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Brushetta by emily c psa

STARTER

Tell the story bahind your recipa....

This is pan of & meal | pregared when my
Mara canse to visit from Morthern lreland,
| shoppod for all the ingredients by mypsedf
and cooked and served it with the hilp of
oy Dad.

1 akye made chicken kebabs seresd with
rloe and an Elton mess as part of the meal.
Iy Wana lowed it and sald | showbd oook

mare. &

INGREDIEMTS: |for 4 people) METHOD:

4 Clabarta L.Cut each clabatta in hall and put on

1 red pepper plates.

1 lomatoes 2 Finely chap the sed pepper, Tormsloss,

B miushrooms mushaoms, onion

Half an onion 3 Fry in a pan with a splazh of olive il

2 diesseet spoons vinogar 4, Spread mixture on each half of the

1 dessent spoon of honey ciahatta.

Splash of olive oil for cooking 5, Mix the honey and |:|a|:.;|rnil:u'im'w5.1r amd
spainkle over the vegetables and clabatta
6. Serve with a smilel &
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Millet cakes from lgnacy PGB

CNACK

and this s my favourite one.

INGREDIEMTS: (for & poaple) METHOD:
* 1 glass of millet grain First buill the miillen grain with the ale,
* 7 bananas | When it Is bolled, mix all the in ingredients
+ 1 rabde spoon of coconut oil | wsing a hand blondes. Finally fry it all in the
+ 7 oggs shape of a pancale on & non-stick pan.
* 0.5 teaspoon of bicarbonate of soda Enjoryl
= Pinch of sah
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Tzatziki with Pitta Bread from mr. Tsarnas

pBA

STARTER

Tell the story behind your recipe....

This is & classic Greek starter plate that
always comes frae in all traditional Greak
rivitaurans, Our famaly recipe is a bit
differant rom the anes found cnling, 38
we like adding move garlicl OF course,
after the meal, woe need to beush our
teeth, dnce it's not sady bo get Fid of the
garlic smelll The pitta bread is & type of
flatbresd, but perfectly round, 5o it can be
stuffed with tzanzikl and other ngredients.,

INGREDIENTS: [enough for 4.6)

METHOD:

1 cucumber, hahvied and dessedad
300 pot Greek yoguert

s ¥ amall gaadic cloves, creshed

= 1ihs mak vinagar

* 3 bs olive oil

* A pinch of walt

*  Black pepper

+ Chopped dill foptional]

= Filta Bread

Coarashy grate the cucumbel, sprinkbs with
a pinch of ST and squeshe oul &l he
Iiguidl. Tip indo & bawd with the yogun, garkc,
dill, vinegar, black pepper and mbx wedl
Zarve with baked pitta bread. lopped with
pltve oil and orogano
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Mrs Maguire’s Heart-Warming

Lentil Soup

STARTER

Tell the story behind your recipe....

Ity Family ik podhing more than a
deliciows bowl of soup on a cold day.
Thete ane planty of them in Scotland|
Lertil soup is one of our Faveurites and |
hope it becomes a favourite with you too
Enjoyl

INGREDIEMNTS: {for how many people)

.!.ull.ugo‘.l'lql:l. lemtils .

Onacn x 1

Poratoxl

Carrots {approx 5) - grated

Cebery (2,3 s1alks)

Ham bona [x 2]

= Ham dtalk [litre]

& (Qptienal extras — you might like to
add some gxira vegeiables, with

@ & & & @ &

leaks or red peppors alio working
well. You could also replace the
hamfham bone with vegetable stalk,
and this becomés & vegetarian soup.

METHOD:

Finely s the onicn and fry lghthy unti
golden, Add the potate (oubed) and fry
together fon & further minute. Now sdd the
aithver ingredients. Bring the soup to the boll
[kewp an oye on this) and then simmar
gently for approx. 30 minutes, Add
seas0ning to your preference, Be careful
riot to ower cook as tha lentils will become
mushy. Enjoy your heaimening

soup.... perthaps with some daliciows warm
Broad,
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Courgette and Tomato Soup and

Easy Yeast Bread -

STARTER: SOUP AND BREAD

Mrs Clark P6B

[ Thoe story babiad this recipe—

| lowe cooking and baking, Every weekond |
ke hime-made soup and bread for my
famiby. | don't always folkow a recipe for
aciap = | like 1o make things up asl gol

This is & soup that my children love. The
Terst tirmse | mada it | just threw in whatewver
wogeiables | had in my fridge, | havo
wiltén this one diwm ad my children love it
S rich,

1 realby bowe making broad too, | don't have
e maker - I just make it by hand,

INGREDIEMNTS: 5 servings

= 1 large ondon (choppod)

* 7 carrets {chopped or grated)

1 medium potato [chopged)

2 courgettes [chopped or grated)

2 ting chapped tomaloes

Appron, 1 Etre stock made with 1 or
2 stock cubes

*  Butter or oil

= 1 toaspoon sugar [optional]

& & & @

The quantithes sbove ane flealble — you can
add more of less of any of the Rems and it
42l Lastes giod.

1. Mokt butterfoll in Large pan and add
all vegerables

2. Cookvegetables for 5-10 minutes

3. Add tins of tomatoe:, stock and
siagar

4. Stmmer genthy for 20-30 minutes
Blend, wason and zorve

I sarva this soup with some home-made
bread. The rocipe | use can ba found at:
hittpecffaatherlorbeead comfeayy-porioa-
yeast-beeadf

Thera's a step-by-step vidoo available tool

AN 1N (1N (1N

RS R EE S SRR E RS EE SR EE e

& & & & 8 8 5 & B8 @ @SR E R R R R R R R AR RS E RS eSS R E RS R EE R R E R e e

(el @Y al el @ el

RAINBOW SALAD from HaYDEN P6A

STARTER

Tell the story behind your recipe....

| v eating salad in the sumemer and
rainbows are inall our windows just now,
50 | e rafnbows too,

INGREDIENTS: {for 4 peaple)

» 2 heams of romaine letiuce washed
and thinky sliced

- seevalcori

* & large handiul of cherry tomatoes,

aueartered

1 cup of finely doed red cabbage

3 ths finely diced red cnlon

1 tup cooded black baans

1 avocado diced

2 1bs chapped fréch coariander

172 cup of feta cheess + mone 1o

gamish

» salt and peppar to taste

Aoastod rod pepper drossing |s yummy &
brightly colourad Eon,
»  Rossted ted poppern
Honey
Lirre juice
Apple clder winegar or réd wing vinegar
Garlic
Harissa padts OR cuemnin and & pnch of
red pepper
Dried cregano
w Oliee 0il 0 o ado oil
& Saland pagoar

® 8 % 8 =

METHOD:

Prepare the salad before dinnes then add
the dréising and extra feta juit before you
ean il

Thet: 2alad cam ol bt mibwnd up or ot ot in
In 1wt in the different codours.
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Tomato sauce Pizza from George Péa
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Fran’s Fesenjoon from seLLa, pea

MAIN COURSE

[Tell the story behind your recipe_..

porfect ad | can add ai much sauce or
phaese, just the way | like it

[rona can add anything you like too.

dor't like very cheeyy piaza, so homermaibe 14

METHOD:

INGREDIENTS: 1 pizza
= Base
= ltspsak
»  Itsp yeast
= 150y flowr
s 1 ypoon ol oil
= 100l water
» Saise
a S0l Paszata

o ltyp eomato sauce

+  About a handful Grated Mozzarella (or
anmy cheese you lika)

1. Mix the base ingredients into a bowl
and create aowell.

1. Powr in 100m of water and o and
fold in wnidl yous have a wet dough,

3. Put some Flour onto o clean surface
4. Knead for 5 minutes and roll put the
dough into a 25cmm cirele.

5. Liftone a floured baking tray

6. Heat oven to X200 fan 2000

7. Mix tho paswata and tomato sauce.

8. Spoon onto the pizes and sproad
using the back of the spoon.

9. Sprinkle a4 much od a5 ke cheese ad
you Bee, Add anything else you like 1o
miaka it your own,

10, Cook in the oven For B30 miirutes and
EMIOY!
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MAIN COURSE

Befors | was born my mum travelled 1o irgn 2z
ot ol hew wtudies, She fell im lave with the
country sed sspecialy its food, This dish she
wanted 1o ghare with our family 55 8 i 5 spesl
dith for har which dites bk to snclent Persle. In
lrin, thii i @ Pamaoud digh made with dusic Whas
it iy sarvad to you it is shwarys part of 3 caremony
2% Nowruz, The smalls bring back memoriss of har
Travels asd e b i Wy reum irved thii witk
tahdig, 8 criipy Pereian rice dith, Yuml

INGREDIEMTS: feeds §

METHOD:

& B ehicken drumsticks

*  500m| chicken stock

= 1 anlon, Fingly chopped

* Wi leaspoon inmerse

* A qups walknuts

* 1 fup pornegranate moladsés

* 1 tablespoon sugar/agave

= 1 tablespoon cardamom seeds
[eptional)

* A few pomegranate seeds (o
ganish)
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3, Gprakie the Cucken pisdee with ek, proper
e tutrameie . Bry them 1= o dndisg panoves
rrazdhum te hiph baad with abith odunsl
Erowred o 8l aige

4. Remoys chidkin 1o &pleds, Add 4 Kl mors &l
e Fry the srdann dot a few murrben uetil they
w6 08 ERrguph

2. Futthe dhatken pieces back B the pas. add
chickin Brath, Brag 3 & Bol, Sowed Ehe pan snd
smmei an icay Fogt dor 3G et

A, MednaSile, bedet the wilnuft oo § pan fos & Saw
Frinates Wil kae o few St wnl the
mattuts oo 2 eal snd gred the i g faad
Profarkar S0 passdar,

3. ssdnhn wilfd pradier, B paepiranate
rruclasid, g ligie and rardamam sedds 5
the thiteen

& Covr ) rvemest Sielir oy e heiat tor & hour,
TP 31H wrery D2 S b5 €rti e DNl the
mdlaytl do (o8 K b The BeBlem,

T Rspes me taate with sufad fagars belass serunp
o pesmiisiy St RS masds B Liuss Bad Leur

B Serw mits whte Pardasice [addpand
POAETARTE SRR 10 ERAER
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Chicken broccoli from isia, Pea

FIAIN COURSE

Tell the story behind your recipe....
This recipe comes from the 1930:
wihen my Greal Granny Elﬂiﬁl'dll!d L]
America when thay normally hayve
1wrkoy at Thanksgoving. When she got
béck it was orginally turkey broccoli
bt iy Granny changed It to chicken

broccall,
INGREDIENTS: serves 4 | METHOD:
e 225g conknd chickon | Place broccali in buttered cassercl
* 2 small cans of condensed chicken Top with chicken pleces
soup Cerver with sauce made by mixng soup,
= 110g mayonnake mayonnalie, emon julos, curry powder
& Fhmimilk | ared milie.
= 1 tsp lemon juice Top with bread crumbs miked with cheese
& 1 1sp eusry powder ard paprika
= 350g frozen of fresh cooked brocooli Bake in oven at 180 degrees Fahrenheit for
* 110g breadcrumbs tossed in buttor 35 mins.

& Mg grated chease
= Paprika| optlonal)

XN N 1NN (M
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Zingy Chickpea Burger from Eliiot PeA
WAl COURSE

| chosa this recipe because it is
vogetarian and the chickpea burgers are
very yummy. | also wanted to experiment
with seme different flsvours that | do not
usually eat. | would serve this with a
condiment (such as Nando's sauce or

ketchup) an a flat bread or s rell.

INGREDIEMTS: (for 4 peaple] l METHOD:
& Canof chick prat i Firat slice the anian,
*  Half an onbon | Fry the onions for 5 minutes until soft. Add
* 5 of @ mushroem | the chopped garlic and mushroom and fry
«  1/10weaspoon chilie poves | for anather couple of minustes,
& 3 pinches of cumin powdes | Mext add the spices and grated ginger noot.
« Clove garlic | f¥ou can experiment with the amounts
*  Juice of half a lime [ used]

| Fry for ancther couple of manutes.
| Tip chickpeas into a blendor with the other
| ingredients, Add the lime juice amd

=  Tahlespoon of chickpaa our
*  Clsarter teaspoocn grated gingier

roipt 1
| chickpea | hand fi i
& Chopped parsloy [or corlandier) | ::1 K1 M Sty tanidh or s omlietis Tkt
*  Finch of sak [

| Divide the misture inte 4 and shape into 4
| burger shapes. Fry bor 5 ininutes until

| golden then put into an aven for 10

| rinutes foven should be st 180°)
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Shahi Paneer from Atreya, P6A

MAIN COURSE

| have been eating Shahi paneer (Endian
dish] for a long time. My mum first got the
idea whan she was a child and she
enjoyed it like me.

INGREDIENTS: METHOD:

= | ¥ cup panger [cottage cheoso) LAdd 1 tablespoon ghee boa pan. heat 2

cubies apgeasimately 22% - 250 2, Add cabwws green cardaengem and almondy. Fry
B uritil gal den Meat add cubed cmicna, gréen

i bl and ey et they s and peront. Add the

®=  Cued or yoghurt {avoid sour curd) osda.
1 teaspoon gnger garlic paste A, Tk wtl prmshy, A @ et water If i

= N teaspoon red chilli want Cosl completehy & Blend with very Bnh water
pomder{optional) ta a smaoth pures/ pease

F .
= M reaipoon lurmere or haldi :mrﬁ:m:ﬂrﬁwbﬂ;i::a: it
= Ko 1 teaspoon garam masala £5 i, Thi hilps soform the paeer
= 1 pinch saffronfoptional] B, Theat up Tha samse panwith the redt of the ghee
w Rale iy TESE ar oll, Add cusrie, £lowes dnd dnnieen
w3 Tabdes-pmn;@eeorull ?.Sahl:mmmwunmpamlu:h:
& % cop wlhr mnule..-\ddﬂ\emgrbtmurur:lh.

