
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: 

 Pasta 

 Grated cheddar cheese 

 Bacon 

 Fry light 

Kitchen kit: 

 Two pots 

 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 ½ 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. 



  



Tom’s Chocolate Cake 

 

 

  

 

 



Abbey’s Biscuits 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Hannah’s Cake  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 



 

 

 

 

 



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  

 



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 eggs 

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 

 

 

 



 

Chloe’s Soup 

 

 

 

 

 

 

 

 

 

 



Matilda’s Reciepe 

 

  



 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


