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Note from Miss Fry 

This book includes all the dishes you will cook during year 9 and some additional recipes you might like to 
try at home and for preparation for year 10! 

ENJOY! 
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Term 1 
 

Carrot & Coriander Soup 

 
TIME TO PREPARE 

20 minutes 
 

 

COOK TIME 
30 minutes 

 

 
SERVING 
2 People 
 
 

 

Ingredients  Steps to Cook 
   

½ tbsp oil 

½ onion  

½ tsp coriander 

½ medium potato 

225g carrots peeled and chopped 

600ml boiling water  

1 Vegetable stock cube 

 

 1) Boil kettle and make stock up (600ml boiling water and 
stock cube – stir) 

2) Peel and chop the carrots 
3) Peel and chop the potato 
4) Peel and chop the onion 
5) Heat the oil in a medium sized saucepan add the onion and 

sauté until it softens 
6) Stir in the ground coriander and potato and cook for 1 

minute 
7) Add the carrots and stock and bring to the boil 
8) Reduce heat and simmer for 20 minutes until the carrots 

are soft 
9) Remove from the heat and blend using a stick blender 
10) Serve and sprinkle with a few coriander leaves  
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Leek & Potato soup 

 
TIME TO PREPARE 

20 minutes 
 

 

COOK TIME 
35 minutes 

 

 
SERVING 
2 People 
 
 

 

Ingredients  Steps to Cook 
   

15g butter 

1 rasher of bacon 

½ onion 

200g trimmed leeks 

2 medium potatoes 

600ml vegetable stock 

50ml single cream 

 1) Chop the bacon onto small pieces 
2) Peel and chop the onion 
3) Peel and chop the potato  
4) Slice and wash the leek 
5) Melt the butter in a medium saucepan and fry the bacon 

and onion until they are brown 
6) Add the leeks and the potatoes and cook for a further 5 

minutes 
7) Add the vegetable stock and bring to the boil 
8) Reduce the heat and simmer for 20 minutes until the 

potatoes and leeks are soft 
9) Remove from the heat and carefully blend using a stick 

blender 
10) Season and return to the pan 
11) Stir in the cream and serve 
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Cauliflower and Broccoli cheese 

 

TIME TO PREPARE 
30 minutes 

 

 
COOK TIME 

10 MINUTES 
 

 

 
SERVING 
2 People 
 
 

 

Ingredients  Steps to Cook 
   

 

½ cauliflower 

½ head of broccoli 

25g butter 

25g flour 

½ tsp mustard powder 

250ml milk 

50 g cheese 

 1. Cut the broccoli and cauliflower into medium sized pieces – 
florets  

2. Cover cauliflower with boiling water and simmer for 5 
minutes then add the broccoli and cook for a further 3 
minutes 

3. Drain well and transfer to an oven proof dish 
4. To make the cheese sauce put the milk, flour and butter 

into a small saucepan 
5. Slowly bring to the boil STIRRING constantly 
6. Once it has boiled stir the mustard and most of the cheese 

leaving some for the top 
7. TASTE – season if necessary 
8. Preheat the grill 
9. Pour the sauce over the broccoli and cauliflower 
10. Sprinkle with cheese 
11. Grill until golden 

 

   

 

 

 



7 | P a g e  
 

 
Macaroni Cheese 

 
TIME TO PREPARE 

30 minutes 
 

 

COOK TIME 
10 minutes 

 

 
SERVING 
2 People 
 
 

 

Ingredients  Steps to Cook 
   

 

150g macaroni  

25g butter 

25g flour 

½ tsp mustard powder 

250ml milk 

50 g cheese 

 1. Place the pasta into a medium saucepan and cover with 
boiling water and simmer for 15 minutes until al dente  

2. To make the cheese sauce put the milk, flour and butter 
into  a small saucepan 

3. Slowly bring to the boil STIRRING constantly 
4. Once it has boiled stir the mustard and most of the cheese 

leaving some for the top 
5. TASTE – season if necessary 
6. Preheat the grill 
7. Test the pasta and drain if cooked 
8. Put the drained pasta into the sauce and stir 
9. Pour into oven proof dish 
10. Sprinkle with cheese 
11. Grill until golden 
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Dutch Apple cake 

 
TIME TO PREPARE 

20 minutes 
 

 
COOK TIME 

255 minutes 

 

 
SERVING 
4 People 
 
 

 

Ingredients  Steps to Cook 
   

100g caster sugar   

100g soft margarine   

2 eggs   

100g self-raising flour   

1 x 5ml spoon baking powder   

1 eating apple   

1 x 5ml spoon cinnamon   

1 x 5ml spoon demerara sugar   

 

