1.

Chicken and Pineapple Stir-Fry


Method

1. Cut the chicken into thin strips.

2. Wash, de-seed and rewash pepper, cut into thin strips.

3. Wash, peel and rewash carrot cut, into thin strips.

4. Wash and peel the onion, slice thinly.

5. Drain the juice from the pineapple pieces and mix with the tomato ketchup and seasoning.

6. Heat the oil in a frying pan or wok and add the chicken.  Stir-fry until golden.

7. Add the pepper, carrot and onion and stir-fry for 2 minutes.

8. Add the pineapple pieces and stir in the juice and ketchup mixture.

9. Bring to boil then reduce heat and simmer for 2-3 minutes, until the mixture is reduced by half.

10. Serve with rice or noodles.

Instructions for cooking the egg noodles.

1. Measure out 100g of egg noodles.

2. Place the noodles in a large pan of boiling water.

3. Remove from heat and allow to stand for 4 minutes.  Stir occasionally with a fork to separate the noodles.

4. Drain and serve.

2.

Cassoulet




Method:

1. Wash, peel and slice the onion.

2. Wash, peel and crush the garlic.

3. Cut the sausages into small chunks.

4. Heat oil in small saucepan.  Add onion, garlic and sausage chunks and fry for 5-10 minutes until sausages cooked.

5. Crumble stock cube over mix and add water and chopped tomatoes.

6. Add baked beans and butter beans.

7. Reduce heat to a simmer, cover with a lid and simmer for 5-10 minutes.


3.

Banana Cakes




Oven:
190c

Gas  5

Time:
15 minutes

Method 
· Pre-heat oven

1. Sieve the flour into a large bowl, add sugar, margarine and egg.
2. Beat well until very soft, light and creamy.

3. Slice the banana thinly.

4. Divide the slices between 8 paper cases.

5. Divide the cake mixture evenly between the 8 cake cases, covering the banana.

6. Lightly sprinkle the brown sugar over the top of the sponge mixture.

7. Bake in the oven for 15 minutes or till well-risen and golden brown.

8. Allow to cool on a wire rack.

Other fresh fruit can be substituted in place of the banana.


4.

Macaroni Cheese





Method

1.
Half fill a large pan with water, add 5ml salt and put onto boil.

2.
When water boils, add the macaroni and leave to simmer until 


tender.

3.
Put the milk, flour and margarine into small pan.  Bring to boil,


stirring all the time with a wooden spoon.  Allow to cook for 


1 minute.

4.
Remove the sauce from the heat and add 50g grated cheese.

5.
Drain macaroni and add to cheese sauce. Taste and adjust seasoning.

6.
Sprinkle top with remaining cheese and brown under grill.

7.
Garnish with thin slices of tomato and parsley.


5.

Melting Moments


Oven  -  No 5/180oC

Time   -  15 mins.

Method

· Pre-heat oven

1. Cream margarine, sugar and vanilla essence in a large bowl until soft.

2. Gradually beat in sieved flour. Knead well to form a dough.

3. Divide the dough into 8 equal pieces and roll into balls.

4. Place well apart on a baking tray.  Flatten with a fork dipped in water.

5. Cut cherry into 8 pieces and place a small piece on each biscuit.

6. Bake for 15 mins.  Cool on a wire tray.


6.

Apple Tart




Method

1. Pre-heat oven – 220oC (425oF) or No. 7.

2. Sieve flour, rub in margarine until mixture looks like breadcrumbs, add sugar and stir through.

3. Add water and mix to a dough.

4. Divide pastry in two.

5. Roll out one half and cover plate.

6. Roll out other half slightly larger than plate.

7. Prepare apple – quarter, core, peel and slice.  Place half onto pastry on plate.

8. Sprinkle sugar over fruit and cover with remaining fruit.

9. Wet edge of pastry on plate and cover fruit with remaining piece of pastry.

10. Seal edges of tart, trim away excess pastry.

11. Decorate edge of tart.  Brush with beaten egg or milk. Make slit on top.

12. Bake 30 minutes, reducing heat to 190oC (375o) or No. 5 if pastry becomes too brown.

13. Dredge with caster sugar before serving.


7.