B, Trasder the Qnlom Cathew paste, (hill powsadsr,
= 12 whole cashewnults garsrn maseba, furmerc and ssit.
= § alenonds 8, Fry for 3-4 mins untill the raw sonell of the splce
= 1102 tomatoes poswlars goos swary. Beet the ourd wall in a
® 3 green cardamanms nepuirate howl with @ fork unbll smooth,
B Levwrer the Mame cermpletcly ther 234 it ta the
P, Wl pail, Dol T 1L Bégting b3 lednss the side ol
B i, P ¥ 046 doap wabéd, ool 1l Shahi
& 7 -3 clowves panssr gravy thickern or if you see braces of ol over
= ¥ teaspoon cumin the pravy. Taste, add mone st if deswed.
1L, Bk pansser el cook Bor abowt 2 mins on 2 ks
heat, ¥ rauteed in ghee before. it add paneer

XN N 1NN (M
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=] Cup onsans
= 1.} Inch cinnaman
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Kotlet de Volaille from zosia, psa

Maln course

Tha first Kotlet do Volailla was made in
the 1™ century. It Iz odginally from

Russia but can be found in many

countries. It can also be called supréme

die wolsllle & la Kiew.

INGREDIEMTS: 1-6 peaple | METHOD:
& Flowr Flatten the chicken braasts 1o sbaut 7
* 1.4 Eggs {beaten) ' rmallimeter thick then cut them in hatf
*  Breademumbs | Sagsen it Cut little strips of chodwo and prut
+ Choese (3] [ rin thi middie of the flanened chacken
+ Butter ¢ : breast, Take a strip of butter and put it next
« Sak & pepper | ta the cheose, Roll up the chicken broast

! with the cheese and butter, Take 3 bowls

| arad pour in some flour into ore, some

| broadersmbe inta ane, and the beaten eges
| it ane, Take the chicken breasts and roll

E them in tha flour, Mot take the beaten

| g8y and covor the chicken breasts. Aftor

| that put the chicken breasts in

| breadersmbs. Pour the sunfiower oil onto a
' pan and heat. Place the Chicken beéasts on
: the pan and Try them on lvw heat Tuming

| them over until brown. THEN YOU EATI

= Chicken breaits
& 4 ibs Sunflower ol

(NN 1NN (M
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Pasta and chorizo sauce xanthe péb

MAIN COURSE
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CREAMY CARBONARA from SERENA P&B

KAl COURSE

I made a home restaurant for my
mum since in lockdown we can't go to

‘l
therm, she chose this off the menu and | .1 o
taught me how to cook it
L.-—J

Tell the story behind your
recipe.... Our family always
loved Italian dishes, and |
have always loved coaking. |
was looking at some lamie
Oliver recipes and saw

IHEFEDIE"TS?‘W{ ‘MET“'}D Carbonara. | tweaked it a bit
] and there we have it,
* 3 large tomatces 1. Getafrying pan ot and put a little HAROLS Ereae (witly o
s half & red pepper kit of olive oil in it
»  1reaspoon of mixed horbs 2. Put the chorizo i and lat it fry for «cream) carbonara, |
* 1 aonion ahoul I~ 5 minuted. You don't want
* chosiro [you can choose how much ro bumn i
Yo want) 3. While it is Teying get angther frying T — S ———
v olives fowtdonsl) pan out and put & little bit of olive oll INGREDIENTS: {for how many peaple] | METHOD:
w paath in . = Spaghen *  Firstly, cook some spaghettl.
4. Chop your onlen Into small bits and I pack of bacon lardons *  Then [leaving # skin on} crush the
put it in your second fiying pan. 1 or ¥ Eggs [depending on how gaibe chove with the palm of your
5. Chop your pepper and put it in the CrEeanny you want it hand.
frying pam then chop your tomatoes = (zarlic clowe & Whilst the spaghetti is cooking, put
Into quite small bits and put them = Parmesan the bacen on in 3 large frying pan,
with the onigns and peppers oo, = Black pepper as well as the crushed garlic.
6. Onco that has got going a bit you can s Whon they are all cooking. mix the
wild your chorizo and mived herbs parmesan and the eggs.
7. Boil your pasta in 2 separate pan. *  When everything's done take cut
8. (Dptional] add your oleves ta the tha garlic
saLIE *  Then use tongs 1o take spagheni
9. Drain pasta when cooked. and put it in with bacon, as well as
10, Purt pasta and sauce in bowls or on bets of water.
plates 1o serve, + Soon they will be combaned, add the
11, Enjoyl egg and Parmesan mixure
& Finally serve and don’t forget to
season |

aYaYaYaYaYa
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BULGOGI (Korean BBQ) from Min-Gyu pé8

AN COURSE
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Roasted Stuffed Duck from evan peb
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This Is a famaous Korean dish. This is
popular with Korean and people from
abroad, The correct trandlation means
“fire meat”. The dish s made out of beef,
but cortain versions can include pork or

chicken. This Iz ene of my favourite Korean |

dishes for its cutstanding flavour. it ls

tasty on top of stoamed rice ar with bread. |

KUAIN COLURSE

Tall tha story behind your racipa....
Roasted stuffed Duck

It is a farndly inheritance rocipe. carried
thecugh generation lor aver a hundied
YERrs we grew up eating it with our famidy
manbers and during special cocasions

e : S INGREDIEMTS: [enough for & pecple) METHOD:
INGREDIENTS: (for 4-6 people] METHOD: | & Onodutk o Tibn 3 ko vt put the onkom and 1 thap of
*  B00g rib eye beel thinky diced, 2rmm 1. Mix all the marinade ingridients in a + 2 chopped onion mix spice and 1 1ea spoon of tumtic and
+ | onion peeled and thinly shced blendor until smonth. Sot aside. « 30 dry sultan plrch of salt mis all together and stuff the
= 2 stalics of speing onlon, thinky shced 2. Place the sliced moat in a mixing & 2ibspod T mixspice eluck with it and scuer it with toothpacks
& ¥ carrot pesked and thinly sliced bl and pour the marinade cvor it *  Tusmeri
= 1 Thep {15ml]} sosarme of 3. Add the sesame o and mix into the * Sak 2; put the duck in a deep pot and cover it
# | Thep wosame seods mgat. * Dy loivn with water and the spices, bay lemoes, dry
+ | Thip cooking oil 4. Cover the bowlin cling film and put 5. Doy iy Wi lemon, turmeric and season with sakt
o005 COG] MARINADE®** ini the Fl'ldEE‘ for at least Hmin, * 7 oupcirice Bring to boil then cook it for 90m on bow
* 6 Thip soy Sauce 5. Propare 3 1"""._“5‘“" on madium e heat witil the duck tender
* 3 Thap brown sugar "'G"'_h”‘“_”"“'l -.wllhea!?!d. At the 1; after that we put the duck in try and
B Thip rbes weinie {optional] oooking oil and spread nicely baks in the oven on 200c heat until golden
* Yred apple B. Add tha meat and veg and cook on birovin
¥ onbont mediurn high for about 3-5 mins 4; cock the rice in 3 pot cover the rice with
Toss in the sesame seeds and stir . Lt
* 1 Thsp minced garlie water put some spice and tumric bring it 1o
: . quickly. bl fer 10m until it gets Tuffy ther deain
* | tsp mincad ginger P
i 7. Sewwel and serne an a big plat, put the roost duck
= 18 tsp ground black pepper
on top and sorve the soup on the side

alalalalala
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DAL AND RICE from Kenneth P&b

MAIN COURSE

Tell the story behind your recips....
My grandparents worek in India 3o we like
1o eat Indian food

METHOD:

*  alarge splosh vegetable oil Hirat thie oil in & pressure cooker

1 oniam, peelod and thinky shoed Al onlon, cumin seeds, muitard seedi,
* 1 1sp [heaped] cumin seeds curry leaves ginger, garkic
+ lisp [heaped] mustard seads Fry wntil gobden brown
* A doren curry leaves Acld the channa dal and three cups of water
* Linch ginger, pealed and fingky ang all the ground spices

chopped Pust the lid nnandl:ringloplqmuneinr
* 3 garfic cloves, peeled and crushed | TWeney manuzes
= 1 cupchanna dal L cup of rice and 2 cups of water in

saucopan with the lid on and simmer until
thi water is all absorbed

A spinach 1o dal and stir

Senm with panoar, poppadum, picklos and
bty

= lisp paprika

1 t5p ground cumin

1 tip ground cosisnder
1 15p grounsd Dudrmers
250g Spinach

I cup basmati ke

& & & & @&
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QUICHE from Lucas peg

MAIN COURSE
Tell the story behind your recipe.... Draw a picture, take a photo and upload
the image.

This 11 ane of my lavaurite foods, | kave
anjoyed it since | was a baby. Itis made by
my Franch grandmother, By mather makes |
it too bat the is not as good as my

grandmathes

INGREDIEMTS: (4 People) METHOD:

For The crust: In B bored, put @ pinch of salt, e Nour and
= 1500 of Nour the: butter. Knead the bubier cubes into the
= 75 g of butter cut mto cubes four uritil the Cough Decomas crimby.

» A pinch of sal Ad some wates, encugh to bring the flour
o Waler mixbure into & bal
For the flling: Grease a lin pan wilh somé oll,
Rl Wiz dhiuaggh O @ Boured SUMaoe wilh &
=4 g Deatan roing (pén and put it i the pan.
* 1 cup of milk or fresh cream
*  3slices of back bacon chopped For the filling baal 4 egps like an omaletia,
& 1cupof chesse & the milk or fresh croam o the mixhune
Chap up [he: Dack bacon iBln smal pHeces
N B0d I 10 M oeletle mixtore
Fill up tha crust with the micdure and
choasa and bake at about 170 calsius for
abou! 20 minules o until golden.

AN N 1NN (1N

& & & & 8 & 8 & B8 @ SRR R E R R R R R R AR RS E SR E RS EE R R R e e e



R R R RSSO E SRS E R

(el @Y al el e e

Chilli con Carne from Steven, P6C

MAIN COURSE

Tall tha story behind your racipa....
Nty Mum s sister make a lovely Chill My
Murn tawght my sister how make ivwhen
shie wias younger. | hine helped my sister
Bots webvien she makes i1 My Mum followeed &
regipe and the cver the years they have
changed It up te make it micorl

INGREDIENTS: Serves 4 | METHOD:
= Olive gl Peel and grate the carrots,
*  500g's of minced beef Cul up the onion and dice the peppers into
* Dinion | srvall squares.
e Red and Yellow Peppers | Put & litthe obve ol in the pan and heat up
« Carrols | unitil hat,
»  Besf ualk eube | When the pan is ot add the gnlon 1o the
*  Chill flakes | pot and Fry for 2-3 minuted, néxt add the
*  Chifi powder mince and stir,
*  Cumin powder | Sprinkle over the beaf stalk cube and stir.,
R 0 | One the mance is brown, aidd the poppers

and carrots, cook for 5 mintes

*  Sweet chili sauce i i and chilli
*  Dark chocalste H n: ':b:mq :m";a I r::mdw' Pm:
indy oons of swveel ¢ craedher an
®  Taco sholly/soft boats/nachos 3 ' ‘P
| plonk in 2 squares of dark chocolate,
& Sor ordeme :
Maoxt add the tin of tomatoes and 2
*  Lattuce |

tablespoon of wmate puree. Pour 100mi of
| wrater over and stir togethar.
Turn the heat down and simmar for 20630
mirses. Mear the end spainkde in chilli
| flakes (more it you lika it spicyl)
To serve, you can have it with rlce, taco
| shells, nachos or soft taco boats. It goes
| greeat vith grated cheese spainkled over the
| top, sour crime and lettuce on the side,

a Y aYaYaYaYa

=  Grated cheeie
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Thai Spiced Venison Stir Fry Topped
with A Fried Egg By Isla Psc

NUAEN COURSE

1lewve eomphing for mvy family and this di i
considensd my igacialty.
Altgrnatively veu can ves turkey mingg far thip
Fdipe b U Fee adeiiiks. | oo this all the
Airma,

INGREDIENTS: (enough for 4 adults) | METHOD:
Ll

B et eyee . hilliog oo 10 L4502
o & garii cloves Put the chillizs and gafic in @ monae ared grind 102
o 7 rhaps of light soy snce rough paste Mix 2 the saucas with the sugar ina
& A big gplah of dark sy saute small bawl,
®  1rhaped fab asuce Hiat the 4 thapa of oil In 3 wok cosir medivm hoat
& 3 rhaps of oyuier ssupe Wi hiod Ery The grign with e puste wedil Rghtly

o 3espwhite sger golden, Add the e Tellowed by the waudes, b
o 300w of capsesd ofl (plus A thegs for fryingh fry unal the mest i coaked. Add the beans and
7 small orion Sesly shiosd ok 40 & Further few ridtes. Then gently fold s
o ik of weriion marcs o berkey mince) e basl. Take off the heat mmeciately 10 85 Boi 1o
F wilt Ehe bosill smad place the mest in 8 Bowd. Then put
of beana B Bitasd
* 15':! e o " i MInGE I 3 g 1D evg wer bt dic nat tum

pEs
«  handhuds of bl iy

Vwauld 1iait Eo cook yeus rige now a8 it B ready on
. e B

= Ricetoserve et wipse the ek chisin with & diseng choth and fry

the epgs with the remaindes ofl
Sexrve with Uhe mince on top of the rite snd topped
with & fried egg and eajoy|

aYaYaYaYaYa
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Mom's Lasagne from Emily 6C
Fslald COLIRSE

Tell the story behind your recips...

My Mom's Lazagne.

This is our special birhday recipe. We eat
this also during speial events, The mdpe
4 fram my mom whio had it froim e modn,
who has it from her frlend in Canada.

INGREDIEMNTS: (for 4 persans]
. I.,as-;‘ig-.ﬁeﬂ'hee:.s

* 500 grams ground beel

1 ankon

* 7 frosh garlic

*  Fresh tomato sauce

& 4 large tomatoes

* 500 grasms spinach

* 250 grams cottage cheese

* 7 large frosh mozzarellas

® 125 grams grated chedie

(preferably goar chesss)

®  Bichamal wauce

METHOD:

L
L

3

Fry the onion and garfic for 3 minutes.
Ada thee growred beed and fiyy for 15
mrinutes.