 1) Preheat the oven to 180ºC  
2) Grease and/or line the baking tin or foil trays. 
3) Cream the sugar and margarine together, using an electric 

hand whisk, until light and fluffy.   
4) In a small bowl, beat the eggs with a fork.    
5) Add the beaten egg, a little at a time, to the margarine and 

sugar.  
6) Sieve the flour and baking powder into the bowl 
7) Fold into the mixture, a spoonful at a time.   
8) Spread the mixture in the cake tin 
9) Core the apple and slice thinly. 
10) Arrange the apple slices over the cake mix, then sprinkle the 

cinnamon and sugar on top.    
11) Place in the oven and bake for around 20 minutes, until 

golden brown and springy 
12) Remove from the oven and allow to cool 
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Pineapple upside down pudding 

 
TIME TO PREPARE 

20 minutes 
 

 
COOK TIME 
25 minutes 

 

 
SERVING 
2 People 
 
 

 

Ingredients  Steps to Cook 
   

 

1 tbsp golden syrup 

2-4 rings pineapple 

2 glace cherries 

50g Self raising flour 

50g soft baking margarine 

50g caster sugar 

2 eggs 

 1) Preheat the oven to 180ºC  
2) Grease and flour 2 large ramekin dishes or a muffin tray 
3) Drizzle a small amount of golden syrup onto the base of the tin 

or ramekin 
4) Place in a slice of pineapple or pineapple pieces 
5) Place the cherry in the middle 
6) Cream the sugar and margarine together, using an electric 

hand whisk, until light and fluffy.   
7) In a small bowl, beat the eggs with a fork.    
8) Add the beaten egg, a little at a time, to the margarine and 

sugar.  
9) Sieve the flour into the bowl 
10) Fold into the mixture, a spoonful at a time.   
11) Spoon on top of the pineapple taking care not to overfill 
12) Bake for 15 – 20 minutes until golden and firm to the touch 
13) Turn out and serve warm or cold 
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Bread rolls 

 
TIME TO PREPARE 

35 minutes 
 

 

COOK TIME 
20 minutes 

 

 
SERVING 
4 Rolls 
 
 

 

 

Ingredients  Steps to Cook 
   

 

250g strong flour  
½ tsp salt  

½ tbsp oil 
1 pack fast action dried yeast  

½ tsp sugar  
150ml warm water 

 

 

 

 

 1. Sieve the flour into a medium bowl 
2. Add salt, sugar and easy blend dried yeast and mix well 
3. Add 1 tbsp oil to the warm water  
4. Add the water and oil to the flour 
5. Mix well with a wooden spoon or table knife 
6. Use one hand to bring to a dough  
7. Knead for 5 to 10 minutes 
8. Shape and place on greased baking tray 
9. Cover and rise for at least 10 minutes more if possible 
10. Glaze with some beaten egg and milk 
11. Bake for 15 to 20 minutes 
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Pizza 

 
TIME TO PREPARE 

20 minutes 
 

 
COOK TIME 
15 minutes 

 

 
SERVING 
2 People 
 
 

 

 

Ingredients  Steps to Cook 
   

 

250g strong flour  
½ tsp salt  

½ tbsp oil 
1 pack fast action dried yeast  

½ tsp sugar  
150ml warm water 

50 ml passata 

50g cheese grated 

Handful of basil 

 

 1. Sieve flour into a bowl 
2. Add the salt, sugar and easy blend dried yeast 
3. Mix well with a table knife 
4. Add the oil to the 150 ml warm water  
5. Add the water and oil to the flour 
6. Mix well with a wooden spoon or table knife 
7. Use one hand to bring to a dough  
8. Knead for 5 minutes 
9. Roll out and place on greased baking tray – reshape 
10. Spread on the passata and cheese and other toppings if 

desired 
11. Rip up and sprinkle on the basil 
12. Bake for 15 to 20 minutes 
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Calzone 

 
TIME TO PREPARE 

25 minutes 
 

 
COOK TIME 
20 minutes 

 

 

SERVING 
1/2 People 
 
 

 

 

Ingredients  Steps to Cook 
   

 

250g strong flour  
½ tsp salt  

½ tbsp oil 
1 pack fast action dried yeast  

½ tsp sugar  
150ml warm water 

50 ml passata 

50g cheese grated 

Handful of basil 

 

 

 

 

 

 1. Sieve flour into a bowl 
2. Add the salt, sugar and easy blend dried yeast 
3. Mix well with a table knife 
4. Add the oil to the 150 ml warm water  
5. Add the water and oil to the flour 
6. Mix well with a wooden spoon or table knife 
7. Use one hand to bring to a dough  
8. Knead for 5 minutes 
9. Roll out and place on greased baking tray  
10. Spread on the passata and cheese onto one half of the 

circle of dough 
11. Break up and add basil and other fillings if desired 
12. Place a small amount of water around the edge 
13. Fold over to make a pasty shape and seal edges 
14. Glaze with egg wash 
15. Bake for 15 to 20 minutes 
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Chelsea buns 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
20 minutes 

 

 
SERVING 
6 People 
 
 

 

 

Ingredients  Steps to Cook 
   

 

