


	APPLE	PLUM	CAKE		
by	Giulia	Rolle-Capriglione	(P3K)		

Ingredients		
•  2	eggs		
•  100	grams	of	sugar		
•  70	ml	of	milk	(more	of	less	equivalent	to	a	glass)		
•  200	grams	of	plain	flour		
•  8	grams	of	baking	powder		
•  70	ml	of	vegetable	oil		
•  1	apple		

Method:		
•  Whisk	the	eggs	and	the	sugar	together,	when	creamy	add	the	milk	and	whisk	

for	a	bit	longer.	Then	siL	the	flour	and	the	baking	powder	into	the	mixture	
and	whisk	Nll	the	flour	has	been	incorporated	to	the	baOer.	At	this	point	add	
the	oil	and	mixed	very	carefully	into	the	baOer	Nll	the	oil	is	fully	incorporated.	
As	a	final	step	add	1	apple	chopped	into	small	pieces,	or	you	could	add	1	pear	
chopped	into	small	pieces	or	some	chocolate	chips.		

•  Before	puSng	it	in	the	oven	sprinkle	some	demerara	sugar	on	top	of	the	
baOer,	this	will	give	the	plum	cake	a	nice	crust.		

•  Then	put	in	the	oven	at	180	degrees	for	30	minutes.		
•  This	baOer	is	quite	versaNle	and	it	can	be	used	to	bake	a	plum	cake	but	also	

cupcakes	as	you	can	see	from	the	photos	below.		

PEARS	AND	CHOCOLATE	CHIPS	PLUM	CAKE		

APPLE	CUPCAKES	AND	AS	YOU	CAN	SEE,	WE	
EXPERIMENTED	WITH	DIFFERENT	TYPES	OF	SUGARS	
(PINK	SUGAR,	DEMERARA	SUGAR	&	ICING	SUGAR)		



                                            

 

                                Bakewell tart 

Ingredients                                                                  cake mix 
Pastry                                                                                              50g SR flour 

100g plain flour                                                                      50g caster sugar 

50g hard margarine                                                         50g soft margarine 

20ml water                                                                                             1 egg 

                                                                                                                                                30 ml jam 

 

Cooking method 
For pastry 

Step one: sieve the flour and the hard margarine into a large bowl 

Step 2: rub in the hard margarine until it resembles hard breadcrumbs 

Step 3: add water and mix to stiff dough with a knife 

Step 4: roll out the pastry with a rolling pin onto a flat surface 

Step 5: spread the jam onto the pastry 

For cake mix 

Step one: Put the sugar, flour and SOFT margarine in a bowl                                 
Step two: beat the egg in a jug 

Step three: add the flour, sugar and egg into a bowl and mix until there is no 
lumps 
Step	four:	place	the	cake	mix	on	top	of	the	jam	and	pastry	and	bake	for	20-30	mins!		



Cake	in	a	mug	

This	is	a	super	quick	chocolate	cake	which	you	can	
make	in	your	favourite	mug	ϑ	

Ingredients:	
•  •	1	BIG	mug	
•  •	½	cup	of	self-raising	flour	
•  •	⅓	cup	of	caster	sugar	
•  •	¼	cup	of	cocoa	powder	
•  •	1	egg	(beaten)	
•  •	9	tsp	milk	
•  •	9	tsp	oil	

Method:	
•  1.	Add	the	flour,	sugar	&	cocoa	powder	to	the	mug	

and	mix	well	
•  2.	Add	the	egg	to	the	mug	and	mix	well	
•  3.	Add	the	milk	&	oil	to	the	mug	and	mix	well	
•  4.	Pop	the	mug	in	the	microwave	and	cook	on	full	

power	for	3	minutes	(or	unNl	firm	to	
•  touch)	
•  5.	Enjoy!	