Fdearravhile, fry Ehe epinach in o wek
pan for B minuses

Add the 4pindach Bo-Ehe promend Besd,
Chap the iresh boananses. Add the
om0 il ROt S8 1 Chi
bewed il s perach

Siir for & minutes.

Bugtter a cavverole didh.

Pour e saeuce with beef, spisach and
tamatort into the carantcle dish,

24 s layer laiaghe theets on 1ap.

L Add b bayer of oot mosradels snd the

Coiage Chisse,

. Add a layer of brsagna sheets.

Pour T b hanll Sanaie on Do and
e ity ohe Erated chese,

. Put I ther crvpn Eor 45 rainuties and

Eriov @
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VEGETABLE RAMEN from ms. 0’Hara psa

MAIN COURSE

Tell the m-rrhthm WOUF Fecipe...

W bove going out to eat in Wagamama as
a lamily. Since Homeschooling began, we
have bean getting a vegetable box
delivered, so we have beon sating lots of
healthy food. We don't know exactly
wihich vegetables we will receive so our
ramen b different esery o we make i1,
s deliclous!

INGREDIENTS: [encugh for 4)

METHOD:

* | aubergine

* 1 owest potatoes

®  Some meshrooms

* 1 courgettes

= Baby sweetcorn

& Spring onicas

* 4 table spoons light soy sauce
= 2 twaspoons finely chopped garlic
& | red chall or some chill Rakes
= Tofuloptional)

*  Ramen noodles

* ] livres vegetable stock

Heat a griddle until smoling.

Beush tha aubergine with il then griddie
for 4 mins on each side. Put rest of veg in a
bl and Bightly coat with oil. Gridd ke the
other veg for 2f3 mins each side or until
cooked. Finally griddle the baby sweetcom
anl spring ondons for 1 min each side.

| Cnce cooked, transfer all the veg into 2

| bowl and drirzle over the soy sauce, garlic
anl chili. Cover & sen aside to marinate for
20mins: the veg keep cooking. Cook the
noodies, drain and put into bowls. Bring
wag stock to the boil,

Laddle the veg & stock on top of the
nooded, Add tofu I you like i, Enjoy]

aYaYaYaYaYa
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King Prawn Linguine by Amira, 6C

MAIN COURSE
Tﬂ_lﬂhl norr Iuhh:l your u_dpn_.
It was a Jarnde Oliver Inspired recipe. My

favourite seatood are King Prawns, so |
just adapted it ta what | liked|

INGREDIENTS: {for 2 pople)

METHOD:

&  This recipe is for bwo péople
* 12 Large raw King Pramns
= Olive ol
L LT
3 choves of garlic
00g vine ripened plocobo tomatodss
+ 100 dried linguine |
*  Friesh basil
& 1 (resh bong red chill
A squeere of fresh lesmon juice
Salt and Popper
Extra viegin Hive il

®  Flaie & pen boding caled water and sdd she
lripuires, Brirg to the kol wetdl coalad 5o al.
darita,

¥ [Fredy dice the onios, add ol sioo o drying
pan anl Iy onkses wALRREEalesl

®  Fredy shoe gl sed sdd so the softened
orbore, geethy fry ] sbghtly coloared.,

o the Tairabaes W Ralf and the ohillie
Ak sl ard @ to thes garks and oniene.

& o thiy den urtl it bas redured.

®  Thea sid, prawns. eacorang, and the lewan
e |t sogudved tacha ) and mia well wrngd tho
Frowrn i pink

& Noww dranthe lnguine pacts sed recerve half
Béup of the pidhs wirkis b5 the ilda,

®  Add e draincd pams 1o the prawn sl
tamabs smsce sl mie el Add the reserved
pasia waler shoadl yau need 10, 00 |ooaen e
auii. Bl vl

*  herve thes pasta inoa mice plabe sl drigrls
wrth mxirirgin olve ol snd scemer with
ek basil leares on top, Fou are now ready
0 mereed

a Y aYaYaYaYa
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LITHUANIAN ZEPPELINS from pia pea

MAIN COURSE

This is one of my favourite meals,

Half tsp ground caraway seeds
1 garlic clove cushed
1 thap plain flour plus extra for dusting

2 Mbap dried porcink mushacaons

1 15p buster

2 shallots, finaly diced

200g chastnut mushroams, sliced
200g crivena Eraiche

To serve:

2 rashers of bacon
1 bsp chopped gl
Groen vogetables
Crusty bread

Put 2 dusmplings on each plate and pour
geer the mushroom sauce, Sprinkle the dill
and bacon pieces and eat with orusty bread
o mop up the sauce,

INGREDIEMTS: (for 4 people) METHOD:

AD0g wany potatons Chap ¥ of Ther podatoes into large chrnkes and boil
.8 o the potaioe & Bp

1 large ogs e aten Bren math. Firsly prate rest P

2508 pork mince iz a barge bowl lined with a clean tea towed

Squrese the tea towed tightly to expel the potato
quict: keep I theap of this juloe and discand fhe rest,
Miix the potato fuice, the graced patat, mashed
posato and half of the heater ogg in 3 bowd. Bagt
everything logether well season, set sxide fo cool
ity jiogether the shallot. pork mince, caraway
seeds, gaslc, remwining egg and some seasoning.

Nt § (kg of four W00 yOoir POTaTD mbeture and
vl frvniy 8. Cuas thad e saarfaca withy flour and
make wne there is Bour on your hands toal Lighthy
shape the potaso deagh into flat round pattes,
appronimatedy Lemithack. Put 1 hesped tspoof the
porke Plllng Inthe middle of gadh pally, Thes gently
focerrn o hurapliegd. B0 thearms i vl haredd 10 achlie
the signanre reppeln shape. Repeat. Breg 5 large
saucepan al water i b, then reduce the b2t o a
aimener. Sirmmer geraly for 30 mirv. Keep an ey on
il - the waater Pl ot sl o Ehe domplings
wede't i) thashi sheiges,

Meanulule, grill the basinn wll s, To mske the
sauee, pour 100m] of Badirg wister enver the dibed
percind ard leavr 20 vland foe & mnd In 3 dsucepan,
bt the butter and sdd the shallofs, frgiag gently
unthl they are soft and travabuoent. Add thee ¢ hostnut
ushrocemes end ook for % mins moee, Whn Theg
are coaked, pour i 1 thnp of the Hgiasr fram the
poncies ard discard the ress, Chop thr porgind and
add them ko the pan., Fold s the orirse Fraiche,
biring 1o & simmey, then phason

AN N (1NN (1N
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Chicken and Egg Fried Rice from Mia, P&c

MAIN DISH RECIPE

| chose this recipe becauss it's one of my
favaurite dithes for dinnar,

INGREDIENTS: {for how many people)
e Sevesd
= 1 tbsp sunflower oil
= 3 eggs, beaten with some seasoning
= 30g miwed stir-fry vegetsblos
= 1 thsp mild curry power
= 140g frozen pweel corm
= G00g cooked rice
= 1 roasted chicken breast, finely
shredded
= 2 ibsp low-salt soy sauce
2 thsp waceet chilli sauce
2 ibap ketchug

METHOD:

EI. Heat ;l .u;l.'lﬁ ofcillina large Fr'[ing pan
and tip in the beaten eggs. Swirl the pan 10
coat in a thin layer of egg and cook for a
frov mims umtil sot. Tip on to a chopping
baard, roll up, dice thinky and son asice

2, Heat a ligthe more oil, and stiv-dry veg
curry poveder and sweéet corn with & splash
of wates. Coal tor 1-2 mins until the veg
starts to wilt, then tlp into @ bowl, fdd the
kast of the oil to the pan, 1ip in the fice and
chilcken, mi well, then add the soy sawce,
swneat chilli, katchug, a splash of wator and
Lo btk pepper

3, Finally, add the eggs and the ving, 1oss
together and heat through until hot. Tip
o onwls and serve mmediately.

XN N 1NN (M
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FiSh PEE"B from Sammy (P&C)

WAl COURSE

Spanish Valencian regicn, but different |
versions can be found all over Spain. |
Paclla has lots of different colourful |
Inmdlmubhlmufulpaunlmhmti
that can be made by everyone. You can
replace the fish and ses food by mest or |

Paella s a traditional recipe from the | ||

& Paprika, smoked papeika or saffron
= 1 finedy chopped onlon

vegelables if you like. |
INGREDIENTS: {for how many peaple) | METHOD:
- mﬂrlim | 1, First, put inte a large shallow fngng
100 of white fish i the alive odl.
*  200gof small prawns 2. Secend, add the onlen, carrat,
- B MEWM‘ pippir, tormato and gaslic and fry
= Fish siock cube them under a low Flame antil they are
Ol il st
Galk 3. Third, add the fish and pravns and
* Parsloy mix them with the othar ingredients.

Then, adkd the stock cuba, the water,
salt and paprika and et it cook until it
beoils

* 1 finely chopped carot
i NS 5. Finaly; st the rces and the big
* 1 linely chopped green pepper ]
: pranans an the top as decoration, and
* | finely chopped big tomato .
o 2 finaly ehopped gailic gl let it cook at a low flame for around
T - {: pf:;: ::H ; 15 minatos or until the rice is wdft
" _w{um WL SO SR 6. Decorate with some parsley before
rice

sening.
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Tall tha story behind your recipa....

by Whom makes this recipe for mo, it b
my Favourite foad. | had first when | was

" INGREDIENTS: [for 4 people)

&0 g chvicken
2 (ups onloe

LiE cup minced rormato

1 teasgen of corlandsr beaves

1 teaspoon gaslic paste

17 teaspoon posdersd furmenic

1 teappoan red chids poweder

2 predn chillies

1/ 2 reazpoon katoon meth| powder
4 toaspaan relinsd ol

172 cup tomato pures

salt ey requeegd

1 teaspaan ginge

1 reds g diigddd paste

1beaspoon cotiander powder

1 Cups water

Ltrarpann cumin powdes

1 toaspaon gadam massls powdes

'METHOD:

St 1 500k bhe chicken in wars oty 1o edus the
Cookng ime Siep 7 Saule whode spies

Add o In 4 pah and Beat Buet a Mo Rame,
Wihes the of s ot enough, sdd bay keaves and
bt Bhie carclamon, Saule 1of & missté and then
el Paly chapped oalin I 1L Sute oidig e 3
minutes and then add the pinger-garic paste in it
Firy ool rvsirourtr ol then gl il piencies b i
Cook ¢bicken for 2-3 minutes uni®in fums whiie
Sacp 3 Add wpices in hying chitken

Chuchdy. scld risd (I powedar, conkindes poswder,
U, CLsTin pwier, smed sl 1o tase. SEIF o
mixwell &l ihe ingredients with the dhicken. Cook
T g rrvinte il T ekl finedy Chapped
boematoes, preen chillies (sl and habeesd] and
tomato peres in the pan When wpices leave e ol
af ghise, it's an Gndanation that you can sdd water in
It SEeg 4 Cook for 2-4 minutes with ciossd Bd and
aeier hist

Comer Bhe chickon lsded paan with & §d snd cook
fioet -4 redrnutes uidll the chitkion B lender snd 108
Upen and gaminh with garsm massa povdes,
corander leaves, pinger jubenne and kawoor] medh
pomwclar, Your Chicies Masala iy réacky. Enjoy mith
tuzer naan or soki
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Chicken Masala from Aadi, 6C

FAIN COURSE
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SPAGHETTI WITH FRESH TOMATO AND BASIL SAUCE

From ELLEN P&6C

KAIN COURSE
T e i 'I"ﬂ;'f e

1o pasta, especially tomato and basil
pasta. We had a lot of tomatoes that were
too ripe to eat, 20 woe deckded to make
thitrn inte pasta suce.

& 2 hoves of erushed garlic
*  Basil leaves
*  Parmedan chisds

INGREDIEMTS: {for 3 or 4 peaple) | METHOD:
& J00g ipaghetti | & il salved water Bor patts ina large
+ 810 ripe tomatoes pet.
» Olhe ol * Dl acfoss b the top and bottom of

cach tomate and put = a bowl,

® P @ kEiEle of bolling vwater owar the
LommEl0es and wead for 1 mirnite

a  [Drain the tosmatoss ard pat in fo wery
cold water 1o @ for a faw minutes.

#  Heat the alsve oil ard garke = 5 laige
Irying pan.

a  Sim the tomaicess and chop them, then
add them to the pan wath the o and
Eailie,

= Copk Uhe padts and Tomatoss uatill Thay
are soft.

&  Crugh the tomatoas with a potato
mathir,

*  Drain The paste and b with seuce,
Aadill e Dk ke aes and wende, Add
cheoss If you lie ix.

aYaYaYaYaYa
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Courgette and Mint Frittata from
BEMNJAMIN P&EC

MAIN COURSE

Tell the stery behind your recipe....
We go to Espana every year and we love
eating Lapas,

This is the recipe that ry mum makes,
1t"s really easy and tasty...

INGREDIENTS: {for how many propls) | METHOD:

= For 4 peapls = Chop the onlon and courgattes,

& dsp olveoil ®  Heat the od i a frng pan add the
+ | mod onéon onson and courgeties, cook for

* Foourgertes aboaut 5 minutes.

*  Goggs *  Prohoat the grill,

*  2ibsp chopped mint *  [Reot the éggd in a bowl with & fork,
* Popper add the mint and add a brile wates,

you can add pepper I you want,

*  Add this to the ingng pan and cook
far 4 105 minutes, do niot stirl

*  Put the pan undar the grill and cook
for about 4 minwtes wnal golden
and crisgy,

w  Gliog, serve and ool

XN N 1NN (M
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Dumplings by Yiming, 6C
KAl COURSE

Tell the story behind your recipe....

Lant yearene and v lather went 83 Chisa for 2
Ficlid iy, w veomukd st my cowsn s Ehair Sat
Evry day we would expiors the plisce and after &
P W WETE Eatremmally Isungry and coaildn’e gee
Tmrks e o mimie S, wee found & cafie that sold
clufrlings, wie trsapghtl thesy wiiild be @ood 50 we
bought a bsfch of them. They were shsoluiely
aheliciour, wwe bought another Babdh and that
o b b enscigh 1o il um . Sirece they wore 40
goad, éviry Bime wie wine hurgry o of home, we
il by vorne dumplings and we incw how s
rai i s well 5o, we Bave bisien muiing ther

irs Edinkragh as vl !