Fruit Scones




Oven:

220C   -   Gas 8

Time:

8 - 10 minutes

Method

1. Pre-heat oven.

2. Grease a baking tray lightly.

3. Sieve flour and baking powder into a large mixing bowl.  
4. Rub the margarine into the flour using fingertips, until it resembles fine breadcrumbs. Add sugar stir through.
5. Stir in either of the available options from the ingredients list.

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 2cm 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.


8.

Quiche Lorraine




Oven Temperature:    200oC – Gas Mark 6     190oC – Gas mark 5

Method

Make pastry:
· Pre-heat oven
1. Weigh flour and sieve it into large bowl.

2. Cut margarine into flour and then rub in.

3. Measure out water and sprinkle a spoon at a time over mix and cut in.  Gradually add more if necessary.

4. Knead pastry in hands and roll out.

5. Drape pastry over rolling pin and transfer to flan ring.

6. Ease the pastry to fit, trim the excess using a tea knife, prick the base with a fork, line with tin foil then bake blind in oven at 200oC/Gas Mark 6 for 10 minutes.

Assemble quiche:

1. Finely chop onion.

2. Grate cheese.

3. Crack egg into a cup, add milk and herbs, and beat well.  Wash hands.

4. Trim fat from bacon, cut into small dice.  Wash hands.

5. Place bacon and onion into pastry case and sprinkle ½ cheese on top.

6. Pour egg mix into case and sprinkle remaining cheese on top.

7. Put in oven at 190oC/Gas Mark 5 for 25-30 minutes until egg mix sets.


9.

Apple Meringue


Oven:
Pastry

200C

Gas 6



Meringue

150C

Gas 3

Time:
Pastry

15 – 20 minutes



Meringue

30 minutes

Method

· Pre-heat oven
1. Set oven.

2. Sieve flour into bowl, add fat and rub together till it resembles fine breadcrumbs.

3. Add enough water to make a firm dough.

4. Roll pastry to size required and line a flan ring.  Set aside for 5 minutes.

5. Bake blind for 15 – 20 minutes until pastry is cooked.  Remove flan ring.  Reduce oven heat.

6. Wash, quarter, peel and core the apple.  Slice thinly and place in a small pan with sugar and water.  Cook gently till soft.  Beat until smooth.

7. Separate the egg and beat the yolk into the apple mixture.

8. Pour into the flan case.

9. Whisk the egg white until stiff.  Whisk in half the sugar and fold in the remainder.

10. Pipe or pile meringue on apple mixture.  Bake until golden brown.*

11. Serve.

*
alternatively, the meringue could be browned under the grill.


10.

Paella




Method

1. Peel and chop onion

2. Wash, de-seed and dice green pepper

3. Dice chicken

4. Wash rice under cold running water

5. Heat oil in a pan and gently fry onion and chicken for 5 minutes

6. Add rice, peas, green pepper, chicken stock, turmeric and mixed herbs and bring to the boil.

7. Reduce heat, cover and simmer for 20 minutes until all the liquid is absorbed.

8. Add prawns to the rice mixture. Cook for a few minutes to heat through

9. Wash and finely chop parsley

10. Pile the paella mixture into a warmed serving dish and sprinkle with parsley.

11. Serve


11.

Country Vegetable Soup




Method

1. Wash vegetables, peel and re wash as necessary.

2. Chops into even sized pieces.

3. Cook the vegetables in the oil in a covered pan for 5 minutes until tender.  Do not colour.

4. Add the water, dried herbs, stock cubes and seasoning.  Bring to the boil and simmer for 20 minutes.

5. Chop the parsley and wash in a sieve to remove the green colour.  Dry carefully in absorbent paper.

6. Skim off any fat from the soup, taking care not to remove too much of the liquid.

7. Remove from the heat and allow to cool.

8. Puree the soup either in a liquidiser, robot coupe or with a hand blender.

9. Stir in the parsley and correct the seasoning by tasting.  Reheat.

10. Serve in a clean, hot tureen or bowl.


12.

Chocolate Gateau





Decoration   -   
8 mandarin segments

Oven:

180C

Gas 5

Time:

25 – 30 minutes

Method



· Pre-heat oven
1. Set oven

2. Sieve self-raising flour and cocoa powder into bowl; add margarine, sugar and eggs.

3. Beat for 2-3 minutes until glossy in appearance.  Gently fold in the water.

4. Divide the mixture between the two prepared tins.  Bake for 20-25 minutes until well risen and springy to the touch.  Remove from tins and cool.  