By	Emma	Hamilton	



Cheats	Meatballs	
	
Ingredients		
1	pack	of	sausages	(whichever	flavour	/	variety	you	like)		
1	red	pepper		
1	green	pepper		
1	yellow	pepper		
1	red	onion		
Dash	of	olive	oil		
Dried	mixed	herbs		
Salt	and	pepper		
	
	
	
	
	
Method		
o	Pre-heat	oven	to	200°c	/	fan	180°c		
o	Using	scissors	(or	a	knife)	cut	each	sausage	onto	4	or	5	equal	
pieces.		
o	Chop	the	peppers	and	onions.		
o	Place	in	a	large	roasNng	Nn,	drizzle	with	olive	oil	and	sprinkle	
with	mixed	herbs,	salt	&	pepper.		
o	SNr	to	ensure	everything	is	coated	in	the	oil	and	seasoning.		
o	Roast	in	the	oven	for	30-45	minutes		
	
Serve	with	crusty	bread	or	on	a	bed	of	couscous	or	pasta.	You	
can	also	add	or	subsNtute	the	vegetables	or	add	chopped	
potatoes.		



Easy peasy rhubarb and strawberry 

cheesecake 

Ingredients 

For base 

- 175g crushed ginger biscuits 
- 90g melted butter 

For topping 

- 300g rhubarb  
- 200g strawberries 
- Vanilla essence 
- 250g marcepone 
- 250g Greek yogurt 
- 75g sugar 

Method 

Filling part 1 

1. Peel and wash the rhubarb.  Cut into short lengths.  
2. Wash and chop the strawberries 
3. Add sugar to taste (around a tablespoon).  
4. Put all the fruit in a saucepan and heat gently until the rhubarb is completely stewed. 
5. Add 2 drops of vanilla essence (optional – you could instead add ginger or other flavour). 
6. Leave to cool. 

Base 

1. Crush the biscuits  
2. Melt the butter 
3. Mix the biscuits with the butter 
4. Press the mixture into a pie dish to make the base for your cheesecake 
5. Put it in the fridge to set and cool. 

 
Filling part 2 
1. Stir the marcepone with a wooden spoon until it is soft. 
2. Add 2 tablespoons of sugar and beat until the sugar has dissolved. 
3. Add half the cooled fruit mix and stir. 
4. Stir in the yogurt. 

Putting it all together.  

1. Get the base out of the fridge. 
2. Add the filling (part 2) and level it out. 
3. Spread the remaining fruit over the cheesecake mix and make it look pretty. 

Its ready to eat!  Or you can put it back in the fridge for later. 

By Miguel Salinas (P6L) and his mum, Anita. 



5 minute lunch: Cheesy Tortillas Melts




Ingredients


2 tortilla wraps per person

Fillings can include

Thinly sliced or grated cheddar/gruyere/ mozzarella or other 
cheese of choice, to cover one tortilla wrap

Ham, jalapeño peppers, tomato, onion etc 


Method


Starting with cheese, put toppings on one of the tortilla wraps. 
(Don’t put too much on your tortilla wrap or it will burn before 
the topping is heated!!) 


Heat a dry frying pan on a medium heat.  

Place the tortilla with its topping in the frying pan. 

Heat until cheese melts. 

Place second tortilla wrap on top, then flip over.

Remove from pan after about 30 seconds.

Cut the tortilla melt into quarters and serve. 



	
	Chloe	P’s	No	Bake	Rolo	Bar		
	
Ingredients		
225g	Margarine		
600g	Milk	Chocolate		
90ml	Golden	Syrup		
450g	Rolos		
450g	DigesNve	Biscuits		
	
Method		
1.	Grease	a	square	baking	tray	lightly	with	margarine.	(Don’t	
forget	the	sides)		
2.	Crush	up	the	450g	of	DigesNves	into	crumbs.	(Relieve	that	
stress)		
3.	Empty	the	450g	of	Rolos	into	a	separate	bowl.		
4.	Take	a	big	pot	with	some	water	in	it	and	a	bowl	on	it	to	
create	a	Bain	Marie.		
5.	Add	225g	of	margarine,	300g	of	chocolate	(half	of	what	you	
need)	and	90ml	of	golden	syrup	and	melt	them	in	the	bowl		
6.	When	the	ingredients	are	melted,	take	them	off	the	heat	and	
add	the	crushed	digesNves		
7.	Mix	well.	Once	mixed,	add	in	all	the	rolos	and	gently	mix	
them	in		
8.	Put	all	the	mixture	into	your	greased	tray	and	level	it	out.	
Leave	to	cool		
9.	Melt	the	other	300g	of	chocolate		
10.	Once	melted,	add	it	to	the	top	of	the	mixture	in	the	tray.	
Pop	it	in	the	fridge	unNl	set		
11.	Cut	it	up	into	small	squares	(except	the	cooks	piece	which	
should	be	bigger).	Enjoy		



