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Stewed Apple and Custard 

 

Ingredients  

1 cooking apple  

15ml water  

15g sugar  

Custard 

150 ml milk  

10gms custard  

15gms  sugar 

 

Method 

1. Peel and slice apple. 

2. In a small pan put 15ml water and 15g sugar and the sliced 

apples, gently stir over a medium heat until apples are soft. 

Take off the cooker. 

3. In a small bowl mix the  custard powder to a smooth paste with 

a little of the milk 

4. Put the rest of the milk into a clean pan add 15g sugar and the 

custard paste 

5. Bring to the boil stirring all time. When the custard is thick it 

is ready 

6. Serve apple with custard. 
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Cheese and Onion Toastie 

 

Ingredients 

½ wholemeal roll  

small piece onion  

25gms cheese  

 

Method 

 

1. Grate cheese. 

2. Peel and chop onion. 

3. Mix cheese and onion together. 

4. Toast both sides of roll. 

5. Carefully place topping mixture onto toasted roll. 

6. Grill until cheese is melted and lightly browned. 
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Flapjacks 

 

 

Ingredients  

50gms soft margarine  

50gms soft brown sugar  

1x15ml syrup  

100gms rolled porridge oats  

 

 

Method 

1. Set oven to 190oC or gas mark 5. 

2. Grease a small cake tin. 

3. Collect all ingredients. 

4. Place margarine, syrup and sugar in a small pan. Melt over a 

medium heat. Take off the heat. 

5. Add rolled oats: mix well and press mixture into the tin. 

Flatten with a palette knife. 

6. Bake for 10 - 15 minutes or until golden brown. 

7. Leave to cool for five minutes, mark into triangles. Cut when 

nearly cold and lift out. 
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Ginger Biscuits 

 

Ingredients 

75g flour 

30g castor sugar 

2.5g ground ginger 

2.5g bicarbonate of soda 

5ml syrup 

 

Method 

Oven temp – 180C or Gas mark 4 

1. Sieve flour, ginger, and bicarbonate of soda into bowl. 

2. Add castor sugar. 

3. Melt margarine and syrup in a small pan. 

4. Add melted mixture to dry mixture and mix to a firm paste. 

5. Roll into small balls put on a baking tray and bake for 10-

15mins. 

6. When cool and firm move onto cooling tray. 
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Shortbread 

 

Ingredients 

75 gm flour 

25g margarine 

25g butter 

25g castor sugar 

 

Method           Oven temperature – 170C  gas mark 4 

1. Sieve flour into bowl. 

2. Add castor sugar. 

3. Knead mixture together with hand until a stiff paste is formed. 

4. Flour table and press out shortbread into a round about 1cm 

thick. 

5. Cut into 8 triangles prick with a fork and lift onto a greased 

baking tray. 

6. Bake for 10- 15mins till pale golden brown. 

7. Dredge with castor sugar and lift onto cooling tray. 
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Pasta salad 

 

Ingredients 

50g pasta 

¼ onion 

½ carrot 

Piece of red or green pepper 

Spoonful frozen peas or corn 

25ml mayonnaise 

Pinch curry powder 

 

Method 

1. Half fill pan with cold water and put on to boil. 

2. Finely chop onion. 

3. Grate carrot. 

4. Dice pepper. 

5. When water has boiled add pasta and boil for 12mins. 

6. Put all vegetables in a bowl. 

7. Add frozen vegetables to pan with pasta for last 2 mins of 

cooking time. 

8. Drain pasta and frozen vegetables and add to bowl with 

vegetables. 

9. Mix together with mayonnaise and curry powder. 

10. Serve 
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Pasta and Tomato sauce 

 

Ingredients 

50g pasta 

½ onion 

Pinch mixed herbs 

Salt & pepper 

Shake of Worcester sauce 

1/3 tin chopped tomatoes 

 

Method 

1. Half fill pan with cold water and put on to boil. 

2. Finely chop onion. 

3. Add pasta to boiling water and boil for 12 mins . 

4. Put tomatoes, onions, mixed herbs and salt & pepper into a 

small pan and simmer over a low heat for 5 minutes. 

5. Drain the pasta and arrange on a plate and put tomato sauce on 

top. 