INGREDIENTS: for 2 peaple ! METHOD:;
- mflmr | But the flour in & bowl and add the water and
& 00w water weast. krepad until dry then leave to rise for 3
= g yeast iy

Bod calbbage and celery In separate Bowls untl
waft, then remsve Troen bowd and chop sto 5
milimeters cubes/apprommately] Puf the

= 300g pork mince
Half of 3 thinese cabbage

*  Half of a bag of celery wegetable: and meat into a bowl ard zoazon

* 1 tablespoon of favesed il watth 33, el amd sov sause, Mix until sven.

L | ul.ﬂéipﬁl:ll‘l I:lfil'."l]' Saiele Separate e doiagh o small Balls then flanen
= 1 teaspoon of salt walth & rollingg, i, making Shaten it ek circies

about hald 3 contimotor thick will do

Bent Bl waith & small amcunt [Sbout &
1ablesponn) af Hikng ints the circles. Wiap up
the filling with the dough it was placed on and
vt the top into a floral arrangement lie the
image absve and ropeat unid all of the filling
and dough 8 e

Plate therm in & sleanryes and stoam 1o 10 ming
At defaul temperature

Bemoed froem afeamer and enjoy (5 s
recommichded you dip them in soy saute but
kst s optional),

(NN 1NN (M
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LUNCHTIME WRAP trom Lvia psc

LUMNCHSSNACKS

Tell the story behind your recipa....

This is mvy favorite lunch. It is gusck o make,
healthy and not ta fonget, it is deliciom]

Tips gy

if you are Vegetarian, you can prepare this
withowt chicken and add maybe mushrooms.

BAake surd you put the Ingrodients Ina
AUright live in The maddle w0 01 s eatiin to

R E SRR RS

woll,
INGREDIEMNTS: (for 4 people) METHOD:

*  § whole woat flour wraps 1. Turm on the owan 1o heat the wraps.

* 2 lihans of chicken They anly meed a bee minstes in the

» T achocados ‘oven., Fou cen do this just befare lunch,

o 2. Cunt the chicken filets and fry for s
* 7 large juicy tomatoes Sy :
imanimum of 15 minutes.

* 1 oucumber 1. Thop the advacados, the iomatoss and

. A fnwmsnftm:md‘rww thi cudumbser Bbo small eced,

* 100 grams grated cheede 4. Taar the keiuce = small lgaves

*  Lettuce 5. Put the ingredients separate in bk

oz,

Take the wisgs from the sven and put
& lsyer cream cheese.

Chiooee your own fillng, don't forget
m tipt @

Fimvish waith the grated cheese and then
rall tha wiap,

Enjery your home-macde mpﬁ

AN (1 (1N (1 (N
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Apple Crumble from Isla P6b

DESSERT

The whaole family loves spple crumble
and we ahways make it together. |
remembeer being in nursery and making
thils wiith my mum and dad.

INGREDIENTS: two small apple
crumbles
T -Jl:-ljé plain flour
100g Busttier eubed
Sy oats
= 0g wugar
* 3 eating apples peeled and cored

| meTHOD: |

1.Heat the aven 1o 160 Fan
2.Peel and coee your appled then add half

i the sugar to them, put thien in hear prood
oven dish

3. Put the plain flowr in & laoge bowl then

aifd the oats and sugar

d, aifd the Butter and b it in =

5 aprinkle the curmble mix over the apples
unitil you can’t see them

| 5, Pt in the cven until the top s golden

| and erispy and the apples ane bubbling

| *to rub in the hutter take the cubes and

: squeeze until the mix it soft with no lumgps

AN 1N (1N (1N
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Fruit Cream Cake from Keyu PGB

DESLERT MAAKING

Druring quarsnting my murm had a isw
habily which is baking and she bearned 1o
bake many types of cakes ke this,

My whode farnily enjpoyed her baking and |
chaose this because It was one of my
Tavouite cales | have triid_

PR e TR (s Bt - il T
« Pieces of fruit -
[pineapple, grapes,
and apples) *
+ 21g Sugar for #
(Double Cream 200g) .
s leges

» Self-raising flour 50g
« Sugar 50g (for the

cake)
« Milk 40g '
» Corn Starch 5g =
[optional) .
« Oil 35g g

Firsi crack open 3 rggs and peparate the yolt and

e5g white {a bowd Sr the yolk and another bowd iz
the eggahite)

[Feus the milk, ol ard dell-rahing Mo into snother
Ecead aned akir

Afver poear o the yoik in the sarme bowd a3 the milk,
il @ flgur,

Then wnie 3 whisk o vtie thers until i b ke *Sanding
up whebn youw the whisk bo i it

Poust Thee et whibe, susar and corm sbidth il you
P gorn stawohy in that s boed Snd gentlhy tic it
s I it om0 155 ° and bk fior 40445 mleuntisy
ey firshed aking, wiit dor the cake 1o ool
oy e 3 gy

Whipk e dpuib®s cresm while waiting for it fo good
dean,

Aftier twi hours gorer the ciflon i the double téam
and desadate the sk vath lul

To make the spple Tewves’ out four slees and ot i
e the cmes on the prrwe

Firialhy, eat and enjoy!

AN (1N (N (1N (1N
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Rainbow waffles emmapsa

Breskbast lunch/deseart

Tell the story behind your recips....

| got & wadlle maker o Chatitmas as | love
waffles for breakfast. | make vhem all the
time with my mum and we do difforent
cobours and sometimes add chocolate
chigs. They are delichous]]

INGREDIEMTS: enowugh for four 4
L '!-l.',l'.'la salf raising flowr
= 1 ieaspoon baking powdes
2 tablespoons sugar
2 large froe-range ogs
480 ml semi-ikimmead milk
Food colowring [As mamy colours as
you would ke, But 6 is the rainbow

&)

| METHOD:

[ 1)Mix all the dry ingredients together in a
| Large bowl, In & jug best the aggs into the
| omilk. Then showdy adi the wet ingredients
| 1o the dry ingredients whisking well o get
| @5 smooth a batter as possible,

| 2)Then separate the mixture into & parts
| ared adef the food colouring

| 3) get your waffle maching ready. Onoe it’s

| et ladbe in the batter colour by colowr

| psitry nak io get the colour that make

| browm 1o mix until bagch is nearky full. Do

| nat everfill close the machine and wait till

| your maching |5 ready becawse all of them

| can be made dfferent. This will take 5
minutes. | done rermave il pot gre them a

| Mgy IOTe B,

| A) SErve with whalever taked your Fancy!

Y aYaYaYe Ve
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Tiffin griffin from Lara P6A

MY DESSERT

The stary behind my dessert is that
there are delicious brownies but
what il we could change it up just a
little! S0 | am presenting the TIFFIN
GRIFFIM {thé nafie wal ierl af
thought threugh?) | chase this
name because a tiffin is the dosest
dessert 1o & brownie and a griffin is
a legendary animal so when | put it
to some thoughts the name gritfin
wias saying that my dessert is
legandaryliil

INGREDIENTS: (for hew many peaple)

METHOD:

1. 100g of butter [leave some for the
bsowl.

BOg of sugar

2 hsp of syrup ([goklen or maple)
A generows handful of raising

150g biscuits, crushed

125 cocoa powder

i weanted instead of cocon powder
put 100g milk or dark chocolate!

i ol R

1. Forthe tin/ tub put some
parchment paper on the bowel and
spread butter on top of the
parchment paper (i will be helplull)
then leave a side.

2. Mix the butter, sugar, syrup and
raiging in & bowel then crush the
bescuits with the cotos powder then
add everything together mix fora
bét.

OO
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DESSERT

Since | am allergle to eggs we are always
looking for new egg free cake recipes and
my suntie recommended this one and It s
great!

INGREDIENTS: FOR & PEOPLE METHOD:

*  300ml milk/mik alternative ag oatly 1. Pre heat your oven to 180 degrees

= lisp lesrman jube 2 na irkling b vk the flour,

* 1508 butterfspread suigar, cocta powder and bicark

*  Jibsp golden syrup together.

® 1 lovel tsg instant coffee 3 Thenin a different bowd rix the

*  27%g solf.raising Aour milkc and lemon julce

s 175 sugar 4. Ina pot melt together the butter,

* Athsp cocos powder pohden syrup and coffee.

» 1 level g bicarbonate of soda 5. Mix the melied stuff and wet siuff
together,

6. Then mix tha wat ngradients with
the dry ingredionts.

T. Aber yous have the mvikluse pou
into a baking paper lined cakoe tin
and cook for 30 1o 35 mins

8. You could decorate with

strawherries and cream.
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Chocolate Cake
Finn Boyle

DESSERT & BAKING

Me and my mum love cooking & baking
together. | was looking back at some of the
recipes we've trizd over the years when |
found this one. | was three years old when |
first tried thiz out with my mum. It was
suggested by ons of her friends.

» 2teaspoons vanilla extract

*  1/4 cup unsweetened cocoa powder
#  1/8 teaspoon salt

* 34 cup all-purposs flour

For cheesecake part:

*  Eounces full-fat cream cheess, softensd
or Extra fight cream cheess + 1 thep flour
{for low-caloriz option)

* 14 cup sugar

#  1large egg

* 12 teaspoon vanilla extract

INGREDMENTS: (for 12 medium sized METHOD:
piaces)
For chocolate part: Chocolate:
® 2 large eggs 1. Prebeat oven ba 170° C {fan assisted).
s 1/2 cup unsaltad butter Grease a baking dish & set aside.
*  1cupsugar 2.0n a bowl, beat egg well, add melted butter

{2t room temperature}, sugar & mix.

3. Add cocoa poveder, salt, vanilla extract &
mix gently with spatuka,

4. Add four & mix well. Start mixing &
beating with spatula until batter appears
glossy & smaath,

Cheesecake:

1. Baat cream cheasa (K flour), sgg and sugsr
with a hand miver until smaath & well mixed.
2_In greased baking theet, sprasd chocolate
hatter [saving 3-4 thep). Spread cheesecake
batter over chocolaka batter,

3. Now randamly pour the 4 thap of chocolate
batter on top of chesiecake bakter,

4. Lightly run a knife alang to mix the top
chocolate batter with the chessecake batter
o miake swirls.

5. Bake far 20-30 mins until a toath pick put
in the middle comes out clean.

6. Remave from the oven & ket cool in pan,

out ko small squares & serve.

1- L N

L

Chocolate Cheesecake Brownies from Anjalie PGB

&3
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Chocolate Cherry Hearts from soshua Ly
P&B

DESSERT
‘I"gilqh" e .....m ....I.m |

This is ane of my Mum's rediges. |
remnember eating these when | was small,
My muam abaays puts the midues Into
hean-shaped moulds but you can uie any
shaps you like

A rasty example of well mede checolare
; ehevry heorts, Dékchows!

INGREDIENTS: (For roughly sight —ten | METHOD: (Pre-Heat oven to 190°

eakes) Fan)
& 8 or of self raiding Raur L I large mixing bowd seb spaesd Into
* oz of buttery spread (Flora or Phuat

Y. add diy ingredients
. Crack your eggs inbo a small jug and

. i ch hi add a Betde milk, Whitk wnti rmaath
3 oz of chocolate chips Moo sdd thid rurinyg ifature b o

= 3oz of drked chereies berad

& 2 eges mioed with a birtle malk 4. Mix until 3l is pombined and ready 1o
purt o your moulde. The modds don’t
niéd to b heart-shaped, et use
what cver you hawve!

5. Pt cales in oven for arownd 15-20

mianutes, antil they are nice and galden
brorarn, Laave 8o cocl on a wite tack.

Clower works best]
* G orof granulated sugas

e
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Carrot cake...

DESSERT
Tell the story behind your recipe....

Iy siiter poppy likies maldng cakes and she
found this recipe. it tastes amazing]

INGREDIENTS (serves around 7-9) | METHOD:

& 1 75g caster dsgar | 1. Hiat the oven 10 180CMan 160C gas.

* 1 75ml sunflower odl | Then oil and line ihe base and sides of 3

* T large eggs, lightly beaten | 1Bom squara cake tin with baking

*  |40g grated carod (about three paschrmsont. 2. mext 15 LT5E caster sugar
medium] | 17Smi sunfiawar oil and threa large beaten

o Grated 2o of one lage orange | @883 into a big miking ball. Thirdty Tightly

* 1755 self-raising flour i i with a wooden spoon. Stir in 140g
1 13p bicarbonate of soda | grated carmots and grated zest of 1 large

1 15p graund einnaman ! orange. 3. then sift 175g self.raiving flour,
| 1 1ep bicarbonate of soda and 1 1sp grownd
| cinnaman. After that mix everything

. togathor, mixture will be soft and almost

| runny. 4. finally pour the mbxure into the

| prepared and bake for 40-45 mins, 5. Then
| coolin the tin 5 mins. last but definigely
nol l&ast eal it

AN N 1NN (1N
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Cinnamon rolls by Jess P6B

Are family really love cinnamon rolls
but now cause of lockdown it's been
hard to get cinnaman rolls. so we
decided to make our own it worked
out really well and they were
deliciaus!|!

INGREDIEMTS: {for haw many peaple)
= 200g of starter (bread starter]
» 1a0g of whole milk
* 1large egg
= 60g of butter, melted
# ltable spoon of sugar
= 360g of bread flour
= 10y of salt
For the filling ;
* 200 of brown sugar
= 1table spoon of cinnamon
For the icing :
* |cing sugar
* Water
This recipe serves 9 people

METHOD:

T Nabasue Gul the milk then sdd the mnelted
e and Esaten egg SOl wel ol
combined

s Newt add the starber smd micwed]

& T ackd the Rlowr andl sugar min boa
rough davgh

W Caver the Bovrl with a plase o doth and
leave far 2ee hour Ther add sere al the
Saify thesn o e ArsL stvenih and folid répeal
[rarkse T D T

* Aol cun the dosgh on a floured surfacs try
to pet the dough in a mice rectangular
chape

*  Sprinkdn the deugh with tugsr and
cinnsdevon roll up vy gintly alorg the
loniast ik, biep iollag B v el v
hans & complane rol .

a ot the roil into shices of sbowt 4 or Som
long .genily place inka a bakieg tin covered
with a choth then beave o rest in thee fricgs
fior 2 to 3 hours or oremighd

®  Bakd i the oven | 200 degriees] for about
5 minuted of uneilbaked |

o Wher ool diizde with lBng or sty glage |
thid sEp 1 optioes]).

raYaYaYaYaYa
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Edible Cookie Dough from Laura pes

Tall tha stary behind your racips....