Nina’s Creamy Courgette Soup 
 
Ingredients 
• 3 big courgettes (about 550g), cut into chunks 
• 1 large potato, peeled and cut into small pieces 
• 1 onion, peeled and finely chopped 
• 1 tbsp olive oil 
• 750ml veg stock 
• 2 tbsp soft cheese 

 
Method 

1. Heat the oil in a large saucepan. Add the onion and potato, stir 
everything around in the pan, then cover with a lid and leave to 
sweat over a low heat for about ten minutes. 

2. Add the courgettes, cover and sweat for 5 
minutes. Add 100ml of stock and cook for 
another 5 minutes until the potatoes are 
soft and the courgettes just cooked. 

3. Add the rest of the stock and cook for a 
few minutes. 

4. Add the soft cheese and blend until 
smooth. 

5. Enjoy!!! 



 

 

 



Dad’s curry sauce 

This is my Dad’s curry sauce – it’s the best to have with rice and naan bread.  I love it because 
it is not very spicy but it is delicious! 

 

Ingredients: 
For the paste: 

x 1 large shallot, chopped 
x 3 cm piece ginger, peeled & chopped 
x 3 garlic cloves 
x 2 kaffir lime leaves, chopped 
x 1 tbsp. soy sauce 
x 2 tbsp. fish sauce 
x 4 tbsp. tomato purée 
x 1 tbsp. paprika 

x 1 tbsp. ground cumin 
x 1 tbsp. ground coriander 
x ½ tsp ground cinnamon 
x ½ tsp turmeric 
x ¼ tsp nutmeg 

For the sauce: 
x 400ml coconut milk 
x 1 lime (juice only) 

 

Method: 
1. For the paste, place all the paste ingredients into a food processor and blend to smooth 

purée  
2. Heat a frying pan, add a little oil, then add the paste and cook for 2-3 minutes 
3. Pour in coconut milk, bring to the boil and then simmer for 2-3 minutes 
4. Add lime juice to taste (and some chilli if you prefer it spicy!) 
5. Serve with rice, bread or something else tasty and enjoy! 

By Emma Hamilton



Easy Spaghetti Carbonara
by Cerys Davison P3C

Ingredients
350g spaghetti
100g pancetta
80g pre-grated parmesan
3 large eggs
3 cloves of garlic, peeled and squashed with the back of a knife
50g unsalted butter
Freshly ground pepper
Freshly grated parmesan to serve

Method

1. Boil a large pan of water for the spaghetti.
2. Beat the eggs in a jug, add the parmesan and some pepper, stir and put to 

one side.
3. Add the spaghetti to the boiling water and cook according to the packet 

instructions.
4. Melt the butter in a large pan and add the squashed garlic and the pancetta. 
5. Cook until the pancetta is crispy and then remove the garlic from the pan and 

discard.
6. When the spaghetti is ready, lift it from the water straight into the pan with the 

butter and pancetta (using tongs). 
7. Take the pan off the heat and pour in the egg and cheese and use the tongs 

to mix the spaghetti and the mixture together. The mixture should thicken but 
stay smooth and not scramble (you can add a wee bit of pasta water if that 
helps!).