6. Serve. 
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Cinnamon Toast 

 

Ingredients 

1 slice bread 

a little margarine 

small spoonful of a mixture of castor sugar and cinnamon 

 

Method 

1. Toast 1 side of bread in grill. 

2. Take out of grill and spread the untoasted side with margarine. 

3. Sprinkle over the cinnamon and sugar mixture. 

4. Return toast to grill until sugar melts and bubbles. 

5. Serve. 
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Vegetable Fajita 

 

Small piece onion finely chopped 

½ carrot 

Small piece of pepper 

5ml oil 

Pinch mixed spices/herbs 

2 x 15ml water 

15ml natural yoghurt 

1 tortilla 

 

Method 

1. Wash and peel carrot and cut into thin strips. 

2. Wash pepper and remove any seeds, cut into small dice. 

3. Collect chopped onion from store table.  

4. Heat oil in small pan and stir fry onion and carrot for 2 mins. 

5. Add water and spices / herbs and cook for another 2 mins. 

6. Take off the cooker.  

7. Put the vegetable mixture in the centre of the tortilla . 

8. Top with spoonful of yoghurt. 

9. Fold over and serve. 
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Fruit Salad 
 

 

 

Ingredients 

½ apple 

½ banana 

25g grapes 

½ orange 

1 x 5ml lemon juice 

125 ml fruit juice 

 

Equipment 

Measuring jug 

Chopping board 

Chopping knife 

Container 

 

Method 

 

1 Collect ingredients  

2 Wash all the fruit.   

3 Half the grapes and de-seed if necessary.  Place in container. 

4 Skin orange and cut into segments.  Cut each segment into 2 or        

3 pieces, place in large bowl with the grapes. 

5 Peel and slice the banana and place in container. 

6 Quarter and core the apple.  Slice thinly and add to bowl. 

7 Pour the lemon juice and fruit juice over the fruit. 

8 Serve. 
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Leek & Potato Soup 
 
Ingredients 

1 piece of leek 

½ onion 

1 potato 

1 stock cube 

350ml water 

Seasoning 

 

Equipment 

1 peeler 

1 chopping knife 

1 chopping board 

1 grater 

1 large pan 

1 measuring jug 
 

 

Method 

 

1 Collect ingredients. 

2 Wash potato and leek thoroughly.  Peel the potato using a 

vegetable peeler. 

3 Chop onion – see teacher demonstration. 

4  Slice leek– see teacher demonstration. 

5 Dice potato – see teacher demonstration. 

6 Place all ingredients in large pan and bring to boil with the lid 

on the pan. 

7 When boiling reduce the heat to allow soup to simmer. 

8 Cook for 30 minutes or until vegetables are soft. 

9 Serve whilst hot. 
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Pizza Toasts 
 

 

Ingredients 

1 slice of bread 

1 x 15ml spoon chopped tomato 

Pinch mixed herbs 

1 x 5ml spoon finely chopped onion 

25g cheddar cheese 

 

Equipment 

1 plate 

1 grate  

1 tablespoon 

1 teaspoon 

1 small bowl 

1 serving bowl 

1 knife 

1 fork 

 

Method 

1 Collect ingredients 

2 Chop onion – see teacher demonstration. 

3 Put onion into a small bowl and add tomato and mixed herbs. 

Mix well. 

4 Preheat grill on high. 

5 Place bread on grill pan and place under preheated grill. 

6 Carefully toast one side until golden brown. 

7 Turn bread over and spread untoasted side with the tomato 

mixture.  Sprinkle the cheese over the top. 

8 Turn grill down to medium setting. 

9 Grill ‘pizza’ until the cheese melts and turns golden brown. 

10 Serve on serving dish while piping hot. 
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Coleslaw 
 

Ingredients 

¼ small cabbage 

½ carrot 

2 tablespoons mayonnaise 

 

Equipment 

1 large bowl 

1 chopping board 

1 vegetable knife 

1 tablespoon 

 

 

Method 

 

1 Wash and dry all vegetables. 

2 Cut cabbage finely with a knife. 

3 Grate carrot 

4 Mix together in a bowl 

5 Add mayonnaise and mix well. 

6 Place in container. 
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Cheesy Potatoes 

 
Ingredients 

2 medium sized potatoes 

25g cheese 

12.5g margarine 

seasoning 
 
 

 

 

Method 

1 Wash hands and collect apron 

2 Collect ingredients and equipment. 

3 Wash potato and using a peeler remove a thin skin. 

4 Cut each potato into 4 even sized pieces. 

5 Place potato in large pan, cover with water and place on cooker 

at high setting.  Potatoes are to boil so select the highest setting.   