250g strong flour 

½ tsp salt 

40g butter 

125 ml milk 

7g sachet easy blend yeast 

25g demerara sugar 

50g sultanas or raisins 

1tsp mixed spice 

 

 

 

 

 

 

 

 

 

 1) Preheat oven to 200ºC 
2) Grease a Victoria sponge tin or baking tray 
3) Sieve the flour into a mixing bowl 
4) Rub in 15g of the butter 
5) Add the salt and yeast and mix well 
6) Warm the milk 
7) Add into the bowl and mix with a table knife to a 

soft dough 
8) Knead well for 5 – 10 minutes 
9) Roll out into a rectangle/square 
10) Melt the rest of the butter 
11) Brush over the dough 
12) Sprinkle with the sugar, mixed spice and dried fruit 
13) Roll up tightly and cut into 2 cm slices 
14) Place flat on the baking tray cover and rise for 20 

minutes 
15) Bake for 20 minutes  
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8 Plait loaf 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
30  minutes 

 

 
SERVING 
6 People 
 
 

 

 

Ingredients  Steps to Cook 
   

 

500g strong flour  

1 tsp salt  

1 tbsp oil 
1 pack fast action dried yeast  

1  tsp sugar  
300ml warm water 

 

 

 

 

 

 

 

 

 1) Sieve flour into a bowl 
2) Add the salt, sugar and easy blend dried yeast 
3) Mix well with a table knife 
4) Add the oil to the 150 ml warm water  
5) Add the water and oil to the flour 
6) Mix well with a wooden spoon or table knife 
7) Use one hand to bring to a dough  
8) Knead for 5 minutes 
9) For the following braiding sequence, number the strands of dough 

from 1-8 from left to right.  
10) Every time you move any strand it will take the new number of its 

position in the row 
Step 1: place 8 under 7 and over 1 
Step 2: place 8 over 5  
Step 3: place 2 under 3 and over 8  
Step 4: place 1 over 4  
Step 5: place 7 under 6 and over 1  
Repeats step 2-5, until all the dough is braided. 

11) Lift carefully onto a greased baking tray cover and rise for 20 
minutes.  

12) Glaze with egg wash and bake for 30 minutes  
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Soda bread 

 
TIME TO PREPARE 

20 minutes 
 

 
COOK TIME 
45 minutes 

 

 
SERVING 
6 People 
 

 
PREPARED BY 
https://usedtotech.com 

 

Ingredients  Steps to Cook 
   

 

370 g plain flour 

130 g Whole meal flour 

1tsp bicarbonate of soda 

1tsp salt 

40g butter 

1tbsp black treacle 

320 ml buttermilk (Or warm milk 
with a tsp lemon juice) 

 

 

 1) Pre heat oven 200oc Gas 6 
2) Grease a baking tray 
3) Place the flours, salt and bicarbonate of soda into a bowl 
4) Melt the butter  
5) Add melted butter, treacle and buttermilk to make a soft 

dough 
6) Knead for 1 minute 
7) Shape into a ball and place onto a baking tray and flatten a 

bit 
8) Use a floured wooden spoon handle to push down almost to 

the baking tray and make a cross on the dough 
9) Dust with flour and bake for 30 to 40 minutes 
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Nutella Christmas tree 

 
TIME TO PREPARE 

6 minutes 
 

 
COOK TIME 
45 minutes 

 

 

SERVING 
6 People 
 
 

 

 

Ingredients  Steps to Cook 
   

 

½ Pack of puff pastry 

 

2 tablespoons chocolate spread 

 

Icing sugar to sprinkle on at the 
end 

 

 

 

 

 1) Set the oven to 180oc 
2) Line a baking tray with baking parchment 
3) Cut the pastry into half 
4) Roll out both bits of pastry into a rectangle 
5) Place one onto the baking tray 
6) Lightly score the shape of a Christmas tree  
7) Spread with chocolate spread 
8) Place the other pastry on the top and cut around 

the Christmas tree shape (save the trimmings roll 
up and cook alongside the tree) 

9) Cut the branches in to the middle 
10) Twist each branch 
11) Glaze with beaten egg and milk 
12) Bake for 15 minutes until golden brown 
13) Remove form the oven and sprinkle with icing sugar 
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Spiced Christmas ring 

 
TIME TO PREPARE 

30 minutes plus rising time 
 

 
COOK TIME 
45 minutes 

 

 

SERVING 
6 People 
 
 

 

Ingredients  Steps to Cook 
   

Dough 

227g milk 

50g sugar 

¾ tsp salt 

1 large egg 

400g strong flour 

1 sachet easy blend yeast 

Filling 

3tsp sugar 

2tsp cinnamon 

3 tbsp melted butter 

100g dried fruit 

 

 

 1) To	make	the	dough:	Combine	all	of	the	dough	
ingredients	and	mix	and	knead	—	by	hand,	mixer	
or	bread	machine	—	to	make	a	soft,	smooth	
dough.	Let	rise,	covered,	for	1	hour. 

