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Red Rooster Smoothie

METHOD

1. Measure out the cranberry juice

2. Chop the banana

3. Add yogurt to the juice

4. Add frozen fruit and banana to the juice and take to the blender

5. Turn the blender on to a low setting

6. Once the fruit is blended pour in to a glass and enjoy!

Pizza Toast


METHOD

1. Preheat the oven to 170 c

2. Slice the pepper, spring onion and mushroom.

3. Grate the cheese

4. Place the bread in the oven and toast one side

5.  Remove the bread from the oven and place on the chopping board uncooked side-up.

6.  Spread the tomato sauce over the bread using the back of the spoon.

7. Arrange the pepper and onion over the slices

8. Sprinkle the cheese and mixed herbs over the bread

9. Place in the oven until the cheese bubbles.

Remove from the oven and enjoy!

Apple Crumble

METHOD
1. Preheat the oven to 190 c

2. Rub in the butter or margarine into the flour until it resembles breadcrumbs.

3. Stir in the oats and sugar

4. Cut the apples into quarters and remove the core. Slice thinly

5. Arrange the apple slices in the oven-proof dish/foil tray on a baking tray, and then add the sultanas.

6. Sprinkle the crumble topping over the apple slices

7. Bake for 25 – 30 minutes, until the apples are soft and the crumble is golden.

Cheesy Scones


METHOD

1. Preheat the oven to 220°C or gas mark 7.

2.  Prepare a baking tray, e.g. greased

3. Sieve the flour into the bowl
4. Rub in the butter or margarine into the flour until it resembles breadcrumbs

5. Grate the cheese.

6. Stir in the cheese.

7. Make a well in the middle of the flour and carefully pour in the milk. (Save just a little of the milk).

8.  Mix to form a soft dough.

9.  Place the dough on a lightly floured work surface.

10. Roll out the dough to about 1½cm thick.

11.  Shape the scones using a cutter.

12. Place the scones on a baking tray and brush each top with a little milk

13. Bake for 12 – 15 minutes, until golden brown
Tomato sauce with Pasta



METHOD

1. Put pasta onto boil in medium saucepan
2. Finely dice onion and cut ham
3. Put oil in saucepan, with onion and ham, cook until onion is soft

4. Stir in undrained tomatoes, tomato puree and basil 

5. Simmer uncovered for about 5 minutes until sauce thickens

6. Add sauce to pasta and stir
7. Serve
Shortbread


METHOD

1. Sieve flour in to bowl and 
2. Add the sugar and butter in to the mixing bowl 
3. Rub butter in to flour until it resembles breadcrumbs
4. Add a little water if needed to form dough 
5. Roll out and cut in to biscuit shapes 
6. Place in oven 
Soda bread



METHOD

1. Pre-heat oven to 200oc
2. Measure buttermilk 
3. Rub in margarine using finger tips
4. Gradually add buttermilk to form a soft dough with the spatula
5. Place in the foil and out into the oven on a tray.
6. Bake approx.25 minutes or until golden brown and when tapped a hollow sound can be heard.
Flapjacks


METHOD

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

2. Place the butter or margarine, sugar and syrup into a saucepan and gently heat until the butter or margarine has melted.

3. Stir in the oats and apricots

4. Pour the mixture into a non-stick (or lined) baking tray

5. Pat down the mixture in the baking tin

6. Put in the oven for 10 to 15 minutes


Omelette 


METHOD

1. Break the eggs into measuring jug and add water.  Whisk 
2. Prepare ham, cheese and grate cheese
3. Mix fillings in with beaten egg in measuring jug EXCEPT THE CHEESE
4. Heat oil in frying pan
5. Add egg mixture
6. Fry until mixture becomes solid.  Then flip over
7. When cooked sprinkle over cheese
8. Fold in half and serve.
9. Omelette should be eaten immediately.
French Toast 



METHOD

1. Beat 2 eggs and milk 
2. Place bread on plate
3. Pour egg mixture over bread 
4. Heat oil in pan, Fry until brown on one side then turn to brown other side
5. Serve immediately.
Banana Bread


METHOD

1. Mash bananas on green chopping board using fork 
2. In mixing bowl: Cream margarine and sugar until creamy. 
3. Add egg and beat.
4. Beat in flour.
5. Stir in mashed banana.
6. Spoon into greased, lined 250g-loaf tin.
7. Bake at gas mark 4/180c for 30 – 40 minutes.  Leave to cool.
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INGREDIENTS


1 raspberry or strawberry yogurt


250ml cranberry juice


1 banana


50g frozen summer fruits.








EQUIPMENT


Green chopping board


Vegetable knife


Food processor/blender


or smoothie maker


Sieve


Tablespoon








INGREDIENTS


yellow/red pepper


2 spring onions


4 mushrooms 


60g hard cheese, e.g. Cheddar, 


1 small French stick/2 slices of bread


60ml tomato puree/pasta sauce








EQUIPMENT


White chopping board


Sharp knife


Grater


Fish slice


Tablespoon 


Baking tray


Waste plate 


White tray 








EQUIPMENT


Mixing bowl


Green chopping board


Sharp knife


Foil tray


Baking tray


Vegetable peeler





INGREDIENTS


50g butter or margarine


100g plain flour


50g oats


25g sugar


2 eating apples


50g sultanas (Opt)








INGREDIENTS


250g self-raising flour


40g butter or margarine


75g cheddar cheese


150ml semi-skimmed milk








EQUIPMENT


Measuring jug


Flour dredger


Rolling pin


Scone cutter


Cooling rack


Non-stick baking tray


Pastry brush


Weighing scales


Mixing bowl


Sieve 





INGREDIENTS


1tbsp olive oil


1 medium onion, sliced thinly


4 slices of ham


400g can tomatoes


Tablespoon of tomato puree


Pinch of dried basil


250g penne pasta








EQUIPMENT


Sharp knife


Green chopping boards


Medium saucepan


Wooden spatula


Tin opener


Large saucepan


Colander


Wooden spoon  





EQUIPMENT


 Mixing bowl


Sieve


Baking tray


Rolling pin


Wooden spoon 


Biscuit cutters 








INGREDIENTS


150g of plain flour


100g margarine/butter


50g castor sugar


Handful of raisins








EQUIPMENT


 Foil tray 


Mixing bowl


Wooden spoon 


Measuring jug


Dish cloth


Tea towel








INGREDIENTS


250g soda bread flour


30g margarine/low fat spread


30g caster sugar.


200mls buttermilk








EQUIPMENT


Large metal spoon 


Large saucepan


Wooden spoon


Baking tray


Foil dish


Pan stand


 





INGREDIENTS


150g oats


50g sugar


50g butter or margarine


2 x 15ml spoons golden syrup








EQUIPMENT


Frying pan


Balloon whisk


Sharp knife


Grater


Measuring jug


Bowl for waste


Fish slice


 





INGREDIENTS


2 medium eggs


2 tsp cold water


1 slice lean bacon or thinly sliced ham


1 medium tomato


1 – 2 mushrooms


30g cheese


*1tsp oil


*Salt and pepper








EQUIPMENT


Frying pan


White chopping board


Measuring jug


Fish slice


Fork


bowl








INGREDIENTS


2 slices of bread


2 eggs


1 tbsp milk


2 tsp oil








INGREDIENTS


75g margarine


75g caster sugar


1 egg 


100g self-raising flour


1 large banana








EQUIPMENT


Fork


Green chopping board


Lined tin


Wooden spoon


Bowl for waste


Spatula











