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Year 10 Recipe Booklet


Bruschetta


METHOD

1. In a large bowl, mix the onions, tomatoes, garlic and basil using a large metal spoon, taking care not to mash or break up the tomatoes too much.
2. Add the balsamic vinegar and extra virgin olive oil.
3. Add salt and pepper to taste. Mix the contents again.
4. Leave for ten minutes for flavours to develop 
5. Slice the baguette loaf diagonally, into thick slices and lightly toast the slices until they are light brown on both sides.
6. Serve the mixture on the warm slices of bread.
Spaghetti Bolognese

METHOD

1. Cut onions and prepare garlic
2. Get mince and put in to saucepan 
3. Add onions to saucepan 
4. Fry both for 4-5 minutes 
5. Add dessertspoon of tomato puree, tin of tomatoes and oregano to saucepan 
6. Make up stock (100ml hot water + stock cube) and add to the ingredients.

7. Cook for approx. 20 mins
8. Wash dishes and tidy table 
Stir Fry Noodles


METHOD

1. Cook the noodles according to pack instructions.

2. Drain the noodles thoroughly
3. Chop and prepare vegetables

4. Stir-fry the vegetables for 5-6 minutes

5. Add noodles to the wok and stir-fry for 2 mins.

6. Add the soy sauce stir into the wok then cook for 1-2 mins. 
7. Divide equally

8. Complete duties: wash and dry dishes, clean surfaces etc

Apple Cake

METHOD

1. Preheat the oven to 200°C or gas mark 4
2. Grease and line the cake tin or foil trays.

3. Add all the ingredients in to the bowl and whisk 

4. In a small bowl, beat the eggs with a fork

5. Add the beaten egg, a little at a time, to the margarine and sugar

6. Sieve the flour and baking powder into a bowl

7. Fold the flour and baking powder into the mixture, a spoonful at a time
8. Spread the mixture in the cake tin

9. Core the apple and slice thinly
10. Arrange the apple slices over the cake mix, then sprinkle the cinnamon and sugar on top.

11. Place in the oven and bake for around 20 minutes, until golden brown and springy to the touch.

12. Remove from the oven and allow to cool

Sausage Rolls

METHOD

1. Mix the sausage meat with any herbs, spices or additional ingredients.
2. Roll out pastry into a rectangle shape. It should be about 3mm deep.

Cut this in half so you have two pastry rectangles.

3. Mould the mix into a long sausage shape and place at one end of the pastry rectangle, allowing a small edge so the pastry can be folded

4. Mould the mix into a long sausage shape and place at one end of the pastry rectangle, allowing a small edge so the pastry can be folded

5. Cut into individual rolls or 10cm fingers. Mark the top with a knife and brush with milk or a beaten egg.

6. Bake until golden brown – around 15 minutes.
Mini Carrot Cakes

METHOD

1. Preheat the oven to 200oC or gas mark 6
2. Place the margarine in the bowl.

3. Top and tail, and then peel and grate the carrots

4. Combine the carrots, sugar and margarine in the mixing bowl

5. Sieve in the flour, cinnamon and baking powder.

6. Beat the eggs in a jug, and then add to the mixture

7. Divide the mixture equally between the muffin cases, using two metal spoons.

8. Bake for 20 minutes.

Swiss Roll

METHOD

1. Preheat oven to 200ºC or gas mark 6.
2. Line and grease a Swiss roll tin, 18cm x 30cm with greaseproof paper.  
3. Whisk the eggs and sugar together until thick, creamy and white.   
4. Sieve the flour
5. Gently fold in the flour, using a wooden spoon, a little at a time. 
6. Pour the mixture into the Swiss roll tin. 
7. Bake for 8 – 10 minutes, until golden brown and firm to the touch. Do not overcook.  
8. While the Swiss roll is baking, place a piece of greaseproof paper on the work surface and sprinkle the extra sugar on top.
9. When the Swiss roll is cooked, tip it onto the sugared paper. Peel off the lining paper from the cake. 
10. Spread the jam over the cake with a palette knife.
11. Roll the cake, using the paper to help you
12. Place on a cooling rack
Bread Rolls


METHOD

1.  Preheat the oven to Gas 7, Electric 210°C.  
2. Sieve flour, add salt and dried yeast. Rub in the margarine. 
3. Pour 150 ml warm in to the jug. Test with little finger. 
4. Make a well in the centre. Pour in the water, and mix with a wooden spoon until very soft. 
5. Knead on the work surface for 10 minutes; until smooth and shiny and elastic. 
6. Cut into 8 pieces and shape. Try inventing your own shapes!  
7. Glaze with milk. 
8. Place near the top of the oven for 10 minutes.
9. To test:- Tap the base with your knuckles, if they sound hollow they are cooked. 
 Chocolate Muffins


METHOD

1. Prepare muffin tins
2. Preheat oven to 190 degrees
3. In a large bowl, mix flour, bicarbonate of soda, sugar and coca powder. 
4. In a measuring jug add milk (240ml), oil(100ml), then egg and beat with a fork
5. Pour all of the wet ingredients in to the dry ingredients and stir until just combined (batter will be lumpy but no dry flour should be visible. DO NOT OVERMIX)
6. Fill the muffin cases ¾ full. 
7. Bake for 20-25 minutes
Butterfly Buns