5. Place the milk/water in a bowl.  Add the dessert topping, cocoa and coffee essence.  Whisk until stiff.  Beat in sieved icing sugar.

6. Sandwich the cooled cakes together with half of the filling.

7. Decorate the top of the gateau using the remaining filling and mandarin segments.

8. Serve.



13.

Butterfly Cakes





Oven Temperature:

180oC   -   No. 5

Time:



12 minutes

Method

1. Break egg into a cup. WASH HANDS. Mix together with a fork

2. Sieve flour into a large bowl, add sugar, margarine and beaten egg.

3. Use the hand mixer for 2-3 minutes until a soft consistency is produced.

4. Divide mixture evenly between paper cases.

5. Bake until golden brown and springy to touch.

6. Remove from oven, transfer onto a cooling tray. 

7. Cut a slice from the top of each cake, cut across centre and leave to cool.

8. Butter icing:  Using a hand mixer, cream the margarine, gradually add sieved icing sugar, beat until light and creamy.

9. Beat in vanilla essence.

10. Pipe a rosette of butter icing on top of each cake.

11. Place cut tops on cream to form wings.  Dust with icing sugar.


14.

Beefburgers




Method

1. Wash, dry & chop herbs.

2. Peel & chop onion & garlic finely.

3. In a large bowl, mix all ingredients together.

4. Divide mixture into 2 pieces and shape into burgers on a floured board.

5. Heat oil in frying pan and cook for approx. 5 minutes each side, until cooked through.

6. Serve on a bun with salad.


15.

Swiss Roll


Oven:

220C

Gas 7
Time:

7 – 8 minutes


Method

1. Grease and line swiss roll tin with greaseproof paper and thoroughly grease again.

2. Place the eggs and caster sugar into a bowl.  Whisk until the mixture is stiff and fluffy.

3. Add the flour and very carefully FOLD in the flour.  Pour mixture into tin, spread out.

4. Bake until golden and spongy.

5. Whisk the cream until soft peaks, cover & place in fridge.
6. Warm the jam gently in a small pan.

7. Wring out a tea towel in water, spread on the table, cover with greaseproof paper and sprinkle with caster sugar.

8. Take the cake out of the oven and turn out at once.  Using a sharp knife, trim edges of the two long sides (if crisp).

9. Quickly spread the jam evenly over the cake to within 3cm of the short edge.

10. Roll up quickly and carefully.

11. Dredge with sugar and decorate. 

16.

Bakewell Tart




Oven:

Pastry:
Gas No. 6/2000C  )  Where fan assisted ovens are used the

Sponge:
Gas No. 4/1800C  )  temperature should be adjusted accordingly.

Method

1. Sieve flour and salt into a large bowl.

2. Rub in margarine until mixture resembles breadcrumbs.

3. Make a well in the centre, add the water and mix to form a firm dough.

4. Knead lightly.  Rest for 10 minutes.

5. Roll pastry and line a 15cm fluted flan ring.  Trim.

6. Rest for 5 minutes.  Bake blind for approximately 10 minutes.

7. Reduce the oven temperature.

8. Beat the margarine, caster sugar, flour, baking powder, egg in a large bowl until smooth and glossy.

9. Spread jam over base of pastry.

10. Spread sponge mixture over the jam.

11. Bake until risen and golden brown.

12. Dredge with icing sugar.

13. Serve warm on a clean, warm plate.



17.

Cheese Savouries


Oven  -  200oC  /  No. 6

Time  -  15 mins.

Method

1. Roll out pastry and cut out 2 circles, using a saucer.

2. Peel & chop onion finely, grate cheese & mix together.

3. Place half of the filling in the centre of each circle of pastry.

4. Dampen the edges of each circle, fold over & seal.

5. Brush pastries with egg & bake till golden brown.


18.

Spaghetti Bolognese


Method

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

2. Wash, peel and rewash carrot, grate. 

Wash, deseed pepper, cut into small dice. 

Wipe mushroom with a damp paper towel, trim the stalk, slice thinly.
3. Brown mince, use a wooden spoon to break up the mince.

4. Add onion and garlic cook for 2mins, 

Add carrot, mushroom and peppers cook for a further 2mins with the lid on. 