I save bt o rivg Ty | for you page | on tiktok
And | think cookies 1as1e nicer before you
put i in the ovon 90 | decided to try
imaking it and it tasted really good.

METHOD:

First mix into a bowl butter, brown sugar,
wale, vanilla e1sonce and milk,
Mext coak the flour in the oven for 4-5

INGREDIENTS: {for 1-2 penple]

® 1 bip woftened butter
= 1/ 4 cup of brown sugar

* 1/ tspsale minutes 3t 176°C.

& 1/8 teaspoon of vanilla essence When your flowr is cooked pour it into your
= 1 thip milk conkie dough mixtura and mix,

* 5 ihap flour Finally add tha chocolate chips,

AN N 1N 1N (1N
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Chocolate Brownie sy semimah psc

Tell the stery behind your recipe....

| have abways lowved browmies but my mum and |

Draw o pleture, take a phote and
upload the Image. | This vall make

have struggled 1o bake them evenly. Once we went | the Rainkow Recipe Book more
to my grandma’s howse and | found a recipe for personal)
Browmlos, 5 1ok a phote of the recipe and then | | O, add an imaga from thi internot

triedt to make them when | got home. The recipe is
really easy and that was the fiost time | rmanaged o

malke brewnies sicoassiully

INGREDIENTS: |8 generous pieces]

[ METHOD:

&  &00g milk chooolats
» I oges
» G0 plain flour

| mreak checolate in1o small pcs ard Thisr put

0 @ Feeat proed Doved oreed a pan oF Dodling

| wiater, Onge thee Chacodate has melted, beat in
the eggr and Bowr, Then place & a cake tin and

| et 8 the oesen oeh gas rEask A (or 180 dogioes
| '
| eetsha] for bd- 25 minses.

alalalala

(@)
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Tall tha story behind your racipa....

1 got the redlpe fram my Guides and when

me and my Mum made them, we had ta
hide them from my Dad because he kept
eating them!

INGREDIENTS: {for how many peaple)
& Thgoas
* 3 1sp honey or 1 mashed banana
Then add;
30 chacolate chips, muts, dried nuls or
CODONAl..or aRernatives
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Energy Balls by Olivia, 6C

METHOD:

Min the peamut Butter (o mashod barana)
and honey together in a bowd 1o soften
ihem g,

Add oats bt by bit = it dhould look like a dry
erumble mixture.

Adel amall drops of wator 1o your mistune
wnitil it forms & dough.

Add your eatra ingredients and mio

Al atalalala
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Almond Marzipan Cake

From Clars, &L
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YOGHURT SPONGE CAKE from soFia, psc

DESSERT/BAKING
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Tall e shory Bebind you Tedipa

The story behind this cake |5 that every
year, on my mum and dads’ annlversary,
woe made this for thom., They v bien
having it for thisle anniversary lor a very
long time, The cake 5 & Swedeh, mangan
and almand cake,

INGREDIENTS: {far haw many peopie)

METHOD:

227g Marzipan
250g Sell ralsing Mour
= 1/2 teaspoons of baking powder
& 25 Ground almands
175g caster sugar
100m| vegntable oil
175ml af soya milk
A few flaked almaorads (optional)
= & poopds (maked a Txll cake)

1} Reoll cut the Marzigan into a
rectangular shape and put in a tin.

) Put flous, almonds, baking powder
and sugar in & bow! and then stir,

3} Add vegetable ol

4} Pour the seya millk into the bowl
arvd beat i with a wooden spoon,

5) Pour mixture inte 3 tin (Txl1],

B} Lay Marsipan on top, and sprinkle
the abmonds and cook for arownd 2%
min at 20Hhc,

T} Keop a oye on the cake because it
will g beewn (and burnl] very
quickby,

aYaYaYaYaYa
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Tall tha story behind your racipa....

This is a very yusmirry famiy recipe that my
relathves in Spain make all the time. My
granny was the best at making ic. it is
healthier than other cakes bacavse it has
elive oil instead of butter, When we make
it we abaays enjoy it for breakfast with a
glass of ikl

INGREDIENTS: {for 6 paople)

METHOD:

= Jeggs

* 2 cups of sugar

& 1 oupoof alve oll

= 1 cup of strawberry yoghurt

*  Foups of flour

* 1 tablospoon of baking powdar

Preheat the pven to 190C.

In a large bowl, separate the egg whited
froem the yolks. Whisk the egg whites until
foamy, Add the sugar and keop whitking. In
& separate bowd, beat the yolks and add
them to the whites. Add tha olive oil,
yoghury, and baking powder. Mix well,
Finally, add the flour slowly and mix.

Pour the misture into a cake tin and bake it
for ahout 30 minutes,

AN N 1NN (1N
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Cheesecake from Cameron R. P6c

DESSERT

This recipe came from Japan. | like it &
bacause of how savouny it is. l

INGREDIEMTS: METHOD:
1. Put biscuits in Ziplock bag and the
crush biscults.
& 200g Cream cheews 1. Put the crushed bisculs into pol
& 70g Sugar andl add maled bulter Hwen mi
&+ 2Feg Put it in & cake mold and put
% 3 table spoons Flour baking paper on top then push
4 150g Double cream down. Aflar that putin
& Leman julce (as mach as you e) fadrigarator. :
<& SO Butter 3. Put cream maeseal_'rd Sugar in 3
& Bleult 65 different bowl and mix for a bit
than add a0as, fow, doulbla
cream and lemon juice and mix
wall.
Mot sure how many peaple 4. Put in the sama modd you put the
crushisd biscusts in and cook al
170 degrees for 45 minules and
than it 15 dona .

aYaYaYaYaYa
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Carrot cake from Ellie, Péc

DESSERT/BAKING

aYaYaYaYaYa

. .
L] .
. .
- L]
- -
- -
- -
" L ]
L] .
. L]
- -
- -
- -
. L]
L] T L]
: We were looking for a really good gluten :
- fren recipe for my brother who h cosline. -
: Then ey rmwemi's friend sent ws this carot :
. cake recipe and we tried it It has the .
" mast delicicus frosting snd it is incredibly .
S, malst. | don’t normally ke carrot cake -
- lbut this carrot cake is the best ane | have -
: had in ey whals life! :
. *
- -
- -
- -
. .
. .
- INGREDIENTS: METHOD: .
- IR I IS PRI SR, -
™ Carrot cake [12-15 people) -
- * 3 cups flour 58 Casrot cake: .
: = 2 Cups sagar I vining boowl commbine 17 6 ingrodients. :
& + 1 isp bhaking powdes Add next 3 - beat for 2 ming. &
: * 1 1sp baking soda :
. 1 tapsalt Frosting: .
L] « 1 tsp cinnamon Mix cream cheess, margasineg and vanills L]
: L A essance until light. Add icing sugar and beat :
. s 1 cup cooking ol unitll smooth. .
- -
L |
: FE:THE O Temperature: :
: & 34 or cream cheese H5F :
. * M cup margarine (or butter) fo i .
- & 2 cups king sugar . _Ehme' .
L] 3 55 minutes L
. * 1 1sp vanilla essende &
- L]
. .
. .
- -
- L]
. .
. .
- -
- -
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Toasted Coconut Ice-Cream by Mysore Paak from akalya pea

Breakiast/lunch/desarn

Carla, 6C

XN N 1NN (M
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- L] - L]
- - - -
L] L] L] L]
L] - L] -
- - - -
- - - -
- - - -
L L] L L]
- - - -
L] - L] -
- - - -
- - - -
- - - -
L] L] L] L]
. L . Tell the story behind your recipe.... .
& DESSERT & & : : = &
& <z & By all-iene Pavourite South [ndian saeet i <z
calicd "Mysaae Paak™
L tiory behind your recipe.... L L 3 i " L
. Toll the - . Wi ks IS &1 Boived 10w Sdiy Indlie Taitival -
3 Larit yeai, seaind bait Chrutma: Eie, s m-;ld-s . 3 #0d it I5 @agy To make .
& wwrnled vk n ioe-Credm machine. We witen'l 5o a & 1 @0 this. recips Trom miy AwsT whi hes in a
& sute 22 fist, but iy dac ot what he wanted in the = & Chennai =
. el Ewengone wad reslly satited sincs we bad ™ . ™
- FeEel Mgk Be-Craam hefoda, W madds a few L] - L]
-, spde reipess gt fiest Dut then my ded sedered 2 - - -
b amazing ice-creambook. W have been making L b L
. wodlly conad e gr e eveer Hinge, brut ons of gar L . L
. 4 ® . ®
& faronurites i Toasted Cooonut ie (resm. i & i
- - - -
e S : . INGREDIENTS: METHOD: :
. INGREDIEMNTS: (for & poople) METHOD: . . Resipe: 10 1o 12 picees Mathod. .
. * Mg dried shredded coconut Freheat the oven to 175 Celshus. Spresd the . . Ingr edigdits: 1. Tekoe @ wory thick boticenad Kadai (Seep .
L * 300 ml whale milk grated coconut on a baking tray and bake for 5 1o b L 1 Cuap — Gram flosr (Chckpea fow) Pan). Pisase O il usé Mon-Stek pan b
- i . - 1 Ciap Sugar I U s o ek Shive Neal i pan .
B nnirited. Reandwe it om thi aren when it and P SUR
. * 300 ml double cream . L . 3 O wrasber unhl eha bamom of it s het L
* o golden Beove, In 8 saucenan warms the mill, . * n > [l s i .
» 120g sugar 1 Cup Ghes e Al B8 Sugar i i and
. 250rrd off thie double encam, tugas snd the salt - [ sty SATIG {pfefer ity Slalndess-slae] L
' & A big pinch of salt ard add the tassied o, Uss s kivle and L - 2 bodpoans {-:rdil'l'!ﬂ"l"l pa Lt} Kawp stenng unbl tha sugs .
. »  Lvanilla pod, split in habf bengthwise | scrape the vardle seeds irne the warm ik . . U LR U R ST syrup betomes i | around 12 1o .
. s dla Ik Cover and rernove From the heat and set aside in & E T5mine) &
. e oEg Y . . % Divese o Seam fou and Gl o 4 .
™ room temperature for an how. Revanm the - - o Al ol gram Rour -
- b urg. 5ot mash shee over anothor pas and ™ - s gt 1 B SUSF Syrup. SIS0 ™
- afirain the coconud miix Shrough the sidve ard into. L] - wall uniil ol MpiLeas ano b wed L]
i the pan. Pour the rest of the oresm and the egg . i Adil G remiEning podlions inla e .
- B - - -
s yolics imio a kange bowd and whisk then pour the . s Suigar ST .
o e i it £ Large bl with e e and & - A m"““"ulm'“m‘ A R T &
- eregrn and whizk voell, Pour i§ hack indo the pan - - 5. Hoop stirsng Lbl i rrodurs comis ot -
L] over imeditm heat, ir contantly, tcraping The L . o e pan wihiou shokng b thi o o -
: Bt g weith & hiat prood spatuls (be careful to : : i Bomorm of e pan. :
. dirape Ehed beatbarn of Eha e Désf s you Soa't & - B Pour thres on i 8 Suand oF ilctamguar .
" wrant 1he it burn imio soramibled eggs 1. Sir - " - t;:m - —— -
- writil the mix thickers and coats the spabela, Pour - - i it 7 -
. the cusstard it the sheve. Chll the fridge then . * B Loovo it bo sl dewn "
- Freoor it 0 the ico croam machine, . - .
- - - -
. '] . ']
- - . -
L] L] L] L]
- - - -
- - - -
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ME l"ingu es by amy PGB

DESSERT/BANING

Iy grandma usually makes it when
we get together

INGREDIENTS: {serves 8 peeple}

METHOD:

= i large organkc egg whites, at roam
tEmpirature

& 115g caster swgar
»  115g icing sugar

raYaYaYaYaYa)

L st ihe aven bo 1100 1505 fsnfEn %

3. LoD bt Tt wih s T el
oF parchmibnt paper | el gue a0 TH0L o8
fraasapross phgd and Sy

5. Wip & L i wihibas |2 & Rafi haan Mk
bt e plasmc |, Besn rherm an medum ipeed
wrh an edisd Bk e w b el Thi reature
resembies o fiuffy dove sd stesds sp e af
ik P’ Ef el af L

4, e b The speed ) msd e oe add 115g
bl e, da el Rapetniliul 4 & Dl
Cantrue eatag for -4 second) briasen 2sth
AcERiE, ITL ImpSetang B add Th duie Sirady
#1793 2ha 0 83 1 Reips pleven TG metrgue
Fraen medi g it Hidraaivied, 20" Sudr bl
Nahen ready. e mitr e shial 8 pes ear g
iy

3. S ane thid of the LIS ioisg segar over the
rrislurd, thih ey HDR in w0 & B e tal
SO0 & ubbay spaiide. Connres 1w B
Ford iy thes esmaren g ing sagee 5 thind sla
v, Agin, S5 reie-me. T matud S
ez I stk ped bawy

B S0M U B Pagd SEte e ealul o1 e
PR, SR anoiher deaskitanogn, sase 0o
Lo e B g et 1 vl iy il G v
Jeat drog them i rough rousds, g preder,

T Bk Ter -1 K Pewrn i d fan duis, 1 N heurs
5 famEaonsl o pi pves, usiilthe
T i Bl L) e’ Raped
wnderanth s e 5 pate cotes Do,
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GOLDEN DEW CHEESE CAKE from sofia Péa

DESSERT

The Story behind my recipe. Two years ago
at Christrmas my cousins granny baked a
delicious choes cake. My granny got a bit
lealous because | loved my cousins
granny's cake mare than her cake 1o the
day sftar Cheistmas | wake up and the
made ALOT of cheese cake 3.