METHOD

1. Preheat the oven to 180°C or gas mark 4.

2. Put all ingredients for cake mixture into your mixing bowl

3. Mix with an electric mixer until light and fluffy 2/3 minutes

4. Place the cake cases in the cake tin

5. Divide the mixture equally between the cake cases using 2 spoons

6. Bake for 15 – 20 minutes, until golden.

7. Allow to cool on a cooling rack

8. Slice the tops off the cakes and cut them in half 
9. Divide the buttercream between the tops of the cakes and place the wings on carefully
Chocolate Chip Cookies



METHOD

1. Preheat the oven to 180oc 

2. Collect all equipment and utensils

3. Place the margarine and sugar in a large bowl.  Cream using a wooden spoon.

4. Add the flour and chocolate and stir using a wooden spoon until a dough is formed.
5. Using a dessertspoon place evenly sized spoonful’s on to the baking tray
6. Place in oven for 12-15 minutes 
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INGREDIENTS


1 loaf crusty baguette


8 medium tomatoes, coarsely chopped and drained


Half a small red onion, finely chopped


2 to 3 cloves of crushed garlic


6 to 8 leaves of fresh basil, finely chopped or chiffonade


30ml balsamic vinegar


60ml to 80ml extra virgin olive oil


Salt and pepper to taste





EQUIPMENT


Mixing bowl


Metal spoon


Sharp knife


Chopping board





INGREDIENTS


1 small onion


200g minced beef/QUORN 


1 small tin tomatoes


½ tsp. oregano


1 beef stock cube


100mls hot water


1 dessertspoon tomato puree


Spaghetti cook at home








EQUIPMENT


Saucepan


Measuring jug


Pot stand


Green chopping board 


Green handled vegetable knife


Kettle


Wooden spoon


Saucepan








INGREDIENTS





3 nests of dried noodles


1 tbsp vegetable oil


Fresh � HYPERLINK "http://www.bbcgoodfood.com/glossary/ginger" �ginger�


2 garlic cloves


1 � HYPERLINK "http://www.bbcgoodfood.com/glossary/carrot" �carrot�


½ pepper


100g frozen peas


� HYPERLINK "http://www.bbcgoodfood.com/glossary/spring-onion" �1 onion �


2 tbsp � HYPERLINK "http://www.bbcgoodfood.com/glossary/soy-sauce" �soy sauce�








EQUIPMENT


Wok


Wooden spatula


Green chopping board


Pot stand 


Sharp knife


Tablespoon


Vegetable peeler  


Colander








INGREDIENTS


150g caster sugar


150g soft margarine


3 eggs


150g self raising flour


1 x 5ml spoon baking powder


1 eating apple


1 x 5ml spoon cinnamon


1 x 5ml spoon demerara sugar








EQUIPMENT


Mixing bowl


Small bowl


Fork


Sieve


Teaspoon


Sharp knife


Corer


Green chopping board


Foil trays





INGREDIENTS


6 sausages


Ready-to-roll puff pastry


Pinch of salt and pepper


 Pinch plain of flour for dusting


Small amount of milk for glazing  





EQUIPMENT


Bowl


Spoon


Pastry brush








EQUIPMENT


Chopping board


Knife


Peeler 


Grater


Measuring spoons


Measuring scales


Small bowl


Mixing bowl 


Wooden spoon


Sieve


Muffin tin


12 muffin cases


2 spoons


Fork 








INGREDIENTS


150g margarine


250g carrots


200g sugar


200g plain flour


2 x 5ml cinnamon


2 x 5ml baking powder


2 eggs











INGREDIENTS


75g self raising flour �3 eggs �75g caster sugar �2-3 x 15ml tablespoons of jam �extra sugar for rolling up  





EQUIPMENT


Swiss roll tin


electric hand mixer


weighing scales


greaseproof baking paper pencil


scissors


pastry brush


palette knife


sieve


mixing bowl


tablespoon


cooling rack


sharp knife








EQUIPMENT


Medium Saucepan


Measuring jug


Pot stand


Wooden spoon








INGREDIENTS


225g strong bread flour


½ teaspoon of salt


1 teaspoon of dried yeast 


12g margarine


15ml warm water








INGREDIENTS


250g self-raising flour


Half a teaspoon of Bicarbonate of soda


4 level teaspoons cocoa powder


140g granulated sugar


1 egg


240ml milk


90ml oil











EQUIPMENT


Bowl


Spoon 


Sieve


Muffin cases


Measuring jug


Teaspoon








INGREDIENTS


75g margarine


75g caster sugar


1 egg 


100g self-raising flour


1 large banana








EQUIPMENT


12 cake cases


Cake tin


Mixing bowl


Wooden spoon


2 metal spoons








INGREDIENTS


100g self-raising flour


75g margarine


50g caster sugar


50g chocolate chips








EQUIPMENT


Baking bowl


Electric beaters


Spatula


Palette knife


Baking tray


Cooling rack