8. Serve with some freshly grated parmesan and some freshly ground black 
pepper.



Thea’s Flat breads

You will need:
Frying pan
Mixing bowl +spoon
Grill or hot oven
Rolling pin 

INGREDIENTS
2 cups self raising flour (or plain flour and a teaspoon of baking powder)
1 cup milk
Toppings:
1/2 cup passata
2 tbsp oil
Pinch dried oregano
1 cup grated cheese (Mozzarella & cheddar mix)
Any other toppings you want! You could also use
DIRECTIONS
STEP 1Mix all the flour and milk together.
STEP 2Dust a work surface with some flour and give it a quick kneed – it 
doesn’t take much and is a very soft dough.
STEP 3If it’s too dry add a dash more milk.
STEP 4Cut a golf ball size off the dough, dust your work surface and flatten with 
your hand. Then using a rolling-pin roughly roll out to about 1/2 cm thick.
STEP 5Put a splash of olive oil or a dollop of butter in a pan and on a medium 
heat lay your flatbread in the pan, cook for a couple of minutes, if you want to 
make flatbreads – then turn over for another couple of minutes.
STEP 6At this stage you can remove and use as a flatbread.
STEP 7If you want to make pizzas, don’t flip the flatbread over
STEP 8simply top the un-cooked side with some passata, a sprinkling of cheese 
and any toppings you want.
STEP 9Put the whole pan in a pre-heated oven (220cFAN) for about 5 minutes 
until the cheese melts.



Linguine with Tomato, Spinach and Goat’s Cheese Sauce 
 

Serves 6 hungry people 

 

Items Needed      

• Large Pot 
• Colander  
• Cheese grater 
• Large saucepan  
• Wooden spoon  
• Tongs  
• Kitchen knife 
• Ladle 

 

Ingredients  

• Olive oil 
• Two tins of chopped tomatoes 
• One red chilli – left whole 
• Four cloves of garlic - crushed 
• A dash of red wine vinegar  
• A good handful of fresh basil – leaves torn up and the stalks finely chopped 
• Salt and pepper 
• One teaspoon of sugar 
• 450g bag of washed spinach 
• 150g log of chevre goat’s cheese (you can use any other cheese that melts well) 
• Linguine or another long pasta of your choice – enough for six people 

 

Method  

Make the tomato sauce 

Put a large saucepan on the hob on a medium heat. Add a few glugs of olive oil. Pierce the 
red chilli and put it into the pan whole. Allow it to soften a little. Crush the garlic and add to 
the pan. Soften the garlic in the chilli scented oil. Do not allow the garlic to brown as it will 
taste bitter. Add the chopped basil stalks to the oil and cook for about one minute. Now add 
the two tins of chopped tomatoes. Add a dash of red wine vinegar to the sauce. Give the sauce 
a stir and season with salt and pepper. Add a little sugar to the sauce as tinned tomatoes can 
be a bit sour. Cook for at least 45 minutes on a low heat stirring from time to time. Taste the 
sauce for seasoning and remove the whole chilli. You can discard that or chop it up into the 
sauce if you like it a little spicier. Tear up the basil leaves and add to the sauce. Set the sauce 
aside.  

 



Make the pasta 

Bring a very large pot of water to the boil. Once the water is boiling add some salt. Bring the 
water back to the boil before adding your choice of pasta. Give the pasta a stir to stop it sticking 
and cook for about 10 minutes or according to the packet instructions. Just before the pasta is 
cooked, take a mugful of the cooking water and keep that to one side. You might not need 
this, but pasta can become quite sticky and adding a little of the starchy cooking water to the 
pot can make it silky again. Drain the pasta and return it to its pot.  

 

The spinach 

Spinach is a very watery vegetable and this is a great method for ensuring the excess water 
does not ruin the dish. Place the spinach into a colander in the sink. Pour over boiling water 
from a recently boiled kettle. This will wilt the spinach before it is added to the sauce and that 
means that the water in the spinach will not dilute the sauce or discolour it. When the spinach 
is wilted, make sure it is well drained. Set the spinach aside.  

 

The goat’s cheese 

Slice the log of goat’s cheese into 1cm thick round slices and then quarter them so you have 
nice big chunks.  

 

Assemble the dish 

Using a ladle, put as much of the tomato sauce onto the pasta as you like. There might be some 
leftover sauce so do not feel as though you have to use it all. Stir the sauce into the pasta. Next 
add the spinach and stir thoroughly. Use the tongs to stir it all together. Now add the chunks 
of goat’s cheese to the pot and give everything a mix. If the pasta is too thick then add a little 
of the cooking water that you set aside earlier. Check the seasoning and add salt and pepper 
if you like. Serve into a warmed serving bowl or individual plates and add freshly grated 
parmesan if you like.  