2) To	make	the	filling:	Stir	together	the	sugar,	
cinnamon,	then	add	the	melted	butter.	 

3) Transfer	the	dough	to	a	lightly	greased	work	
surface,	and	roll	it	into	a	12"	x	18"	rectangle 

4) Spread	the	filling	over	the	dough.	Top	with	dried	
fruit 

5) Starting	with	one	long	side,	roll	the	dough	into	a	
log	and	form	it	into	a	ring,	pinching	the	edges	
together	to	seal.	Place	the	ring	on	a	greased	or	
parchment-lined	baking	sheet. 

6) Using	a	pair	of	scissors,	cut	two-thirds	of	the	way	
into	the	edge	of	the	ring	at	2"	intervals.	Turn	each	
cut	section	onto	its	side. 

7) Cover	and	let	rise	for	30	to	45	minutes,	until	
puffy. 

8) Preheat	the	oven	to	190	oc 
9) Bake	the	tea	ring	for	about	25	minutes,	until	

golden;	tent	it	with	foil	after	15	to	20	minutes	if	
it's	browning	too	quickly. 

10) Drizzle	a	simple	glace	icing	the	glaze	over	the	
warm	tea	ring	to	finish 
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Spring Rolls 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

 

1 tbsp oil 

1 garlic cloves, finely chopped 

Small knob of fresh ginger, grated 

½  Carrot – cut into thin strips 

Handful of bean sprouts 

Red pepper – cut into strips 

1 Mushroom sliced 

1 tbsp soy sauce 

Pinch of Chinese five spice 

4 spring roll wrappers 

Tablespoon sweetcorn 

Handful of noodles 

 1) Soak the noodles in boiling water – leave to one side 
2) Peel and crush the garlic – chop finely 
3) Peel and grate the ginger 
4) Cut the carrot and pepper into very thin strips 
5) Slice the mushroom 
6) Heat the oil in a wok and add the ginger and garlic cook for 

30 seconds 
7) Add the carrot, pepper, mushrooms and beansprouts and 

cook for a few minutes stirring  
8) Drain the noodles and add to the wok 
9) Remove from the heat and add the soy sauce and chinese 5 

spice 
10) Shape the spring rolls 
11) Wash up the wok – clean and dry properly 
12) Heat a small amount of oil in the wok and fry the spring rolls 

turning occasionally – take care to brown evenly and not to 
over cook 
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Scotch eggs 

 

TIME TO PREPARE 
30 minutes 

 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

4 hardboiled eggs 

1 egg 

400g sausage meat 

100g breadcrumbs 

25g flour 

 

 

 1) Preheat the oven 18oc 
2) Boil 4 of the eggs for 10 minutes  
3) Cool in cold water – Peel off the shell and set aside 
4) Place the flour onto a plate 
5) Place breadcrumbs onto a plate 
6) Beat the raw egg in a bowl 
7) Form the sausage meat into 4 balls – flour your 

hands to stop it from sticking 
8) Flatten the sausage meat in your hands and place a 

boiled egg on top. Shape the meat around the egg 
and seal well.  

9) Repeat for the remaining 3 eggs 
10) Roll each into the flour then the egg and finally the 

breadcrumbs until nicely coated 
11) Place onto a baking tray and bake for 30 minutes 

until golden brown 
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Chicken Ballotine  

 
TIME TO PREPARE 

30 minutes 
 

 

COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

2 Chicken Thighs 

4-6 rashers of streaky bacon 

50g stuffing mix 

2 squares of tin foil 

String 

 

 

 1) Thoroughly wash your hands 
2) Get equipment out 
3) Bring a large saucepan of water to the boil 
4) Lay the rashers of bacon out next to each other on the red 

chopping board 
5) Place the chicken thigh on top of the bacon 
6) Place the stuffing mix along the middle of the chicken thigh 
7) Roll up tightly 
8) Wrap foil around the chicken tightly – like a cracker 
9) Tie up with string 
10) Add to boiling water and boil for 25 minutes 
11) Wash and clean down 
12) Remove the chicken from the pan and place in a colander 

over a bowl 
13) Remove the foil and string 
14) Heat a frying pan up with a small amount of oil 
15) Fry the chicken turning frequently for 10 minutes to get an 

even colour throughout 
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Vegetable noodles  

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

100g  egg noodles 

½ limes 

1 tbsp sweet chilli sauce 

½ tbsp runny honey 

low-salt soy sauce 

2 spring onions 

1 cloves of garlic 

1 ½   cm piece of ginger 

50 g sugar snap peas 

½  red pepper 

½  yellow pepper 

¼ of a Chinese cabbage , (180g) 

