregano

100g pasta shapes

Method

1. Peel and chop onion. Wipe and slice mushrooms

2. Wash and slice courgette. Peel and crush garlic

3. Cut bacon into small pieces and fry bacon and onion in oil for 5 minutes

4. Add garlic, mushrooms and courgette. Cook for 2 minutes more

5. Add tomatoes, puree, stock and herbs. Bring to the boil, cover and simmer gently for 20-25 minutes

6. Cook pasta in boiling salted water for 8-10 minutes

7. Drain and serve pasta with sauce poured over

Strawberry Shortcake

Ingredients

50g margarine

25g caster sugar

75g plain flour

Whipped cream 

Strawberries

Oven 180c/ No 4

Method

1. Cream margarine and sugar till soft

2. Gradually work in flour

3. Roll out on a floured table and cut 4 biscuits

4. Place on baking tray, mark with a fork and bake till lightly browned

5. Allow to cool

6. Sandwich together with cream and strawberries. Dust with icing sugar.

VEGETABLE CURRY

Ingredients                                       Equipment
½ onion                                               Green chopping board
½ carrot                                             Vegetable knife
½ potato                                             Pot
Small piece cauliflower                       Wooden spoon
30ml frozen peas                                Metric spoons
1 clove garlic                                       Plate
30ml chopped tomato                          Cup
15ml curry paste                                 Sieve
15ml coconut milk                    
100ml vegetable stock

15ml vegetable oil

50g long grain rice
Method

1. Wash, peel and dice onion, potato and carrot

2. Peel and chop garlic into a paste.

3. Cut cauliflower into smaller florets.

4. Heat oil in a pot and sauté garlic and onions for 1-2 minutes.

5. Stir in curry paste

6. Add remaining vegetables and stir to coat with curry paste.

7.  Stir in vegetable stock, chopped tomato and coconut milk

8. Bring to boil and simmer with a lid on pot until vegetables are cooked

9. Cook rice in boiling salted water for 12 minutes. Drain

   10. Serve vegetable curry with boiled rice.
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VEGETABLE SAMOSAS

Ingredients                                  Equipment

50g puff pastry                            Chopping board

¼ onion                                         Vegetable knife

15ml peas                                      Metric spoons

15ml sweetcorn                             Plate

5ml curry powder                          Cup

2.5ml chilli powder                        Rolling pin

5ml tomato puree                          Pastry brush

45ml water                                    Pot

7.5ml vegetable oil                        Baking tray

Method

1. Light oven 200c /No 7

2. Peel and finely chop onion.

3. Heat the oil in a pot and sauté the onion till soft

4. Add spices and cook for a minute

5. Add peas, corn, tomato puree and water. Leave to simmer.

6. Roll out pastry and cut out 2 circles.

7. Cut the circles in ½ to form 2 semicircles

8. Brush the edges of the pastry with water

9. Place a teaspoon of the filling on each pastry. Fold in half and seal edges

10. Bake for 10 – 15 minutes till golden brown  