Wash and chop parsley.
5. Bring a large pan of water to the boil.  

6. Add tomatoes, tomato puree, stock and herbs to mince mixture.

7. Bring to the boil, reduce heat and simmer for 15-20 minutes with the lid on.  Stir occasionally to prevent sticking and burning.

8. Add the spaghetti to boiling water and cook for 12 minutes.

9. Drain the spaghetti.

10. Taste sauce and adjust seasoning if necessary.

11. Serve neatly, garnished with chopped parsley

19.

Apple Swiss roll


Oven:

200C

Gas 6

Time:

10 Minutes

Method

1. Pre-heat oven.

2. Wash, quarter, peel, core and slice the apple.

3. Place the apple slices in a pan with the cold water and sugar.  Gently cook until the apples are soft.

4. Beat until smooth.  Add the mixed spice.  Set aside to cool.

5. Break the eggs into a bowl.  Add sugar.

6. Whisk until very thick and creamy.

7. Sieve flour onto a plate, then sieve into bowl, carefully fold the flour into the whisked mixture.

8. Pour into the prepared tin and bake for 10 minutes approximately.

9. Slightly dampen a tea towel and spread out on a table.  Place a sheet of greaseproof paper on top.

10. When sponge is ready, turn on to greaseproof paper.

11. Carefully peel off lining paper.  Trim the two long edges.

12. Spread the apple mixture on to Swiss roll.

13. Roll up the Swiss roll from the short edge.  Set aside to cool.

14. Make up the dessert topping.

15. Decorate the Swiss roll with dessert topping.

16. Serve


20.

Vegetable chilli


Method

1. Wash, peel and rewash vegetables.

2. Peel potato, carrot and onion.  Remove seeds from pepper.

3. Dice vegetables into even size pieces.

4. Peel, crush and chop garlic finely.

5. Heat oil in pan and sauté vegetables for 5 minutes.

6. Add other ingredients to pot and leave to simmer until vegetables are soft.

7. Serve vegetable chilli with pitta bread.


21.

Danish Pastries


Method

1. Preheat oven to 220oC or Gas No. 7.

2. Roll pastry out to a rectangle.

3. Cut pastry into 2 equal squares of pastry.

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

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

6. Brush pastry with more egg and bake till golden brown, approx. 15 mins.

7. Decorate with glace icing.


22.

Lemon Meringue Pie


Oven:

200C

Gas 6 
-
Pastry




160C

Gas 3

-
Meringue

Time:

Pastry
-
15  -  20 minutes




Meringue
-
 5  -  10 minutes

Method

1. Pre-heat oven.

2. Rub the margarine into the flour till it resembles fine breadcrumbs.  Add the water to make stiff dough.

3. Knead gently and line a flan ring. Rest pastry for 10 minutes then  bake blind for 15 – 20 minutes.

4. Reduce the oven temperature when the flan is ready.

5. Separate the egg carefully.  Place the yolk in a cup and the white in a clean bowl.

6. Blend the cornflour, sugar and lemon find in a small bowl with a little of the measured water.

7. Place the remainder of the water in a small pan with the fruit juice and bring to the boil.  Remove from the heat and pour over the cornflour mixture in the small bowl.  Mix well.

8. Return to the heat and bring to the boil, stirring all the time until the mixture thickens.

9. Cool slightly; add the egg yolk – beating all the time.  Pour into the cooked flan case.

10. Whisk the egg white until stiff and dry.

11. Whisk in 25g of the measured caster sugar.  Fold in the remaining 25g.

12. Either pipe or pile the meringue onto the fruit mixture.

13. 13. Bake until pale golden brown in colour.

14. Serve hot or cold.


23.

Fish Goujons




Method

1. Wash and dry the fish, cut into thick strips.

2. Beat the egg & put into a shallow dish.  Put the flour on to a plate.

3. Dip the fish into the flour, then brush with beaten egg.  Coat with the crumbs, pressing them onto the fish.

4. Heat the oil in a frying pan & cook gently for about 5 mins. on each side.

5. Drain the goujons on kitchen paper & serve garnished with lemon.


24.

Almond Cookies


Oven  -  No 5/180oC

Time   -  15 mins.

