Favourite Recipes
Class Three




Jake’s Pasta with cheese and bacon

Pasta is my favourite food and it is very easy to make
Preparation: 20 minutes
Ingredients:

e Pasta

e (rated cheddar cheese
e Bacon

e Frylight

Kitchen Kkit:

e Two pots
e Frying pan

Method:
Step1 First boil some water from the kettle and put it in the pot
Then you put the pasta in

Step2 fry the bacon and when the pasta is soft pour the pasta in to the pot
with holes in and the water will go away

Step 3 just add the cheese and bacon and you are done.



Lauren’s Chapatti




Harriet’s chocolate orange brownies

Makes 16 squares

Takes 20 minutes to prepare
Takes 30-35 minutes to bake

You will need...

225g butter

200g dark chocolate

275g soft light brown sugar

Zest of 1 large orange

Juice of % an orange

4 eggs

1 teaspoon of pure vanilla extract
Large pinch of salt

110g plain flour

30g cocoa powder

1 teaspoon of baking powder
110g white chocolate chips or chopped white chocolate.

How to make it...
1. turn the oven on to 180C/350F/gas 4.

2. line a 20 cm square cake tin.

3. put the butter, dark chocolate and sugar in a large heatproof bowl and put it
over a saucepan of warm water.

4. let the butter and chocolate melt and stir occasionally. Remove the bowl
from the pan and leave to cool.

5. whisk the zest and juice together with the eggs, vanilla and salt.
6. whisk this mixture into the cool melted chocolate.

7. sieve the flour, cocoa and baking powder into the chocolate mixture and
carefully fold it in.

8. Add the white chocolate and fold these in too.

9. pour the mixture into the tin and bake for 30 minutes for a fudgy brownie or
35 minutes for a cakey brownie.

10. let the brownies cool completely in the tin. Tip the brownies out of the tin
and cut into squares.



Lily’s Crispies

/ Equipment

Ingredients
e Pan
e Frosties
e Bungasise
e Chocolate i
e Spoon
e Nars P
s e [nife
< Ailk
3 e EBoll
e Decorations -
e Tins

P

1. Firstyou get youringredients and equipment.

e
2. Next breakup the chocolate and melt them inthe pan.Stiritte make surethe
chocolate doesn'tburn.

-
3. Then add a splashof milk.

o
4. After that, put your melted chocolateinabowl and addfrosties.

-
5. stirthem until they are cavered in chocalate.

6. Next put bun cases into yourtins.

-
7.Then you put the mixture intothe bun cases.

>
2. Finally, add decorationsif youwantand leave to set.

Handy Hint

Make sure one of your crispies goes a little

bit wrong so you can eat it immediately!




Tom’s Chocolate Cake

Chocolate Cake

Ingredients. Equipment

11b Self Raising Flour 4 x 8inch cake tins

1lb CasterSugar 4 x 8 inchliners

4tbsp Cocoa Powder 2 xlarge glass bowls

8oz Margarine 1 x electricmixer

4 Eggs 2 xwoodenspoon

1 x170gm tinEvaported Millk 1 x sieve [Grab your reader’s
Same amount of Water attention with a great quote
Splash of VanillaEssence from the document or use this
lcing

80z Plain Cooking Chocolate
8oz lcing Sugar

8oz Margarine

4 Egg Yolks
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Method

Pre heat ovento 180 C, grease caketins and line with baking paper
Mix togetherflour, sugarand cocoa

Mix inthe margarine

Mix togetherthe 4 eggs, evaporated milk, waterand vanilla

Addto the dry mixture andwhislk

Share betweenthe 4tins and bake for approximately 25 minutes
In microwave melt choceolate and margarine

Addeggyolks

Sieveinicingsugarand beat

. Remove cakes and cool
. Whenicingis nearly set share betweenthe 4 cakes. You can eitherhave 2 cakes that are two

layers or onetall 4 layer cake.
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Hannah’s Cake
My chocolate cake recipe What you need

A bowl for mixing

Scales for weighing

* Spoon

175g Soft butter

175g Sugar

3 large eggs

150g S.R Flour

25g Cocoa

And a tongue for licking the bowl! after.