INGREDIENTS: {for haw many people)

METHOD:

IRGREDENTS:

Dough

N ol il

14 g butner

1 teaspoon baking power
0 g floir

Sgofupge

Cuid choewr mani:

1 kg of sémvibaidmmed ound chedsd
1 packagés of pudding poader
4 egg iy

170 & of sugar

3 rabiespoons ol

TSl il of mik

Topping:

T o whites

4 mabionposrn of mugs

Botonm: mix the butber with o8 wolls, flour, suger
vl Enivklrg] pugmechid, The dhongthy shaourldl b saf, if
neceswary, sdd moss Bour. Spread the dough ssenly
an a rectangular baking tray bned with baking paper.
Brepang the o hosse: Inalarge bowd, bend purd
cheere with padding porwcder, Thon add the ogg yolks,
sugar, edl ardl milk. Pour the mass go the pastry, Balle
3580 mrin 41 150°C. After Approm. 2% mimes of
Baking Togpieg: Whisk the s widtis with sugsi
Remave the cheessesis fram the suen snd cover it
with The: topping, Bake far seother 15 minues. Aler
Daking the cake, s ian sl remdme I from the
oven, ket & stand ina cool place wstil it sets. Serve
after Jhosrs ar mane

o YaYaYaYaYal
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CHOCOLATE CHUNK COOKIES from EOIN, P&A

BAKING
Tell the story behind your recipe....

Thare isn't really a story behind my recipe,
fun | discovered this recipe in a baking
ook at the wtart of lock down and we
have them 4 times now! They are white
and dark chocalate chunk coclkies.

INGREDIENTS: (batch of 12) METHOD:
« 175g0f plain flowar 1. Prekeat the aven to 160 for 10
& A pinch of walt minutes before baking, Lightly oil a

* 1 spof baking powder largd baking shawt

2. In & large bowd S0E together the sak,
= N tsp of blarbonate soda
b : the Flowsy, thi beTlér/easgaring, thé
= T5g of butter/ margarine

traking powwdir and the bliartonate of

* 50g of soft light brown sugar s,

= 3tspof godden sypup A, Cut ehe butter/margariae inlo smal

& 125 of chocolate chips plecss and sdd to the minure.

#. Using I knives or your hands, rub in the
histtas miarganng untd the mistue
rosarnies coadwe breadonumibs.

6. Add rhe Eght Beawn sugar, geldan
syrup and chooolate Chips wila Togethss
urdil a smoath dough forms.

6, Shape the mixture ints imal Balk and
arrenge on ihe baking lray leave
enaugh space for the cookies.

T. Fhatnes the ookles slightly

Bake for 12-15 minutes

8. Wit for theem 10 ool of thes enjoy.

]

AN N 1N (1N (1N
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MALTESER TRAYBAKE!! from Zoe, PeA

Tell the story behind your recipe.... |

Sirnph and pasy for childson, No ovon
required|,

INGREDIENTS: {for 12-16 peapls) METHOD:

* B oz of digestive biscuits. | Mash the maleser and digastive 1o bread
* B oz maltessrs. crurnbs. SAVE & ITTIE BAT OF THE KA TESER]
Aoz ol butmer. Blix the malted Butrer and the golden

syrup together then mix in the mashed
malteser and digestive biscwits.

Put in tray and press the mix down

Balt white chocolate and than pour ower
the mix in the tray, DON'T PUT IT IN THE
ERIMGE

Decorate with chocolate buttons and
sprinkle some malteser crumbs just a e,
Leawe a8 room temp ard then after a few
hawrs you can eat it

3 tabdespoons of golden syrup.
* 2 big bars of white chocalate
= Mk chocolate buttons,

aYaYaYaYaYa
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Lemon Drizzle Cake from Josh Pea

BAKING

Tell the story behind your recips....
This is ey mwm’s reipe Tor almoss sl of
our birthday cakes. | bowe it

ME
17 1) Hoat oven to 180G Tan
& 1008 unsaked butter, melted 2} Melr 100g of soltened, unsalied
100g brosn sugar bantter with 100g of brown sugar
1 egg, whisked Add the grated lemon zest. Then,

whisk 1 egg and add 2 10 the

mixture, sbowhy mi:iina 1I1rc|uﬂh.

Siewe in 100g of self-raising flour,

and fold it in gemthy,

Put the mixture in 3 silicon cake

muousld and place it on a baking tray,

Pt itin the oven and bake for 20-15

mifutas,

G} Mix lomaon julce and sugar.

7l Remose cake Trom owen and plerce
the sinrface with a fodk sevaral
Eirnes.

B} Paur dver Ehe julée and duga
mixture and sllow 1o cool.

- EDOS 5q|f-r.ai'sing Hlosar

= Finely grated 2est of onpe lemon
3

Far 1l i "
*  Juica I lemon
*  X5g caster Sugar

&

5

alalalalala
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RECIPE NAME from Lewis Péa

BAKIMNG
Tell the etory behind your recipa...

e and my family have enjoyed baking
and sating some delicious cookies during
lockdown. The reason | love these cookies [
is because if it has been a long day these
cookies are just what you need.

INGREDIEMTS: {for haw many people) METHOD:
= 7200g white chocolate Prehest the avén e 1B Line 2 baking
= J00g mik chocolate Trayd with grease prood paper.
* 2004 unsaked buter softened Using a knife cut all the chooolate inte
*  300g caster ssgar dyuartersfamall chunks,
* | largoogs Ina bowl cream the butter and sugar
. until pale and fluffy, Add the egg and beat

3125 self-rising flowr
wntil it 13 smooth. Now add the flovwer and

chocolate. Divide into 20 balls and put in
the cven at 180°C for 12mins, After the
12mbns take your cookied out the oven and
e you have 20 cookies.

AN N 1NN (1N
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CHOCOLATE CHIP COOKIES from ceneva,

PEA

BAKING

[ This &s @ recipe | got from my sister for |

chocolate chip cookies, We often have
thsetrn bn the holidays after dinner because
ey farnily have moee G to bake when
thetre ls no school, | chose thes recpo
because | really like tham!

INGREDIENTS: (makes 1 % dozen
1% cups of plain flewr,
= ¥ 1spood baking pender.
* ¥ nepoof baking sorda,
® 1 spof sak
*  ¥ooup of unsalted butter,
¥ cup of light brown dugar.
& thsps. of white sugar,
1 large ogg.
1 1sp of wanilla extrace.
2 packats of chocolate chips {100
packots).

e

Préhesting you owen 1o LEO'C gnd line
twain beiing sheets with baking paper.
Sift the fhowr, baking powder, baking
s ared salt inbo & bowl.

et i seeond Bawl, ms ihe dugari
arvd basttar,

aidd the egg and vanilla extract into the
sugar gnd butter mictume,

Paur B drg misfure inta the wat
miniune snd combine the two.

Ada tha choookate chigs and min ham
to the bagter

Wk, sl Ehee cookde dough nto smisll
Balh, 06 10 1k baking trays, ard bake
s B0F apgramansly 10 mimutes,
Firally, cocd the cochies on a rack urdil
oo, gnd endoy|

AN N 1NN (1N
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Choclate Chip Cookies trom améiie, psa

BAKING

Tall tha story behind your recipa....

When | lived in France, my family went 1o
wisht our family friends howse and we
baked this recipe. It had apparently been
handed down through thels family. They
thought it would be nice to share it with
i | have made theie cookles since | was
4 aietf thought it would Be nice 1o share
with eyviryene,

Theey turm ot differently all the timel

INGREDIEMNTS: [for how many peapls)

METHOD:

125g unsalted bitmer

100g castor wsgar (| do 75g bait it
L 1

T5g of soft light brown sugar

1 meclium egg Bghtly beaten

2 teaspoons vanilla extract

150g plain flour

¥ teaipoon baking powsden

A pinch of saly

100g dark Chaclate chopped imo
smallish chunks (you can wse milk or
white instead

& & & & @ -

Heat the oven to 1900 Gas miark § or 170 Fan,
Gantly malt the butter In a small saucepan. Put
Bath sugan nta 3 mizing bowl, powt in the
migited buites and beat well wnh 3 wosden
spoon. Best in am epg with the vaniila. Sift the
Flour, Baking powdsd and salt into thae ool amd
wir tham in bafose adding the chooolate. You
should hawo 8 protty dlopey mistue, Put &
Labledgnn of The mture onbo a baking sheet
nisl you have logs of linte biobs of cookie mix.
¥ou will need 2 bakang trays or put it all on the
t tray and make a cake and cut it onco it i
eoaked, novw gut @ the sven for 30 eninates i
Wi (T knihe i and it ooeies Oul wATh Ak g
it bpawe it in lgnger bt shousd be fine Leave ip
fo ool - i yow don do this i smighs cremible
EMpOY

AN N 1NN (1N
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Nutella pancakes from aden péa e e
BAKING
DESSERT — e
Tell the story behind your recipe....
Tall the story behind your recipa.... | have onjoyed making these during
Iy mum made pancakes once and they lockdown. They are delicious with a drizzle
woere 50, 50 nice and then | started making of hory over them,

them and roy siitor too, it was wo fus, Then
we sarted pulting on different ingredients
like chocolate eggs a1 Easter which was
niee, W made pancake towars then
apwesd Mutella ower it These pancakes are
very deliciows. We even had them for
lunch oncel

INGREDIENTS: for 6 large biscults | METHOD:

*  100g of soft butter ' First, line the baking tray with the baking
*  125g of self-ralsing flour | pagrer. Then, put the dugar and the buttes
#  Half ateaspoon of vanilla extract : in the bovwd and mis wntil Mueffy. Next, break
INGREDIENTS: {for how many peaple) | METHOD: v 70g0f pats | the eng Inta the cup and whisk with the
*  135g plain flour Sift the flowr, baking pewder, salt and + lege . Faek. Add anby half of this 1o your bowl.
* | tsp baking poweder caster sugar nto a large bowd, In 3 separate + Sig of castar sugar | Afver that, add in the vanilla extract amd
* Wuspaal Lol or jug, Bghtly whisk together the milk & ECLIPMENT: | the flowe, then mix all the ingredients untll
« 7 thsp caster sugar and g, then whisk in the mahed batter, + Wodmnat : all-!he TI_:ur r.m. di-s.nppnmd and the
»  130ml milk Pour the milk mixure into the flour o Scales : mikture is sticky. Mext divide the dough
* 1 large egg mixture using a fork, beat until you have a * Teaspoon . into 6 gvan sired hlrﬂp:: {you can I‘.l-lj.!lil'lan-H
7 thsp mehed butterjaliowad to cool smpath batter, Let the batter stand for a « Mixing bowl | you w?n:mllﬂ biscuits) and roll it imo
alightiybor ofive ail, plus axtra for faw minutes. Heat a non-stick frging pan + Woocden spoon | ven sizad balls, Then put the fm;onﬂ-e
S e s ool pencbon i e e iy s
T8 a ladle trer When |
pancakes begin to bubble, flip over and 2 :::‘E ' balls slightly with your hands, After that,
cook until both sides are golden brown and | wour put the baking tray into a preheated
thit pancake is ready. Soame oppings are e I v, 160°C fan, 1807, Gas mark 4, for 12
Hurella, miphmu:buttﬁand iy »:- Baking papac | o fifteen minutes, or until cooked. Finalky,
others, * Chen gloves ! beave the bivcuits on a tray to cool down,
| them aal
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YOGHURT CAKE from Zak p6A

BAKING
W had left over yoghurts and my mum

wears booking for somethéng to wse it for
ard shir found this,

All measurements done in yogurt pot
(apart from eggs/salt/vanilla)

INGREDIENTS: serves & [ METHOD:
= | pot of yogurt (125m) = Pre-heat oven to 175°C
= I pots self-rising flour *  Put ingredients above line in mixing
I pot white sugar bcrael
Finch of satt (optional) " Mix

*  Put ingrediont under the Fing into
bl amd mix with other ingrediems

= Small splash of vanilla essence ®  Put in anyahing like Mutella,
3 opg chocolate chips otc, that you want,
¥ pot od | = Grease a cake tin

XN N 1NN (M
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COURAGEOUS COOKIES from sam psa

BAKING

Tﬁl the story behind your recipe....
Wiy miusm and | like te hake w0 we baked
cookies,

INGREDIENTS: {this rmakes 30 cookies) METHOD:
- 1Put 90g of white sugsr in & bowd,

Vanilla, then add 20g of brown sugar in the same

bicarbonate woda, bows, adding 150g of butter. All in the same

plain flower 2258 bowl,

90y white sugar, 3f Cream together.

90g broven sugar, 3/ Crack the egg in a bowd then add two

1504 butter, teaspaons of vanilla essence.

one large egg, af When you're micing the sugar add 225 g

100g choc chips, of plain flower once you finish that you mix
it with 3 wooden spoon then add choc
chips
PRE HEAT THE OVEMN TO 170 dwﬁrvns pat in
oven for 10 -12 mins

AN N 1NN (1N
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Breakfast Pancakes from pan, péa.

Baking

Tell the story behind your recips....
Wy mum makes delicious pancakes every
weskend. The redpe has been passed
down theough the generations an my
s side of 1he Tamily. Wi love trying
e topplngs and ey favourite is melted
lim jam [chocolate spread], honiey and
bananas.

INGREDIENTS: three hungry childran|
. lubg;lll plaim flowr .
& S00m ik
* 1 ogEs
»  Buner lor frying
You will also peed a big bowl, whisk,
frying pan, spatula, ard lots of deliciows

toppings of your choice @

METHOD:
1) put plain flowr, milkc and 2 eggs in big
borwd then stir until smooth with whisk.

2} puit Frying pan on hob, put & small skice of
buttes on frying pan. Tern on hob, meve
butter around frying pan until metted,

3} put one ladighsl of runny mixture in
centia of frying pan and tilt the Frying pan
rownd until there & a thin layer of the
e coveding the whole of the pan

A coak an medium heat il shightly
brown and crispy at the edges, Then use
spatula to turn over carafully, or you go for
the full fun el Cook the othar side.