 

Ideas for leftover sauce  

You can add black olives, capers and chopped anchovies to the sauce to make puttanesca. Or 
you can add roasted peppers to the sauce to make arrabiata. If you add some tomato puree to 
the sauce and reduce further it makes a great sauce topping for pizzas.  

 

Luke Knight P5M 

 



Jakes Giant Cookies  
 

 

 

 

 

Ingredients 

 
• 150g salted butter, softened  

 
• 80g light brown muscovado sugar  

 
• 80g granulated sugar  

 
• 2 tsp vanilla extract 

 
• 1 large egg 

 
• 225g plain flour 

 
• 1/2 tsp bicarbonate of soda 

 
• 1/4 tsp salt  

 
• 200g plain chocolate chips or chunks (but I like to 

put smarties in them as well😍🍫) 
 

 



Method 

  
1. Heat the oven to 190C/fan 170C/gas 5 and line two 

baking sheet with non-stick baking paper 
2.  Put 150g softened salted butter , 80g light brown 

muscovado sugar and 80g granulated sugar into a 
bowl and beat until creamy. (But it’s very tiring so 
ask an adult to help 🥵) 

3. Beat in 2 tsp vanilla extract and 1 large egg. 

4.  Sift 225g plain flour, ½ tsp bicarbonate of soda and 
¼  tsp salt into the bowl and mix it with a wooden 
spoon. 

5. Add 200g plain chocolate chips or chunks and stir 
well. (Or smarties 👍🏻) 

6. Use a teaspoon to make small scoops of the 
mixture, spacing them well apart on the baking 
trays. This mixture should make about 30 cookies. 
(But I make 10 giant cookies 🍪) 

7. Bake for 8–10 mins until they are light brown on the 
edges and still slightly soft in the centre if you press 
them. 

8. Leave on the tray for a couple of mins to set and 
then lift onto a cooling rack 

9. ENJOY 😉  
 

 



                   Jalapeño and cheese cornbread 

 
Ingredients: 
200g Polenta or Cornmeal flour 

100g Plain flour 

2 Teaspoons baking powder 

2 ½ Teaspoons salt 

50g Mature cheddar cheese 

15ml Jalapeños 

350 ml Milk  

15ml Olive oil 

1 Egg 

 

Cooking method: 
Step one: Preheat oven to 200 degrees/ gas 6 
Step two: Grate the cheese and roughly chop the Jalapeños 
Step three: Mix the Cornmeal, flour, baking powder, seasoning, cheese and 
Jalapeños in a large bowl 

Step four: in a separate bowl Beat the milk, oil and egg then stir into the mix 
you previously made until you get a smooth batter 
Step five: Bake in the oven for 20-25 minutes until set and browned 

Step six: slice into pieces and serve warm!  

 



Jasmines amazing 
cupcakes 

You will need: 

 

Measuring scales 

Butter 4oz 

Plain flour 8oz 

Sugar 4oz 

2 Eggs 

1 Teaspoon of Baking Soda 

Method 
Cream butter and sugar till its light and 
fluffy 

Whisk 2 eggs in a separate bowl 

Add eggs to sugar and butter and 
cream. 

Add one tsp on baking soda to flour 



Sift so there is no lumps 

Fold in before whisking before so that it 
does not splat everywhere! 

Give a final whisk for at least 2 mins 
until it looks light and fluffy 

  

Next Step  

Choose your cupcakes and place in 12 
hole bun tin 

Get two teaspoons with one teaspoon 
pick up mixture, scrape off with the 
other teaspoon in to cupcake cases. 

Fill all 12 cases 

Place in pre heated oven at 180 C for 20 
mins till golden brown and firm to 
touch 

Don’t open oven door before hand or 
they will sink! 



Wait to cool for 30 mins 

Meanwhile 

Mix 8 oz of icing sugar and butter and 
two table spoons of hot milk cream 
with a fork add vanilla essence or other 
flavouring and colouring 

Tip for chocolate flavour add one tbsp 
of cocoa powder! – yum yum! 

 

Use a piping bag with nozzle or spread 
icing sugar with a knife. 

Add decorations like edible glitter, 
sweets, sprinkles, my favourite is pre 
made decorations from supermarkets. 

 

Wait for the Icing to harden – then eat 
them! 