Step by step

* First you get the howl and get your butter and
sugar and cream it together until light and
fluffy like this.

* Crack 3 eggs in to a jug and bheat them up.

i
-
* Add to mixture a little at a time with flour and
mix well



* Add the rest of the flour and cocoa and gently
stir into the mixture.

* Divide the mixture in to 2 cake tins and
spread it out making sure you don’t get it on
the sides as it will burn when in the oven.And

it will look like this‘

How to cook

* You need to set the oven to 160C for a fan
oven or 180C for conventional oven or gas
mark 4 You need to cook it for 25- 30 mins
until it is risen and firm to touch.

* Put on a wire rack to cool.

Finishing touches







Chloe’s Cake







Fraya's Fabulous Focaccia Flatbread
Ingredients

3 cups of plain flour

1sachet dried yeast

1 tablespoon sugar

1 tsp salt

1 cup very warm water

2 tablespoons olive oil for on the top of the bread
Mix flour,yeast,sugar and salt in large bowl.

Add olive oil and water,stirring until well mixed.

Cover and let rise until doubled,about 30 minuets.

Using the handle of a wooden spoon, poke holes in the
bread.

Drizzle oil and rock salt over the dough.
Cover with cling film and leave for 15 minuets.
Bake for 30 to 35 minuets until golden.

Cool and cut into slices. Serve with balsamic dressing
for dipping.



Max’s Cake
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Noah'’s Rocky Road




Seth’s Pancakes




Jacob's Breakfast Muffins
Equipment
Muffin tray
Oven
Bowl
Whisk
A small frying pan
A sharp knife

Ingredients
Basic mix

12 medium eqgs
Cooking spray
For mushroom, pepper and red onion muffins,

8 sliced button mushrooms

Half a red pepper sliced thinly

Half a red onion sliced thinly.

For spinach yellow pepper and paprika muffins,
A handful of chopped spinach

Half a yellow pepper thinly sliced

And 1 tsp of sweet smoked paprika.

Method

Preheat oven to 180c and spray muffin tray with oil.
Whisk eggs well and put them to one side.

For the mushroom muffins, spray frying pan with oil then
add sliced mushrooms and cook for 4 minutes until soft.



Divide the mushrooms, sliced red onion and red pepper
equally between 6 of the muffin holes.

For the spinach muffins, Divide the chopped spinach
between the other 6 muffin holes, place the sliced yellow
pepper on top of the spinach.

Pour the egg mix into each of the muffin holes, then top the
spinach muffins with paprika.

Last of all bake the muffins in the oven for 20 minutes and
they can be eaten hot or cold.

If you don't like the ingredients you could always change the
vegetables with different ones.



Eliza’s recipe




Henry’s Recipe
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Chloe’s Soup

Quick chicken & noodle soup

Serves 4 and takes 15-20 minutes

« What you need is

« Low calorie cooking spray
3% small onion peeled and finely diced

« 1 garlic clove peeled and finely diced
« 750m! chicken stock

« 60g dried vermicelli or thin noodles
cooked skinless and boneless chicken

« 200g
breast shredded
4tbsp chopped fresh flat leaf parsley

« Salt and freshly ground black pepper

Method

rge non-stick frying pan W
over a medium heat. Add the onion and

1-2 minutes.
and vermicelli or noodles and bring to the boil. Cover,

* Add the stock
at to low and cook gently for 6-8 minutes until the

reduce the he
vermicelli or noodles are cooked through.

« Add the chicken and parsley to the soup and cook for 2-3 minutes
until piping hot. Season to taste before serving.

ith the cooking spray and place

* Sprayala
garlic and gently stir fry for

* By Chloe H



Matilda’s Reciepe
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