50g beansprouts 

50g frozen peas 

1 tablespoons vegetable oil 

sesame oil , optional 

 1. Cook the noodles – Place the noodles in a mixing bowl and 
cover with boiling water. Leave to soak for 20 minutes 

2. Squeeze the juice from 1 lime into a small mixing bowl and 
stir in the sweet sauce, honey and a dash of soy sauce. 

3. Trim and finely slice the spring onions  
4. Peel and finely chop the garlic and ginger.  
5. Slice the sugar snap peas in half lengthways 
6. Deseed and slice the peppers into 1cm strips  
7. Shred the Chinese cabbage. Drain the noodles 
8. Put a large wok on a medium hot heat add the vegetable 

oil, garlic and ginger. Fry for a few seconds, then add all the 
prepped vegetables and stir-fry everything together for 3 
minutes, before adding the noodles, beansprouts and 
frozen peas and cook for a further minute 

9. Add in the sauce and stir.  
10. Remove from the heat and serve  
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Roasted cauliflower and Leek pasta 

 
TIME TO PREPARE 

30 minutes 
 

 

COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

1/3 large cauliflower 

½  leek,  

1 tbsp olive oil  

1 garlic clove 

100ml cream  

2 tbsp parmesan  

1 tbsp white balsamic vinegar  

½ tbsp grainy mustard  

1 tbsp fresh thyme  

Pinch salt 

150 penne pasta 

 1. Preheat oven to 200 oc 
2. Cut the cauliflower into bite size pieces 
3. Slice the leek  
4. Toss cauliflower with the leek and olive oil on a large baking 

sheet.  
5. Lightly crush the garlic clove and rub on the excess oil on 

baking sheet, then wrap in foil.  
6. Place wrapped garlic on the side of sheet. Bake in centre of 

oven, flipping halfway through, until cauliflower edges are 
golden, about 30 min. 

7. Cook the pasta in a large pot of boiling water 
8. Stir the cream with the parmesan, white balsamic vinegar, 

grainy mustard, fresh thyme leaves salt in a medium bowl. 
Set aside. 

9. Squeeze and mash garlic into cream mixture, stir into pasta 
until coated. Stir in roasted vegetables 

10. Place in an oven proof dish and if time allows sprinkle with 
cheese and bake or grill until golden 
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Parmesan Pork  

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 

SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

1 Egg 

A handful of breadcrumbs 

1 tbsp flour 

1 tbsp parmesan cheese 

2 pork chops 

1 tbsp olive oil 

Apple Sauce  

Peel and chop half a cooking 
apple 

Add to a saucepan with 1 
tbsp. of water 

Add 2 tsp of sugar 

Simmer until soft and pulpy 
add more water if necessary 

 

 1. Heat oven to 200oc  
2. Line a baking tray with greaseproof paper 
3. In small bowl, beat 1 egg   
4. In another small bowl mix the bread crumbs Parmesan 

cheese. 
5. Heat small amount of oil in a frying pan 
6. Dip each of pork chops into flour then, then into the egg 

and finally into the bread crumb mixture, turning to evenly 
coat. 

7. Cook coated pork chops in oil about 2 minutes on each side 
or until brown.  

8. Place onto the lined baking tray 
9. Bake until pork is no longer pink in centre (10 to 20 

minutes, depending on thickness).  
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Lamb koftas  

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

 

200g minced lamb 

1 clove garlic 

Tbsp chopped parsley 

½ tsp cumin 

½ tsp coriander 

35g breadcrumbs 

 

Pitta bread and salad to garnish 

 

 1. Pre heat the oven 190 oc 
2. Chop the parsley 
3. Crush the garlic 
4. Place the lamb in a mixing bowl 
5. Add the parsley, garlic, ½ tsp cumin , ½ Tsp coriander and 

35g breadcrumbs 
6. Mix well 
7. Divide the mixture into 8 balls. Wet your hands to help 
8. Place the koftas onto a lined baking tray 
9. Bake for 20 minutes until cooked through 
10. Wash and clear down 
11. Collect a presentation plate and any garnish ingredients you 

want to use 
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Beef fajitas 

 
TIME TO 

PREPARE 
30 minutes 

 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 2 
 
 

 

Ingredients  Steps to Cook 
   

 

2 Thin cut beef steaks   

1 lime/lemon 

1 clove garlic 

½ onion 

2 mushrooms 

½ pepper 

 Handful of coriander 

 1 tbsp oil 

50g grated cheese 

2 tortilla wraps 

 1. Cut the meat into thin strips and mix with the marinade – 
cover and refrigerate 

2. Wash and clean down 
3.  Slice the onion, mushrooms and pepper, grate the cheese 
4. Heat the oil in the frying pan add the meat  and stir fry for 

4-6 minutes, checking that the meat is cooked through 
5. Add the onion and pepper and cook for a further 2 minutes 
6. On a plate, warm the tortillas for about 20 seconds in the 

microwave  
7. Spread a little of the beef down the centre of the top wrap, 

add cheese, tomato, guacamole or salsa as preferred  
8. Roll up and put on serving plate  
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Sweet short crust Pastry 

 
TIME TO PREPARE 

45 minutes 
 

 
COOK TIME 
15 minutes  

 
SERVING 
4 People 
 
HIGH skill 

 

Ingredients  Steps to Cook 
   

100g plain flour, plus extra for 
dusting 

12g icing sugar 

50g cold unsalted butter, diced, 
plus extra for greasing 

½ egg yolk 

100g cream cheese, softened 

125ml condensed milk 

1/2 tsp vanilla extract 

1 tbsp lemon juice 

fresh fruit of choice, for garnish 

 

 

 

 

 

 1) Pre heat the oven 180oc 
2) Whizz together the flour, icing sugar and a pinch of salt in a 

food processor. Add the butter and pulse until the mixture 
resembles fine breadcrumbs. 