 



Submitted by Joshua Noyce P4S 

Joshua’s Easy Lemon Madeleines! 

Makes 18 

You’ll need: 

 

• 3 eggs 

• 110g caster sugar 

• 20g icing sugar 

• 1 ½  tsp lemon zest 

• ½ tsp vanilla essence 

• 120g plain flour 

• 1 tsp baking powder 

• ¼ tsp salt 

• 6 tbsp melted butter 

• 1 tbsp icing sugar for dusting 

 

 
 

 

 
Items: Bowl, hand (not electric) whisk, ideally metal madeleine mould baking tray but your cakes will 

turn out just as delicious if using a fairy cake or muffin tin 

 

Method: 
• Beat together eggs, sugar, vanilla essence and lemon zest until well combined 

• Add in dry ingredients followed by melted butter 

• Combine well but do not over-whisk or mix 

• Cover bowl with cling film and leave in fridge for minimum 2 hours.  The longer you leave 
the batter, the better.  You can also make the batter the day before and leave overnight in 
the fridge. 

To bake: 
• Heat oven to 175 C/350 F 

• Take mix out of fridge and give a light mix to ensure any zest that has sunk to the bottom is 
mixed through.   

• Grease your tray then use a tablespoon to place one dollop of batter in each mould.  Don’t 
spread out - it will spread itself during cooking.  

• Pop in the oven for 7-8 minutes max.  Once you see the mound of the cake has set and not 

wobbly, you can take out of the over.  The madeleines should look very light golden in the 
middle and slightly darker around the edges. 

• Leave to cool for a couple of minutes only and then ask an adult to help carefully turn each 
one out on to a cooling rack or plate - try to place on their side to cool so that the bump on 
the top doesn’t sink! 

• Once cooled, dust with icing sugar.  You can also dip the bottom of the cake in melted dark 
chocolate but leave to cool before eating! 



Submitted by Joshua Noyce P4S 

 

 
 

 
 

 



 Submitted by Joshua Noyce P4S 

Joshua’s Pesto Turkey Meatballs 

 

Makes 8 

You will need: 

• 500g turkey mince 
• 3 tbsp of basil pesto 
• 2 slices of white bread ground into breadcrumbs 
• 2 eggs  
• 100g of flour 
• 60g of panko or golden breadcrumbs 
• Salt & pepper to season 
• Olive oil  

 

Method: 

• Brown off turkey mince, transfer to a large bowl and leave to cool for around 15 minutes. 
• Add 2-3 tablespoons of pesto, white breadcrumbs and a pinch of salt and pepper - mix well. 
• Beat one egg and add to the mix 
• Lay out three small bowls: the first with flour, the next with a beaten egg and the third with 

golden or panko breadcrumbs 
• Take around one and a half tablespoons of meatball mix and create a large-ish meatball, size 

of a small fist.   
• Roll each meatball in flour, then egg, then breadcrumbs and place on baking tray. 
• Once all the meatballs are made, cover with cling film and leave in the fridge for a minimum 

of one hour to set.   
• When ready to cook, remove cling film and drizzle a little olive oil over each meatball 
• Heat oven to 180-200 C and cook for around 30-35 minutes, turning occasionally so golden 

on each side 

These are delicious on their own or served with a homemade tomato dipping sauce. 

For the dipping sauce, add a glug of olive oil, one can of tinned chopped tomatoes, one clove of 
crushed garlic and a sprinkle of dried oregano to a small pot, cook on a low heat for around 10-20 
minutes to reduce down. 

 
 

 
 



 

Banana Bread recipe from Jules Horne (P5K) 

You will need: 

• 250g plain flour 

• 2 tsp baking powder 

• A pinch of salt 

• 3 ripe bananas (around 450g) 

• 125g butter (softened) 

• 150g caster sugar 

• 2 large eggs 

• ½ tsp vanilla extract  
Instructions: 
1. Heat the oven to 180�C / Gas mark 4. 
2. Lightly butter a 25cm x 10cm loaf tin. 
3. Sift the flour, baking powder and salt into a bowl. 
4. In another bowl, mash the bananas to a purée. 
5. In a third bowl, cream the butter and sugar togther 

with an electric beater until smooth and pale. Add the 
eggs one at a time, beating well until just combined. 