6 Add lid to the pot. 

7 When potatoes are boiling reduce the heat to medium and allow 

water to simmer.  Place lid on pan and time for 20 minutes. 

8 Meanwhile grate cheese onto a plate. 

9 When ready test potatoes with a fork and if soft drain off 

water.   

10 Add margarine to potato and using a potato masher, mash potato 

until all lumps are removed. 

11 Add grated cheese to potato and beat with a wooden spoon until 

smooth. 

12 Place in ovenproof dish, smooth over and mark with a fork. 

13 If time allows, grill potato to give a golden brown finish. 

 

Chocolate Tray Bake 

Equipment 

1 peeler  

1 chopping knife 

1 chopping board 

1 grater 

1 wooden spoon 

1 large pan 

1 potato masher 
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Ingredients 

50g digestive biscuits 

25g margarine 

10ml cocoa 

10ml syrup 

15ml sultanas 

8 squares of milk chocolate, melted (for the topping) 

 

 

Method 

1 Crush the biscuits in a large bowl. 

2 Add the sultanas to the bowl. 

3 Melt the margarine with the syrup and cocoa in the microwave 

for 30 seconds. 

4 Add the margarine mixture to the large bowl and mix well with 

a metal spoon. 

5 Press into your container with the back of a metal spoon. 

6 Cover with melted chocolate. 

7  Refrigerate until the chocolate sets. 
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Burger 
 

 

Ingredients 

25g minced meat 

15g breadcrumbs 

5g chopped onion 

Pinch salt and pepper 

2 x 5ml spoon beaten egg to bind 

1 x bread roll 

 

 

 

 

 

Method 

 

1 Collect ingredients. 

2 Place the minced meat into a small bowl and mash with a fork. 

3 Add the breadcrumbs and chopped onion and mix well 

4 Add the beaten egg to the mixture and mix with a fork until all 

the ingredients are well mixed together. Shape the mixture into a 

burger  

6 Switch the grill onto high. 

7 Place the burgers under the preheated grill and cook on one 

side for 3-4 minutes, using a fish slice turn and cook the other side.  

Ensure that the burger is cooked all the way through. 

8 Cut the bread roll open with a serrated knife and place the 

burgers on top and serve. 

 

 

 

 

Equipment 

1 small bowl 

1 fork 

Fish slice 

Grill 
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Scones 

Ingredients 

100g plain flour                                       

2 x 5ml spoons baking powder                 

25g margarine 

25g sugar 

skimmed milk to mix 

Oven: 220C                     

 Time: 10 -12 minutes 

Method: 

1. Sieve flour, baking powder into mixing bowl.  

2. Cut margarine into the flour. Rub-in margarine into the flour 

using fingertips, until it resembles breadcrumbs.  

3. Stir in sugar. 

4. Using a round bladed knife, add milk gradually to centre of 

bowl until an elastic consistency is formed. 

5. Turn mixture on to floured board and knead lightly.  

6. Shape into a round and pat out until 1 -2cm thick.  Cut 6 

triangles. 

7. Place on baking tray.  

8. Brush with milk. 

9. Bake in oven till well risen and golden brown. 

10. Lift from baking tray on to a wire cooling tray. 
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Banana Buns 
 
 

100gm SR flour 

2.5 mls baking powder 

2.5 mls mixed spice 

50g brown sugar 

50 g margarine 

15mls syrup 

½ banana 

1 egg  

 

Oven temperature: 180C 

Time: 10-15mins 

 

Method 

1. Sieve flour, spice and baking powder into large bowl. 

2. Add sugar to bowl. 

3. Melt margarine and syrup in small pan. 

4. Mash banana in small bowl add egg and mix together. 

5. Put the melted mixture and the egg and banana mixture into the 

dry ingredients and mix well.  

6. Put into paper cases. 

7. Bake in the oven for 10 – 15 mins. 
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