3) Mix the egg yolk with 1 tablespoon cold water and add 
through the funnel, while pulsing, until the mixture comes 
together in large clumps (add a splash more water, if 
needed).  

4) Tip onto a work surface and bring to a dough. Wrap in 
clingfilm, chill for 30 minutes. 

5) Roll out the pastry and cut into circles to line individual tart 
tins 

6) Prick base with a fork a couple of times 
7) Line with greaseproof paper and baking beans. Bake blind 

for 10 minutes. Remove paper and baking beans and cook 
for a further 5 minutes if necessary 

8) Remove from oven and tin (take care as very hot) place on a 
cooling rack. While cooling prepare the filling 

9) Beat cream cheese on low speed until fluffy. Add 
sweetened condensed milk and beat on low speed. Stir in 
lemon juice and vanilla extract. 

10) Fill the cooled pastry cases and decorate with fruit 
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Rough puff pastry 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes  

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

 

• 225g plain flour, plus extra for 
rolling out 

• ½ tsp fine salt 
• 250g butter, cold but not rock 

hard  
• 150ml/¼ pint ice-cold water 

 

 

 

 

 

 1) 1) Sift the flour and salt into a large mixing bowl  
2) 2) Cut the butter into small cubes. 
3) 3) Using a round-bladed knife, stir the butter into the bowl until 

each piece is well coated with flour.  
4) 4) Pour in the water, use the knife to bring everything together to a 

rough dough. Squash the dough into a fat, flat sausage, without 
kneading. Wrap in cling film then chill the dough in the fridge for 15 
minutes.  

5) 5) Lightly flour the work surface and the pastry. Roll out the pastry 
in one direction until it’s about 1cm thick and three times as long as 
it is wide, or about 45x15cm/18x6in. Straighten up the sides with 
your hands now and again, and try to keep the top and bottom 
edges as square as possible.  

6) Fold the bottom third of the pastry up, then the top third down, to 
make a block about 15x15cm/6x6in. It doesn’t matter if the pastry 
isn’t exactly the right size - the important thing is that the corners 
are nice and square.  

7) 6) Turn the dough so that its open edge is facing to the right, like a 
book. Press the edges of the pastry together with the rolling pin. 

8) 7) Roll out and fold the pastry again, repeating this four times in all 
to make a smooth dough, with buttery streaks here and there. If the 
pastry feels greasy at any point, or starts to spring back when as you 
roll, then cover and chill it for 10 minutes before continuing.  

9) 8). Chill the finished pastry for an hour, or ideally overnight, before 
using 
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 Pasta dough 

 
TIME TO PREPARE 

15 minutes 
 

 
COOK TIME 
10 minutes  

 
SERVING 
4 People 
 
 

HIGH Skill 

 

Ingredients  Steps to Cook 
   

 

140g/5oz plain flour or Italian '00' 
flour 

 

2 medium eggs, 1 whole and 1 
yolk 

 

 

 

 

 

 

 

 

 1. Place the flour in a food processor and pulse it. Add the whole egg 
and egg yolk and keep whizzing until the mixture resembles fine 
breadcrumbs (it shouldn't be dusty, nor should it be a big, gooey 
ball). This takes 2-3 minutes. 

2. Tip out the dough and knead to form into a ball shape. Knead it 
briskly for 1 minute, it should be quite stiff and hard to knead. 
Wrap in cling film and leave to rest in a cool place for 1 hour 
before using. 

3. Now cut the dough into 2 pieces. For each piece, flatten with a 
rolling pin to about 5mm/¼ in) thickness. Fold over the dough and 
pass it through the pasta machine at its widest setting, refolding 
and rolling 7 times (not changing the setting) until you have a 
rectangular shape 7.5x18cm/3x7 in. It is important to work the 
dough until it is nice and shiny, as this gives it the "al dente" 
texture. Repeat with the second piece of dough. 