6. Fold in the mashed bananas and vanilla using a spatula 
then lightly fold in the flour. 

7. Spoon the mixture into the loaf tin. 
8. Bake for 1 hour or until a skewer/knife inserted into the 

middle comes out dry. Cover the top with foil if it 
starts to brown too quickly. 

9. Allow to cool in the tin for 20 minutes before turning 
out.  

10. Cut into thick slices and enjoy! 



Lemon drizzle cake 

 
 

Ingredients  

1. 225g of softened butter  

2.  225g of caster sugar and an extra 85g  

3.  4 eggs  

4.  225g of self-raising flour  

5.  2 lemons  

 

Method 

1. Heat oven to 180c/fan 160c  
2. Beat together 225g of softened butter, 225g of caster sugar until 

creamy, then add four eggs, slowly mixing through  
3. Sift in 225g of self-raising, then add finely grated zest of one lemon 

and mix well 
4. Line a loaf tin with grease proof paper, then spoon in mixture 
5. Bake for 45-50 mins. While in the cake is cooling in its tin, mix 

together juice of 1 ½ lemons and 85g of caster sugar to make the 
drizzle  

Leave the cake in the tin. Pour the drizzle over the cake - enjoy! 

  



Lemon Madeleines.

Ingredients:

100g sugar 

2 eggs

100g butter

100g plain flour 

1tsp baking powder

1 lemon (zest and juice) 

Raspberries-optional 

Makes: 18 

1. Preheat oven to gas mark 6/ 200C/400F. Prep your madeleines moulds     
(greased and floured) 

2. Measure all ingredients, melt butter and let it cool down to room 
temperature. 

3. Whisk eggs with sugar until light and fluffy. 

4. Slowly pour melted butter and lemon juice into the egg mixture, keep 
mixing.  

5. Fold flour, baking powder and lemon zest into the egg mixture.



4.                                    5.                                           

6. Let the batter rest for 20 min. 

7. Spoon it into the moulds 2/3 full. Now you can put a raspberries in each 
batter/mould.

8. Put in the oven and bake for around 10 min. or until golden brown with a 
dome shape. 



MATTHEW AND EMILY'S EASY PEASY STRAWBERRY SHAKE 
 
INGREDIENTS 
 
400mls Milk 
400g Frozen Strawberries 
2 Spoonfuls of good quality Strawberry Jam 
 
 
METHOD 
 
Blend all the ingredients together for a few minutes until smooth.  Serve and enjoy! 
 
You can use whatever type of milk is your preference. 
This recipe works with any frozen fruit! 
 

 
 



Lotus biscoff spread
Ingredients

56ml condensed milk

28ml evaporated milk

56g butter

20 or more lotus biscoff biscuits

1. Mix together the two milks until 
combined.

2. Make sure the butter is a bit soft 
(so there are no butter lumps) and 
mix that in.

3.Crush the biscuits into crumbs 
(helps make it smoother)and add it 
as well.

4.Mix well together and then blend! 
Then put it in a jar and serve on 
crackers, toast and more!



Roulade


Ingredients

•4 egg whites

•1 tsp each of cornflour, white wine vinegar & vanilla 
essence

•100g castor sugar

•100g icing sugar

•
•150 ml double cream

•450g strawberries/raspberries/blueberries (fresh or 
frozen. If using frozen, defrost so ready to use.)





   Wash your hands, please.

   Separate the egg whites from the yolks, you may need some help to do this!! 


Method


• Heat oven to 160C/140C fan/gas 3. 

• Line the base and sides of a 23 x 33cm Swiss roll tin with baking parchment. 

• Blend cornflour, vinegar and vanilla extract to a smooth paste. 

• Tip egg whites into a clean bowl. Mix together sugars in a separate bowl. 

• Whisk egg whites until stiff, then gradually whisk in the sugar, alternating with a little paste 

until the mixture is thick and glossy. 

• Spoon into the prepared tin and smooth the top, not too much though. 

• Bake for 20 mins until crisp on top. Meanwhile, whisk the cream.

•
• Remove the meringue from the oven and turn out onto a sheet of baking parchment. You 

may need some help to turn it onto the next piece of baking parchment!