5) vransfier to a lage plate. Go for it with
the toppings. ENICYL

XN N 1NN (M
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Carrot Cake from Max P6A

Tell the story bahind your recipe....

I really like carnot cake and me and my
mrm wanted to do wome baking 30 we
found samething we thought would taste
good and made it

INGREDIENTS: For 12-16 Portions

*  350ml sunflower ool plus oxlra to

Breasa
*  25g light mustovadn wegar
®=  3large eggs

s 125g self-ralsing flour

*  Large Pinch of Sal

* ¥ teaspoon of each, ground mised
splce, grownd nutmeg, groursd
cinnamon

* 2508 carrots, peeled and coarsely
gratod

= 50g unsalied butter a1 reom
temperature

w225z pack of Philadelphia cream
cheese

*  1%5g gekden king wugar

& W teaipoon wanilla extract

*  § pecan nut halves roughly chopped

METHOD:
1L

. Using a hand. held aleciric whisk, whisk the oil and |
. Sife the flour, salt and ipices together ower the

. Divide the cake inlduse between the prepared ting |

. To malee the icing, beat the butter and cream

. Spread one third of 1he icing onte ane cake and

Prabeat the pven to 1B0CILGOC fan avenjmark 4,
Grease two 1Bom sandwich 1ins ard line the bases
with greasaproof paper.

muscovatn sugar togather to combing, than whisk |
the eggs, one at a time |

miture, then genthy fold in, with a large metal
spoan, Tip the carrots into the bowl and fold In,

andl bake for 30-90 minutes of until golden and a
shivenr inserted into the center comes out chean,
Bemowe from the ewen and lesve in the ting b 10
Fins, then Darm out onto a wire rack 1o cook.

cheess together in a bowd until light and fluffy. Sift |
in the king sugar, and add vanilla extract then beat
witll untll smecth

sandwich together with the other cake. Spread
remainder on top and sprinkle with pecans,
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Vanilla cupcakes from evie pea

i i e

My murm and | were given a cookbook
when | was little and we have used this
recipe for & long time. We make them for

farnily birthdays all the time.,

INGREDIEMNTS: Makes 12
#175g/Ecz) Setf-ratsing floer
»175g{bor] Solt margaringe
«175g|boz) Caster sugar

*1 Teaspoon of vanilla essence
«3 Medium eggs

For the butter cream:

« 100¢ (4oz)5ahaned butter o soft
mar‘g,arine-

»225giRar) icing sugar

s 1Teaspaon of milk

=112 Teaspoon of vanilla essence

% Fesw drosps of Tood coloringl eptional

+¥ou will also noed o 12-hale deap muffin
tray and 12 paper mullin cases

METHOD:

1 Hﬂnhe T 5 H-HI iS[lF or H‘Imll.k
4. Put a paper casd b each bobe Intray.

2. SF Ehi o b0 & lerge misdng baosyed,
e thee reargaline, sugsr aacl vandia
ESEENCE.

A, Break The egds snbo & cap, 1R put them
bt thee becrt, 52 vl oes P @
el B riEtuy,

4, Spoon Ehe misbure indo the paps o,
divafing it essonby bettwessr Them

5. Hake for J0-25 minutes.

6. Leave on awire rack to cool,

Buttercream:

1. Min bt with & weooden spoon untd if
berermnes saft snd flufly.

1. 5L of the iriog saar into the bowd and st
irin. Then, sft the rest of the iding sugar over the

miskure,
| 3, Acd the milk and vanila expence,

&, Akd Food coloring,

| B, Descoral e your Ciies

raYaYaYaYaYa
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REFRIGERATOR CAKE from Hannah, Pea

BAKING
Tell the story behind your recipe....
This recipe was my grans. But we added
some marshmaBows.

Draw a picture, take a phato and upload
the image.

INGREDIENTS: (it makes 12 slices)

METHOD:

=300y of digestives bisouits

* 300y of dark chooolate

* 100y of butter (diced)

* g of golden syrup

*50g of marshmallovs [we just
added these you don™t need 1o add
thidin)

*meh butter, chocolate and synup Into a
bovay] cver the: bodling weater in 3 pan
{making swre that the water doein’t towch
the bowl]

*cyugh the blscults then add (o the
chacolate mix.

*lne 20cm tin with grease-proof paper.
*flattan the mixture into the tin and then
pist i inve the Trkdge for a1 least an hour

(NN 1NN (N
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I made this for the first time during
lockdown with my brother Michael. We
did it on our own just reading from the
recipe.

1 chiose this recipe to share because |
theught that my class would enjoy making
it themaslves,

Chocolate Chip Cookies iomjamierse

BAKING

INGREDIEMNTS: {24 cookies for 11o &
people)

METHOD:

* 235 unsalted butter

& 12%g caster sugar

= 150glight muscovado sugar

= 1 ¥ibsp golden syrip

1 tip vanills extract

2 large oggs, beaton

= 173g plain Floan

= 1isp bicarbonate of soda

*  Jivsp sal

= 350g ik chocolate cut into lasge
chunks

1) Peehoat the oven to 200ec {180 ¢ fan

owen) mark & then line three baking

sheets with baking parchment,

Pt the butter, castes sugar,

muscovado sugar golden syrsp ad

vanilla axtract into a bowd and beat

until pate and fufhy this will 1ake

roughly 5 minutes

3} Slowly beat in the eggs, mixin the
fbowr, bicarbonato of soda and the
saft. Then mix in the chocolae
churks

d) Spoon brimming teaspoonfuls of the

minture orto the baking shests

spacing them well apast as they will

exnpand

Bake for tea minutes then put the

cookies onte wire racks and leave 1o

eaal

2

-

5

=
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Almond DISCUILS oumes

BAKING

My mum made these biscults, they were |
very nice sa | asked her for the recipe.
INGREDIENTS: (for how many people) | METHOD:
®  200g Flain Flpur 1. Prebeat the oven to 180 degroes
*  100g Sugad . Purafl the ingredients {extept the
* 100g Ground abmonds water] m a large bowld and mix
*  Glig of Rapesesd il tegather,
+ Splash of Water 3. I iv's vo dry add the water and If it's
*  Toaspoon of Baking powder 1o wet add more flour.
»  Pinch of salt 4. Make the dough into shapes with a
cutter or just flarter ome balls.
5. Purthem and leave to cook for 10 1o
15 minutes [koep checking the
owen)
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Cheese Scones by Sofia P6B
BAKIMNG
The stary behind this recips...

During leckdown, my family found a
delicious recipe for making cheese
scones. We deiced to make them,
and they were awesome. | would
definitely use the recipe again,

INGREDIENTS: Five large scones [ METHOD:

* 120z self-ralsing fhour 1. Mix all the ingredients apan from
= legg the milk, with a whisk
& 1 leadpoon of oll ¥, tdd mmilk bit by beét to foom stiff
* Sor grated choddar dough
= 1 toaspoen of chill pawder 3. Cut into shapes
[eptional] 4, Bake at 190 dogree Colsbus for 1520
* ¥ teaspoon of mustard powdes minutes
+ 1 leaspoon baking powder 5. Put on haking rack for 10 minutes to

& ¥ teaspoon of sali eool then enjoy

*  About K pint of milk- to form s1ift
dough
*  Food calowring [eptional

XN N 1NN (M
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Fudge and white choc chip cookies from Cate Péb

Tell the story behind your recips....

| chose these because my tamily and 1 all

think they are dalicious, One day we found \\

the recipe in a magazine and tried making \& J
thom... We all loved them. We have been

making them for sround thres years now
and we always make them for our
birthday parties. Wa also take them on
walks, on halidey and they are roally fun
and sasyy ta make,

INGREDIENTS: (makes 30 cookies) METHOD:

= 250g plain Flous 1 Line 3 baking trays with baking paper and
*  Half ateaspoon of bicatbonate of praboat the oven 180c
soda 2 5ift the flour with the bicarbonate of soda
175 softened butter 3 n a separate bowl boat the butter and
1754 light brown sugar | the brown sugars until fluffy. Slowly beat in
* 100g castor sagar | the ega, the egg yolk and vanilla. Gently
1 egg and 1 extra yolk | beat in the sther ingredients until mixed

L3 vanills extract | 4 'kfwmhe mint.ure into Jom circles on the

100g white chec chips [chilled)or | haking trays leaving space hetween them
o allow room dor spreading. Bake for 11-12

l mins, Remove from the oven and oonl on

! trays for 5§ mins then transfer to a wire

| rack, Sens with a glass of milk

you could add deferent ones
*  100g fadge chunls [chillad)

AN N 1NN (1N
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Yoghurt and Oatmeal Muffins by aifie

P6b - baking

The story behind the muffing

When | was little my Dad used 1o

wiork at the Boyal Institution in
London and when | vsited | would buy
amaring mvuffing. My Mum has a
brilliant raifin cookbook and the
oatmeal and yogurt muffind are my
favaurite] They are easy vo make and |
hoge you enjoy them as much as me.
A great recipe 1o chesr you up in
ochodonamn]

WGREDHNTS: {for s marey peopie]

Serves f.il people =

200 plain Bogr

1 1 fespoaral 7.5mi] bakisg powedis

¥ b pisn [ 2% st

J ok (B wolled oats

1 oz [2a0ml] plsin yoghurt

1 teaspaon [5ml| bicarbonate soda

1 g beaton with a fork

a5 8 cir110-140u] Fghd broswn soft sugar

330 ar [S0-020 el misk

3o [0l wepetable ofl o 3 o [85g]

B, it

®  Fog [E5g] eaiing or 5 oF (140 g] bevies
[ =1 should be iy chopped. if
wsing frozen beries. do not thaw instead
I they rraffiens For an exira few minutes)

1. Prepate mutfin tins. Preheat cven ia 190-
B0

1. 0 alage bowl, 1t togesher: Aour, Baking
pavder and 1alt. Set salde the bawl,

1. Do Ehe following step just bifors baking: I &
separeae kol sor tegeeher oals yoghun ard
Ihicarbonzte of sods. Let this stand for a
ki then add beaves eg suga, milk and
olBier. S well

d Pow o of the wet mirture i=tothe dry
bt SHr fush until combined, addiag fruk
during §he Fiagl stin. Tha batter will bé lempy
Ibut mradee zute 8o dey flour s wiible, Do nal
erve-stir

% Sposnimmediately o tng ared bike far 20-
¥ mirsbes, urid eogs are lightly browred sad
spring back when you press them penty.

6 [Ean and eajol|
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Classic Victoria Sponge from cyrus psc

BAKING

In lockdown | have been doing a weekly
bake off, One cake | made wad a Vicioria
sponge and B was voted the best cake |
have made. Itwas oy favourite.

INGREDIENTS: for 8 (or & greedy] people

METHOD:

& X5g andtened butter

* 1% caster sagar

= Alarge vggs

& 225g self-ralsing flour

] level teaspoons of baking powder
For the filling and topping
F00m| whipping cream
4 tablespoons of your Favourite jam
Ak caster sugar, for sprinkling

1) Pro -heat the oven to 180cMan 160cf gas
i 4. Grease two 20om sandwich tins then line
| the base of each tin with balking

E p#rh‘nﬁnl.

! 2) Moeasure the butter, sugar, egas, lhour
aral baking powder into a bowd and beat
until wall blendwd. Dévide the miaure

| evenly between the tins and level out,

| 1) Bake for 25mins or until wall risen and

I your think they'ne done. Leave to cool in the
| tins for a faw minwtes then finish cooling
on a wire wrack. Don't forget to peel off
the baking parchment.

4) When cold, whip ug the cream ino salt
peaks, Spread the Jam cn one half and top
it with the whipped cream. Pul the other

| hatl of the cake carelully on top. Sprinkle a

E bit of caster sugar to finish,

AN N 1NN (1N

RS SRS E SRS EE RS SRR EE SRS



RS S B BB S B S S S RS S B RS EE SRS B R BSOS R RS E S S EEE SRRSO E RS E RS

R R R E SRR EE R EE RSSO EE R

(e @ el aX e a

Choc Orange Delight from Angus, PEC
BAKING

Tell the story behind your recipe...,

Tewry's chocodate orange has ahwvays been
vy lavourite chocolate snd | decided 1o
make a chocolate orange cake. After a bit
of research, |found & recipe and, with & bit
of pweaking, here goes!

It loaks Bl o wery savy récips bacauss you
Tig everything into a lovwl, min and bake!

| Draw & picture, take & phote and uplesd the
Emage.

INGREDIENTS: (for approx 14 people =
depends how hungryl]
For the chocolate orange cake
= 350 g Bght brown sugar
45 g cocoa powder
3 larpe eggs
370 g plain Nour
1.5 ksp baking powdar
1.5 tsp bdcarbonnbe of soda
5 tmp sai
3 fap orange Gxlrad
1 tap orange el
250 il wihle milk
125 mil vegelabie o £ oo oll
250 mi bolling wates
ltsp = teaspoon|

& ® ® & 8 8

ki {Ganache]
2 Tatiy's Ehadolate Gidnded
¥14g doulrhe crgam

Deooration
1 st Tedry's chacolate ovasge

METHOD:

Preheat oven to 180°C! 1T0°C Fand 375 F/
Gas By
Linse Bev 20600 (BInch Hns ) with taking

.

Pt

Add all he ingredients 1o & large bowl except
B Thee Bsline] weaber, M well 3y

Aaid tha boilng watar and mix. You will end
up with & very runny batior. This s normalfl:
Diadribute the bather evenly betwimen the b
propamd baking lins

Baia in fhe centre of the oven for 20 minuies
Lioawa bo ool on A wre rack

Chop two Torry's Chooolale Oranges inio
amall pleces and put them o a bowl g

iy & Small SpUcEpan, beal the créam unl
just below bolling point 2k

Pour the cream over the Toiry's chocolate
and bt il sit for aboul § minutes b

Whisk well until 8l the chocalate has meted
and comiined with thix cream .