4. Now you are ready to roll out. Start with the pasta machine at its 
widest setting, pass the dough through the rollers. repeat this 
process, decreasing the roller setting down grade by grade with 
each pass. For most uses, I take the pasta down to the 
penultimate setting  
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Lasagne 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
45 minutes 

 

 
SERVING 
4 People 
 
 

MEDIUM Skill 

 

Ingredients  Steps to Cook 
   

Meat Sauce 

200g minced beef 

1 onion 

1 tin chopped tomatoes 

1 red or green pepper 
(optional) 

6 mushrooms (optional) 

1 beef stock cube 

  

Cheese Sauce 

300 ml milk 

1 tbsp flour 

25g Margarine 

100g cheese 

Lasagne sheets – 
homemade or shop 
brought 

 1) Set oven 200 oc gas 7 
2) Chop onion, pepper and mushrooms 
3) Heat oil in a pan, add onion and fry until soft, add pepper and 

mushrooms  
4) Add minced beef and fry until brown 
5) Add the tinned tomatoes and simmer 
6) Crumble in the stock cube and stir, add a little water if needed 
7) Simmer for 20 minutes 
8) Melt the margarine in a saucepan 
9) Mix in the flour then cook over a low heat for 2 minutes. Do not 

allow to colour) 
10) Add the milk gradually, stirring until smooth at each addition. 
11) Bring to the boil stirring continuously. Simmer for a couple of 

minutes add the grated cheese. (keep some cheese by for the top) 
12) Alternate layers of pasta and meat sauce. Finishing with pasta then 

cheese sauce 
13) Finish with grated cheese. Bake for 30 minutes 
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Cheesecake 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes  

 

SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

60g Digestive biscuits 

25g Butter 

Drop of Vanilla essence 

150g Soft cheese 

25g icing sugar 

70ml Double cream 

 

If lemon – Add lemon zest and a 
teaspoon of juice 

If summer fruits fold in some 
pureed fruits 

If chocolate add 50g melted 
chocolate 

 

 1. Crush the biscuits 
2. Melt the butter remove from the heat 
3. Add the crushed biscuits to the butter and mix well 
4. Press into dishes and leave to cool 
5. Wash and clean down 
6. Put the cream, cream cheese and icing sugar into a mixing 

bowl and beat with an electric whisk until thick 
7. Add a few drops of vanilla essence 
8. 8. Place the cream mixture carefully on the top of the 

biscuits and chill 
Decorate appropriately before serving 
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Mille Fuille 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

 
115g icing sugar, plus extra for 
dusting  
250g shop-bought puff pastry  
200g blueberries  
 
For the sweetened cream 
165ml whipping cream  
25g icing sugar  
1 vanilla pod, seeds only (or 2 
drops vanilla extract) 
1 lemon, finely grated zest and 
a squeeze of the juice 

 
  

 1. Line a large baking tray with greaseproof paper. Dust the 
work surface with lots of icing sugar and roll out the pastry 
to a rectangle just larger than 27 x 30cm/10½ x 12in, 
trimming the edges straight. Make it as thin as you can get 
it, without stretching the pastry. 

2. Cut out 18 rectangles about 9cm/3½in long and 5cm/2in 
wide and place them on the prepared baking tray. Sprinkle 
with lots of icing sugar and chill for 10 minutes 

3. Preheat the oven to 200C 
4. Remove the pastry from the fridge and bake in the oven for 

10 minutes. Remove from the oven and cool on a rack 
5. Put the cream, icing sugar and vanilla in a large bowl and 

whip until medium-stiff peaks form. Fold in the lemon zest 
and juice, to taste, then scoop the mixture into a piping bag 
fitted with a nozzle.  

6. Place one of the pastry thins on a serving plate. Pipe blobs 
of cream over the pastry and put the blueberries between 
the cream, then put another pastry thin on top and repeat 
with one more layer. Sprinkle the top layer with more icing 
sugar and repeat until all the pastry and cream is used up.  
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Tiramisu 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

150ml Double cream 

75g 

Mascarpone cheese 

1 ½ tbsp Caster sugar 

150ml strong coffee (1tbs coffee) 

Sponge fingers 

Dark chocolate 

Cocoa powder 

 

 1. Get organised – collect ingredients and equipment (Mixing 
bowl, wooden spoon, electric whisk, small white bowl) 

2. Dissolve the coffee in 150ml of boiling water 
3. Place the cream and mascarpone cheese into a mixing bowl 

and whisk until thick – DO NOT UNDER OR OVER WHISK stir 
in suagr 

4. Collect 2 ramekins 
5. Cut the sponge fingers to an appropriate size 
6. Dip the sponge into the coffee – QUICKLY! In and out – DO 

NOT allow it to sit in the coffee it will go too soggy 
7. Layer up in the mould first finishing with a layer of cream 

(This final layer could be piped) 
8. Finish with grated chocolate and a sprinkling of cocoa 

powder 
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Quorn Korma 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes  

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

100g Quorn Pieces 

1 shallot 

1 clove garlic, peeled 

½ cm piece ginger, peeled 

½ tbsp tomato puree 

1 tsp turmeric 

½ tsp ground coriander 

½ ground cumin 

Pinch of chilli powder 

1 green cardamom pods, grains 
only 

Pinch ground cinnamon 

30ml water 

50ml coconut milk 

½ tsp sugar 

½ tbsp vegetable oil 

½ tbsp desiccated coconut 

½ tbsp butter 

70ml single cream 

Handful of chopped coriander 

 