Method

· Pre-heat oven

7. Cream margarine, sugar and vanilla essence in a large bowl until soft.

8. Gradually beat in sieved flour. Knead well to form a dough.

9. Divide the dough into 8 equal pieces and roll into balls.

10. Place well apart on a baking tray.  Flatten with a fork dipped in water.

11. Cut cherry into 8 pieces and place a small piece on each biscuit.

12. Bake for 15 mins.  Cool on a wire tray.


Ingredients


50g chicken breast


1 pineapple rings + 100ml pineapple juice


2 x 15ml spoons tomato ketchup


2 x 15ml spoon sunflower oil


¼ green pepper


½ carrot


½ onion








Process:


Stir-Fry


Boil





Techniques:


Peel


Cut


Slice


Mix





Equipment:


Green board


Red board


Chefs knife


Measuring jug


Small saucepan and lid


Wooden spoon


Cup


plate





Ingredients:


1 onion


1 clove garlic


50g pork sausage


50g smoked sausage


50g butter beans, drained


50g baked beans


100ml chopped tomatoes


½ beef stock cube


100ml water


15ml vegetable oil


salt and pepper





Process:


Fry


Stew





Techniques;


Cut


Slice


Crush





Ingredients:


50g self raising flour


50g caster sugar


50g soft margarine


1 large egg


½ banana


15ml spoon soft brown sugar





Process:


Bake





Techniques:


Peel


Slice


Beat





Equipment:


Large Saucepan


Small saucepan


Wooden Spoon


Grater


Plate


Cup


Sieve


Measuring jug





Ingredients:


75g macaroni


75g grated cheddar cheese


seasoning


250ml milk


25g margarine


25g flour


parsley


tomato








Processes:


Boiling


Simmering


Grilling





Techniques:


Cut


Mix


Grate


Slice


Blend





Ingredients


125g plain flour


100g margarine


50g sugar


2-5ml vanilla essence


1 glace cherry























Techniques:


Cream


Shape








Filling:


1 Large Cooking Apple or a few stalks Rhubarb


50g Granulated sugar








Ingredients: Shortcrust Pastry


200g flour


100g margarine


25g caster Sugar


8 x 5ml spoons cold water





Processes:


Bake





Techniques:


Peel


Cut


Roll out


Shape


Rub in





Ingredients:


150g self raising flour


1 x 1.25ml spoon baking powder


50g margarine


25g caster sugar


4 x 15ml spoons of milk approximately





Options


(add at stage 5 of the recipe)





25g sultanas or raisins


1 x 1.25ml spoon mixed spice


or


¼ cooking apple, finely chopped


1 x 1.25ml spoon cinnamon























Techniques:


Rub in


Mix


Knead


Roll out


Shape





Processes:


Bake





Equipment:


Large bowl


Sieve


Cup


Plate


Wooden Spoon


Tea Knife


Tablespoon


Rolling pin


Flour dredger


Flan ring


Baking tray


Fork





Ingredients:


100g plain flour


50g margarine


20ml cold water


¼ onion


1 rasher bacon


40g cheese


1 egg


75ml milk


pinch mixed herbs


seasoning





Techniques:


Rub in	Grate


Mix		Cut


Knead	Chop


Roll out


Shape





Ingredients:





Pastry:					Filling:


100g plain flour				1 cooking apple


50g margarine				1 x 15ml spoon water


3 x 15ml spoons cold water		1 egg yolk


							25g sugar


Meringue:


1 egg white


50g sugar











Process:


Bake Blind


Bake





Techniques:


Rub in	Peel


Knead	Cut


Roll out	Slice


Shape


Whisk


Pipe





Ingredients


½ onion


½ green pepper


50g chicken100g long grain brown 


1 x 15ml spoon vegetable oil


175ml chicken stock


1 x 2.5ml turmeric


Pinch mixed herbs


25g frozen peas


50g prawns


1 x 15ml parsley (garnish)








Process:


Fry


Boil





Techniques:





Peel


Cut





Ingredients


½ Onion


½ Carrot


100g Turnip


10ml Vegetable Oil


450ml Water


Dried Herbs


Salt and pepper


1 Vegetable stock cube


5ml Parsley








Techniques:


Peel


Chop


Use measuring spoons


Use measuring jug





Ingredients:


Filling





100ml milk or water


6 x 15ml spoons dessert topping


2 x 15ml spoons cocoa


1 x 10ml spoon coffee essence


2 x 15ml spoons icing sugar





Ingredients:


Sponge





100g self raising flour


30g cocoa


100g soft margarine


100g caster sugar


2 eggs


15ml spoons warm water


1.5ml baking powder





Techniques:


Beat


Fold


Whisk


Assemble


Pipe





Process:


Bake





Equipment:


Large bowl


Hand mixer


Sieve


Plate


Cup


Dessertspoon


Knife


Fork


Patty tin


6 paper cases


Piping bag


Vegetable knife


Bowl scraper





Ingredients:


50g caster sugar


50g margarine


1 egg


75g SR flour





Butter icing


50g margarine


100g icing sugar


5ml vanilla essence





Processes:


Bake





Techniques:


Cream


Beat


Pipe








Ingredients


100g minced beef


¼ onion


½ garlic clove


3 capers


pinch cumin


2-5ml parsley


2-5ml coriander


½ egg





Process:





Fry





Techniques:


Chop


Mix


Shape





Ingredients:


2 eggs


50g self raising flour


50g caster sugar


3 x 15ml spoons jam


100ml fresh whipping cream





Techniques:


Whisk


Fold





Filling:


20ml Jam


50g Soft margarine


50g Caster sugar


50g Flour


1.25ml Baking powder


1 egg





Ingredients:





Pastry:


75g Plain Flour


Pinch of salt (optional)


40g margarine


15ml cold water (approx.)








Techniques:


Rub in


Mix


Knead


Roll out


Shape





Processes:


Bake Blind


Bake











Ingredients





	100g puff pastry


	½ onion








Filling





	50g Cheddar (grated)





Techniques:


Grate


Chop


Roll out


Shape





Equipment:


Green board


Chefs knife


Measuring jug


Plate


Vegetable peeler


Teaspoon


Paper towel


Small Saucepan & lid


Large Saucepan 


Wooden-spoon


Sieve


Grater





Ingredients:


100g 	Mince


½ 	Onion


1	Garlic clove


4 x 15ml	Tinned tomatoes


2 x 5ml 	Tomato puree


100ml 	Vegetable stock


¼ 	Pepper


¼ 	Carrot


1 	Mushroom


pinch 	Mixed herbs


	Salt & Pepper


75g 	Spaghetti


A few 	Sprigs Parsley for garnish








Processes:


Boiling


Simmering








Techniques:


Peel


Dice


Finely chop


Grate





Ingredients:


2 eggs


50g caster sugar


50g flour


1 cooking apple


1 x 15ml spoon cold water


1 x 15ml spoon soft brown sugar


1 x 2.5ml spoon mixed spice


3 x 15ml spoon dessert topping


3 x 15ml spoon milk/water








Techniques:


Peel


Slice


Whisk


Fold


Pipe








Processes:


Stew


Bake





Equipment:


Chopping Board


Vegetable knife


Pot


Paper towel


Cup


Metric Spoons


Plate


Wooden spoon


Measuring jug





Ingredients:


¼ onion


¼ potato


¼ red pepper


½ carrot


1 garlic clove


15ml vegetable oil


30ml chopped tomato


100ml vegetable stock


15ml tomato puree


15ml kidney beans


1.5ml chilli powder


1.5ml cumin


1 pitta bread





Processes:


Fry


Stew





Techniques:


Peel


Cut


Dice


Chop








Ingredients


100g puff pastry


Fruit to decorate


Beaten egg to glaze


Glace icing





Process:


Bake





Techniques:


Roll out


Shape





Ingredients:





Pastry


75g plain flour


37g margarine


15ml spoons water


Meringue


White of 1 egg


50g caster sugar





Ingredients:





Filling


2 x 10ml spoons cornflour


25g caster sugar


Finely grated rind of 1 lemon


100ml cold water


Yolk of 1 egg





Processes:


Boil


Bake





Techniques:


Rub in	  Knead


Roll out	  Shape


Mix		  Whisk


Fold











Ingredients


1 fillet of white fish


1 egg


50g breadcrumbs


Flour for coating


Oil for frying








Process:


Frying








Techniques:


Cut


Beat


Coat





Ingredients


100g plain flour


100g margarine


50g sugar


25g ground almonds


2-5ml almond essence


Chopped almonds for decoration























Techniques:


Cream


Shape