St M ganache sk in e roge for sbiout
20 minubes.

s Nl M G0 B0 Sanwich Ehe fwd
sponges together. Spread the other hall
el e lop and Sies. Arrange this adange
segments on e bop.

Ejoy! Blw kisip dnicky Troem geeedy bl
Ewripifrs)

aYaYaYaYaYa

R S S B BB RS S S RS S B RS SRS SRS B RS E R RS E S S EEE SRS EE RSSO E S

RS R R RS EE RS E R E RS EEE SRS

(el aY el a e e

crUStv Dinner Rolls from Rowan, P6c

e and ey ister have alvays kreed going b
differam Baketies and Baying yumeny baked
traali and bréad, Sinds lodkd e we hinse not
Dean abda 10 visit our Dakeries, s we decidad
o imsakor cur o ciusty 1ol | really enjoyed
making these ralls and 1 realy, really, really
enjoyed eating 1hem. | hope you da tood !

INGREDIENTS — makes 12 rolls

'METHOD:

T 1 o it e Tows
e mwiry For chmsting)

10 38t
L Pl st oo it il

0 umaited Butter whored

3T ool wates

B G ing g Dl

BARIGaIng ipadn (Bt = t0g]

ey

Ratga freweg Dad

2 kg Dy (e vl Buking parchering]
St

Cocling rak

1 iach paur Ao s pat o o apean

T i S, peeet ynadl st intg Rerpe moring bt {brmn
esst g 53h sEparse]

4 Ackd BoFmar and ) quirtert of malar, mi, 45 tha dough
5L ) coeved Boabarthar Loty &30 B rint o Tha wakis

i Enepd for 3 mirgtbey g 8 bghtly Foured yurfage ustil
thedoeg=in st arefielatic

S Pt i i VR s Maan, DA R & Pl
s B 08 Mg

& On s Al Mswred surfaie bSo0k the o7 Sul of yiur
Acugh urtl H b pmoeks, Ever diaide 1 Inle 13 piecea )
schiwvrd thh By weighing b total amoust of dough and
adiwidingg il B2 5o that wou ke thiwelgh far aeh rell)

T el g s of dengh #4004 Ball dnd plets fem
sighuly apert o your ined baloag tray

& Put g chian ben R | Sver cath Moy and ko e s
T A re 1ee | iour 10 prove, meanehia fedl your
e b 2 0 e plics & resesieg ey il vl P
waet # ThG DOTION

§ Omos prowed, sprinkie wath s e faur and out 5 oo
1 T B W S5O, e baie Ehem der 1300 mriAes
a0 coal B9 8 o ratk

10 Try bo Save 3 taisd white thay sna gHill waom. Engoy]
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Chocolate Truffle Cake from Olive, P6c
BAKING

Tell the story behind your recipe....

D famih' whord gieen this recips by
Ieanetta Lennartsson, our kavehy
neighbour and famiby friend. This reCips
wrs from Sweden ar Jeanotte was bom
and grew up there, She used to make it
for us on special occasions, Sadly leanstte
diird froen cancor snd this récipe remingds
ws of her, we make this on special
oocasions and it reminds us of happy
timés with leanette. |

INGREDIEMNTS: (serving around 10 METHOD:

peaple |
= 150g of butter *  First medt the butter
= 2008 of sugas *  Then add sugar, cocoa, and vanila
+ 1008 of codoa assance and mix them all wgethar
= 1 teaspoons of vanilla essence *  After add the eggs one at a time
= 7oggs & Mo add the Hlower
= 00g of fowr *  Add the mixture toa flan or cake tin

arcund Fdom
*  Pul itin the lower part of the oven
ar 175 centigrade or gas rark 4 and
krake for no longer than 20 minutes
*  Finalky take &t ot , bet i1 cool and
anjayl

NN NN (N

SRRSO R

& & B & 8 & 8 & B8 @ @SR E R E R R R R R R e RS RS EE R E RS EE R R E R e e e
PR E R R EER R R R R R R R

R R SRR E SRS EE RS EEE SRR
- -
- L]
LN
- -
- L]
- L]
L ®
. Apfel streuselkuchen by Tiana, P6c .
L Baking .
- -
- -
Ll L]
. Iy Dad uped to bake it for uva because itis .
: a German reclpe and he used to have it :
. when he was young. .
- L]
. ®
L .
. .
& w
L L]
L ®
- L]
* ®
& ®
[ L]
- -
- L]
. INGREDIENTS: serves 8 METHOD: 3
- - 4‘31}3 {u}o&hg applos Flist dlpsge ool the Flour inlo a bow] and add L]
: ®  175g self raksing flowr the cinnaman and salt, :
- = 1 tsp ground cinnamon Put the buttor and sugar ko & soparate »
L * | pinch of sakt Bronwd and whisk together 1l Bght and Tulty. L
: * 115g castor sugar Beat the egg together, then add it bit by bi :
™ a3 eggs to the mixbune and beat it in, Then, add half &
. fehe flowr and whisk in. Fold in 1) I .
. 1-2thesp miilk of T iar @ : . Fohd in 1he rest o .
. icing sugar For dusting the flour with the milke .
L] Prohoat the owon to 180 degreos. .
: Strousel Topping Peel, cut and cose the apples. Grease a tin :
. «  115g plain Ao angd pour the misture in. Maca the sliced .
: +  100g butter I-ppllraml-:rkl;ht‘nhc in & spiral [see picture) :
- s 100x castor suge Making the streusel ) i
- Fut tha flour, butter and the sugar into a ™
L, bowd and mix with yout hands il iz s )
- L]
. crumbly. .
- Sprinkls tha streusel over the cake and L]
: place in owon. Cook for an hour then take :
» out of the even and dust it with iting sugar, .
. Hope you enjoy | L
- -
L ®
- "
. n h h h n n i
- -
O E RS EE SRR
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Cinnameon Rolls from Asim, 6C
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STRAWBERRY SHORTBREAD
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eating Cinnaman Rolli, but when we cams o
the UK w# never found ary shaps thit would
sall them frash, My Mam tried several times
ta make tham, but newer found 3 recipe that
worked properky. Then my brother tesk &
shat at tryging . ha teak the good things from
the cther recipes snd mined them ol togather
and thin time it sctsally worked| They were ia,
3o deliciows, S0 then we seni the recips 1o our
friends end family and they enjoyed making
tham tos.

INGREDIEMTS: {for how many peaple)
e g.z:u;m. e it

»  Half a cup of butter

s Half a cup of sugar

For the sauce foptional

Aoz of cream cheese woftened
2tbsp of melted butier

2tbsp of millk

1t5p of wamills pxtract

Teup of powdeed sugar

METHOD:

-'-El.l.rra'-n :%ldiunl_'. o & bl S foe 5 while,
Ehen spiinide & packet of inslant peast on the
o of the niefune e g it Do growe for Ban
mirrtes, than add 4 cups of flogr, 2 TSP of salt |
a TSP of haking powder and a thep of cinnamon
powwder. b untll iU5 & néce, fudgy Tecture thin
Conad vaillh & toswed 100 an Paour | theén pre heal
your oy o 160" degrees. then sprinkde flour
on your worktop and stard rofling your dough
inbo 3 squate.

Then add 504 of & cup of sofensd bulbs and
34408 a oup of Beovwn sugar and 2ard 172 thsp
of cimnamon powcer,

Rl e devaghs into 8 roll fhen out afcund an
Inch thicie and pu them in @ pan et them res
Bor 30 miriates Them pul them in the owen inom
20 B 30 minutes and that's ik

Bt ther passe

Mix sl the shude ingredients guite well and that
B thee fauci doni Mo nasd 1o cook. Erjsyt

XN N 1NN (M
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BAKING By Henry, 6C
Tell tha stary bahind your racips...
The stary is that eur lemily really enjoped BAKING

| was sbout o get my Cub Scout Silver and
I had & chance to make shortbread. | was
eacited because | hadn't made It before
and | lowe it. And it turned out nice, so it
weaz award-winning shortbread!

INGREDIENTS FOR 12 BISCLNTS

| METHOD:

*  125g [doz) unsalted buttes, softened
+ ewtra for greasing

*  G0g |200) of caster sugar

= 125g [doz) plain flour

& 60g (20t) com four

For The Topping

& 250 [Bar) strawberied (hulled and
duartered)

* g |2or) raspborry jam

*  300ml (¥ipt] doubkle cresm
[whippeed)

»  Piace the butior and sugarin g bowl
Al PO LT ey, LS AN elecine
ok

®  Sagrd Bhi plan Acer ard com foul mio
i croame maciune, WX Sagalior with
o fork undd &l of the mopodents. arg
combanesd

#  Foimn tha dough inlo a smocth, iound
vk, Lsing o hinds, Wrap the dough
o ching fim and laave il 4o chil m e
kg for 15 minutes

+  Prehaat tha aven to 17000 [325°FiGas
3. Platas thix chilksd doingh Debvween 2
meacas of grossapeool papar. Rl i o
N farim & Grdhs, aboul 20om (57} n
deamend &l tem (4 ek

& Gl aist 12 dheitbrests and phace Sem
onls & grisased baking ey, (Yo wil
neod 10 gethar aind no-coll Mo Sough &
faw timas ) Baks for 20 manues

® i & pin waiim Dhe jam, Bl in e
serpwhannes, aad b tococl. Teke
e shorbroeadds oul of B ven and
oo (haen 16 46t m Bha ey . Pul them
onlo & nack

(NN 1NN (M



BAKING

[ e e e

ook aweay soma others, 1o now it s my

ard | bake It all the rime,

INGREDIENTS: {for how mamy people)

| fund this recipe in lockdown when | got
bored, | added some new ingredients and

ritipe. That s wivy | started to like baking

METHOD:

. 175g caster sugas
. 175mi sienflower oil
. deggs
. Walnsits
140g grated carrot
175g wl!-raising_ﬂmr
. 1ty bicarbonato of wda
. 2 and a half tsp ground dnnamon
Croadn cheete king
. Half a tub of cream cheede
. leing sugar

& @ B B 8 A R R R R RS REE R R R R R R R AR EE R R R EEE R R EE R

. Heat the ovon to 1B0C

Tip your caster sugar, your sunflower oll
and your 3 beaten eggs into a mising bowl

Mix

et stir im your grated canrots
. sift salf-raising Hlower , bicarbonate of
voula amd 17 cinnamon than mix
everything together. Finally add pour cut up
pleces of walmuts
. Pt parchment paper in your tin $o your
cake mix does not stick (o the pan
. Bake for 40 to 45 mins

being

- Take your tream cheese and put it in a
bowd then mix in king sugar uniil it s sweet
enough for you When thi cake IS osal,

spread it on the top.

AN N 1N 1N (1N
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RECIPE NAME by Poppy U, 6C

‘Wilkam - 6C

BAKING

Blueberry Muffins

Tell the story behind your recipe....

My mum found itina runrrin-s magating
and thought it was bettes than mest
musHins since it was healthier

| INGREDIENTS: [for 12 muffins)

METHOD:

125g white sell-raising flour

125g wholermead self-ralsing flour

1 tsp baking powder

B5g margarine

2 thsg chear honey

1 Large ogg

1nap vanilla extrac

200m| skimmed milk

125g Fresh blushérries or 75g dried
blusharries

1-Fre-heal the oven to 200 degness C400
degroes FiGas mark 6.

Xline a 12- bhodi smaffin tin with 12 papes
rnuffin cases.

3-in a bowl, mix together the flowrs and
baking powder.

d-In & separate bowd i the margarine and
honey until smooth, Beat the egg. vanilla
exiract and milk together in a jug. then add
10 the margaring and honey misure
together with two tablespoons of the flour
mixture. Beat the mixture until smooth
then add the remaining Hour. Stir until just
combined. Gontly fold in the bluebgirios,
S-Spoon the minure into the prepaned
maiffin cases —undil sach is about two
thirds full = and then bake arownd 20
mmanutes until the mulfins are risen and

golden.

& & B & 8 & 8 & B8 @ @SR E R E R R R R R R e RS RS EE R E RS EE R R E R e e e
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Peanut Butter & Chocolate Chip

CDU"(EES from Callum PEA

Bakkmg

My Grandrma starred in “Baking with | |

Anne” on & YouTube channal whare she
made these cookies.

Thess cookies look and taste very nice.

INGREDIEMNTS: {for 4 people)
*  M0g crunchy peanut butter
& J00g browm dugar
* 1 teaspoon BOS
* 1 ogg (Hghtly beaten)
* 185 chocolate chips

METHOD:

1. Preheat oven to 200 degrees
Celibus, Lightly gresse 2 baking trays
with mod-tick baking paper.
Combine peanut batter, sugar, BOS
ared &g i & bovwd, St in chocolste
chips.

2. Roll veaspoonfuls of the misture inte
Ibaldls. snd place them on the
prepared ray. Press with a fork
Bake for 8-10mins or ustil light
goldden, Leave to cool on the irays

then place intc an airtight container

AN 1N (1N (1N
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3-course meal from mary Péc

STARTER/ MARN COURSE ESERT

My recipe is some of my Tavorite foods not

thi salad though) the paeet pirza was
actually what my Buke sister
regomeendation.

e
INGREDIENTS: ffor how many people) | METHOD:
To make tha plrea wou will require; pizea
Thix three.coursa meal could feed about 4- dough, basil leaves copped Fingly and

& peophe. But if you are fealing rather
Hungary it might only feed 2-5 peopla.
WARMING if you have a group of Hungary
people, | would recommend making the
meal 2 timest

gratid chiviit and tomaRoes sbuce.

T make the salad you will need the
Inllmuin,g'. lettuce and tomatoss [you can
adel some sasee but it is oprional]

For the drink you will need: coco powder,
march mellows, some water or mill, and
woami credam [optional).

For the desert you will need: Nutella or
strawkarry laces for the tomato sauce, a
lage round cookie or meled yellow
gurinies shaped into pizza dough, lemaon
gum drops for the cheese,
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A little reminder from Primary 6 Home
School

We are so proud of you all! You have worked
so hard!

Your teachers:
Ms. O'Hara and Mr. Tsarnas

Mrs. Clark
Mrs. Maguire
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