 1. For the curry paste, puree the shallots, garlic, ginger, 
tomato puree, spices and water in a liquidiser or blender. 
Add the coconut milk and sugar and blend until smooth 

2. Heat the oil in a frying pan until hot, stir in the curry paste 
and Quorn Pieces, bring to the boil stirring continuously for 
3-4 minutes. Reduce the heat, cover and simmer for 20 
minutes stirring occasionally 

3. Add the desiccated coconut, butter and cream. Heat 
through and simmer over a low heat stirring occasionally for 
5 minutes. Season to taste and garnish with chopped 
coriander 
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Quorn Tikka 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes  

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

100g Quorn Pieces 

150g tomato passata 

1 vegetable stock cube dissolved 
in 50ml boiling water 

1 tbsp vegetable oil 

½ red pepper, very finely diced 

½ onion, grated 

1 cloves of garlic, crushed 

1 tbsp Tikka Masala Paste 

1 tbsp fresh coriander, finely 
chopped 

60ml natural yoghurt 

 

 

 1. Bring the tomato passata to a boil with the stock and cook 
for 8-10 minutes. Add a pinch of sugar if necessary, to 
remove any unwanted acidity 

2. Meanwhile, heat the oil in a pan and fry the red pepper for 
2-3minutes. Stir in the onion, Quorn Pieces, garlic and Tikka 
paste and continue to fry for a further 5-6 minutes 

3. Add to the tomato passata and vegetable stock and bring to 
the boil. Cook for a further 2 minutes. Stir in the coriander 
and yoghurt 

01. Enjoy with basmati rice, mango chutney, raita and naan 
bread.  
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Bean burger 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes 

 

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

400g tin butter beans 

3 tbsp Olive oil 

1 onion 

1 clove garlic 

Salt 

Pepper 

 75g grated cheese 

1tbsp plain flour 

1 egg 

50g breadcrumbs 

 

 1) Dice the onion and finely chop the garlic 
2) Drain the butter beans into a bowl and mash with a 

fork 
3) Heat 1tbsp of the oil in a frying pan and lightly fry 

the onion and garlic for a few minutes until soft 
4) Stir the onion and garlic into the mashed butter 

beans and add the cheese, salt and pepper 
5) Shape into 4 patties and chill for 10 minutes 
6) Put the flour onto a piece of greaseproof paper 
7) Crack the egg into a bowl and beat 
8) Put the breadcrumbs onto a plate 
9) Roll the patties in the flour, then the egg and finally 

the breadcrumbs 
10) Heat the remaining oil in a frying pan  
11) Fry the bean burgers for 8 to 10 minutes turning 

occasionally  
12) Drain on kitchen paper before serving  
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Soya mince chilli 

 
TIME TO PREPARE 

30 minutes 
 

 
COOK TIME 
10 minutes  

 
SERVING 
Makes 4 
 
 

 

Ingredients  Steps to Cook 
   

• 1 tbsp rapeseed oil  
• 1 large onion, finely chopped  
• 2 garlic cloves, finely chopped 
• 1 red chilli, finely chopped  
• ½ tsp ground cumin 
• 1 tbsp paprika  
• 1 tsp chilli powder 
• 250g/9oz soya mince  
• 400g tin chopped tomatoes 
• 3 tbsp tomato purée 
• 300ml/½pint vegetable stock 
• 1 green pepper, seeds 

removed and cubed 
• 1 yellow pepper, seeds 

removed and cubed 
• 1 carrot, grated  
• 400g tin kidney beans in water, 

drained  
• 1 tsp cornflour  
• handful fresh coriander, finely 

chopped 

 

 

 1. 1)	Heat	the	oil	in	a	large	frying	pan	over	a	medium	heat.	
Add	the	onion	and	garlic	and	cook	for	4-5	minutes,	or	until	
soft.		

2. 2)	Add	the	red	chilli,	cumin,	paprika	and	chilli	powder	and	
cook	for	1	minute.	Add	the	soya	mince	and	cook	for	2-3	
minutes.		

3. 4)	Add	the	chopped	tomatoes,	tomato	purée,	vegetable	
stock,	peppers	and	carrot	and	bring	to	the	boil.		

4. 5)	Reduce	the	heat	to	medium-low	and	simmer	for	10	
minutes,	stirring	occasionally.	

5. 6)	Add	the	kidney	beans	and	cook	for	5	minutes.		
6. 7)	Mix	the	cornflour	with	1	tablespoon	water,	then	add	it	to	

the	pan	and	cook	for	a	further	5	minutes.	Stir	in	the	
coriander.	

7. 	
8. Serve	the	chilli	with	the	pitta	halves,	sour	cream	and	grated	

cheese.		
 

 

 

 

 