•
• Peel off the lining paper and leave to cool for a few mins. Check that it is cool by lightly 

touching the top. 

• When cool, spread with whipped cream and then add fruit.

• Gently roll up meringue with filling. Don’t worry if it starts coming apart, keep rolling. Have a 

plate ready for serving it on. At the last roll from the paper, roll the roulade onto the serving 
plate! 



TORTILLA PIZZA 
 
By Nathan Robb P4S 
 
INGREDIENTS : 
 
Tortilla wrap 
Passata 
Spinach or basil leaves 
Mozzarella cheese 
Egg 
Parma ham or salami 
 
METHOD: 
Turn oven on to 220c 
Spray a bit of oil on to large baking tray and put tortilla on 
Spread the passata on to the tortilla 
Add the toppings of your choice 
Bake until the cheese is melted, the egg has baked and the tortilla is crisp and golden brown on the 
edges 
Remove from oven and sprinkle with salt and pepper and splash of olive oil 
 
ENJOY! 
 
 



Wardie Rocky Road  

By Einar Mayor and Halldor Mayor 

 

               Ingredients 

 

☺ 150g Butter 
☺ 3tbsp Golden Syrup  
☺ 200g Chocolate 
☺ 200g Biscuit (any type) 
☺ 60g Mini Marshmallows (+ extra if you really like marshmallows) 

 
                                                               Method 

1. First measure the butter into a large bowl then melt 
2. Then take it off the heat and add the golden syrup. Stir. 
3. Put the chocolate in the bowl as well (make sure to taste a little so you know it's good) 
4. Put it all back on the heat to melt the chocolate 
5. Take it off the heat and add the mini marshmallow. Stir. 
6. Grease a square tin and pour the mixture evenly in 
7. Add any extra toppings you wish to have: icing sugar, extra marshmallows… 
8. Put in fridge until hard (not soft and squishy!) 

9. EAT!!!!! 



 

 

Wicked Chocolate Squares 
 

 
Ingredients 
 

£ 150g butter, cubed 
£ 150g dark chocolate, broken into pieces 
£ 150g light muscovado sugar 
£ 2 large eggs 
£ 50g self-raising flour 

 
Method 
 
£ Preheat the oven to 190°c/Fan 170°c/Gas 5. Grease and flour (or line with 

foil or parchment paper) a small square tin (i.e. 15cm x 15 cm) 
£ Measure the butter and chocolate into a bowl. Place over a pan of 

simmering water and gently melt together until smoot (or melt in the 
microwave approx. 1 minute).  

£ Whisk together the sugar and eggs until light & blended.  
£ Pour in the melted butter and chocolate mixture into the egg and sugar and 

stir until smooth.  
£ Sieve in the flour and mix well & pour into the tin. 
£ Bake in the oven for approx. 45 minutes until a light crust has formed on 

the top and the middle is set. Cool on the tin for 15 minutes. 
£ Cut into squares & ENJOY! 

 



Wizard	school	Biscuits	
Made	by	Gideon	(P2D)	

Ingredients:	
•	200g	self-raising	flour	(plus	extra	for	rolling)	
•	100g	sugar	
•	100g	unsalted	buOer	
•	1	egg,	beaten	
	
For	decoraDon:	
•	50g	milk	or	dark	chocolate	
•	Small	wriNng	icing	pens	in	black,	red	and	green	
	
Method:	
Preheat	the	oven	to	180°C.	
Mix	flour	and	sugar;	rub	in	the	buOer.	
Add	the	beaten	egg	and	mix	to	make	a	sNff	dough.	
Roll	out	thinly	and	cut	out	circles.	
Place	on	a	greased	baking	tray	and	bake	for	15	minutes.	
Take	out	and	leave	to	cool.	
Once	cooled,	decorate	your	biscuits.	
Melt	50g	of	your	chosen	chocolate	and	spoon	over	approximately	a	
third	of	each	
biscuit	for	hair.	
Use	the	black	icing	to	draw	glasses	on	your	biscuit,	followed	by	red	icing	
for	a	mouth	
and	scar,	and	finally	green	icing	for	eyes	in	the	glasses.	
Eat	and	enjoy!	


