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Year 9 Recipe Booklet

Pinwheels

METHOD

1. Pre-heat oven to 200oc gas 7
2. Roll out pastry on a lightly floured table
3. Spread some tomato puree on top of the pastry 
4. Grate the cheese and chop the bacon finely.
5. Arrange the grated cheese and chopped ham over the pastry to within 1 cm of the edges
6. Roll out lengthways and cut the pinwheels 1cm thick.
7. Place the pinwheels on a baking tray well-spaced to allow for spreading.
8. Brush with a little water
9. Bake for 10 minutes or until golden brown.
10. Wash dishes and complete duties.
Melting Moments

METHOD

1. Preheat the oven to 180C/200F/Gas 4. Line a baking tray with greaseproof paper.

2. Cream the butter and sugar together in a bowl until light and fluffy.

3. Beat in the egg until well combined. Stir in the vanilla and flour until well combined.

4. Divide the dough into 12 equal pieces and roll each piece into a ball.

5. Sprinkle the oats onto a plate, roll the balls in the oats and put them on the baking tray. Squash the balls slightly with your hands.

6. Bake the biscuits for 12–15 minutes, or until pale golden-brown.

Pasta Salad

METHOD

1. Place pasta in saucepan. Cover with cold water. Bring to the boil.

2. Simmer for 10 minutes, drain and rinse in cold water.

3. Place in bowl or tub.

4. Finely chop onions. Add to pasta.

5. Slice ham and add to pasta.

6. Add in sweet corn to pasta mixture.

7. Stir mayonnaise carefully into pasta mixture.

8. Wash dishes and tidy table.

9. Complete duties.
Cous Cous Spicy Rice

METHOD

1. Put couscous in a saucepan and cover in boiling water. Place lid on saucepan and leave to cook for 5 minutes.

2. Peel and crush the garlic, peel and finely chop onion.

3. Heat oil in a frying pan, add onion and cook until soft, add garlic and cook for 1 minute, add in spices and cook for a further minute.  Remove from heat and stir in lemon juice.

4. Wash and chop the tomatoes, cucumber and spring onions.  Drain and rinse the chickpeas.  Mix these together in a bowl and leave to the side

5. Add this mixture to the couscous ensure it is well coated.

6. Mix in tomatoes, cucumber, spring onions, chickpeas and coriander (if using).
7. Serve
Quorn Curry 

METHOD

1. Prepare vegetables, crush garlic, peel, and chop root ginger

2. Make up stock using 250ml of water and the stock cube

3. Heat oil and fry off vegetables, ginger and garlic for 5 minutes.

4. Add stock, spices and seasoning, bring to boil and leave to simmer

5. Start wash up

6. After 10 minutes simmering add quorn, continue to simmer

7. Stir in natural yoghurt before serving
Pizza

METHOD

1.  Make the base:  Put the flour in a large bowl, then stir in yeast and salt. Make a well, pour in 200ml of luke warm water and olive oil.  Bring together with palette knife.

2.  Turn out onto a lightly floured surface and knead for 5 minutes.

3.  Return to bowl, cover with a clean tea towel and leave to rise.

4.  Make sauce: Crush garlic and tear basil leaves.  Mix both in with passata.

5.  Make topping: Tear mozzarella into thin slices and half the cherry tomatoes.

6. Shaping the dough: Give the dough a quick knead, divide into two balls.  On a floured surface roll into large rounds using a rolling pin.  The dough needs to be very thin as it will rise in the oven.

7.  Add sauce and toppings and bake in oven at 220c for 10minutes.
Banana Yogurt Muffins


METHOD

1. Preheat oven to 180°C. Lightly grease a 12-hole, 1/3 cup-capacity muffin pan. Sift flour and sugar into a bowl.
2. Combine yoghurt, egg, oil and 1 cup mashed banana in a large bowl. Gradually add dry ingredients, stirring until just combined.
3. Spoon mixture into muffin holes. Bake for 20 to 25 minutes or until a skewer inserted into the centre comes out clean.
4. Stand muffins in pan for 5 minutes. Turn onto a wire rack to cool completely. Serve warm or cold.
Vegetarian Spaghetti Bolognese


METHOD

1.  Cut onions and prepare garlic

2. Get quorn 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 complete duties
Fairy Cakes


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 a wooden spoon until light and fluffy 4-5 minutes.

4. Place the cake cases in the cake tin.

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

6. Bake for 15 – 20 minutes, until golden

7. Allow to cool on a cooling rack

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. Place in oven for 12-15 minutes 
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EQUIPMENT


Rolling pin


Grater


Vegetable knife


flour dredger


pastry brush


Pot stand


White chopping board


Baking tray





INGREDIENTS


200g puff pastry


125g cheddar cheese


4 slices ham


Tomato puree





INGREDIENTS


200g/7oz � HYPERLINK "https://www.bbc.com/food/butter" �butter�, softened


100g/3½oz � HYPERLINK "https://www.bbc.com/food/caster_sugar" �caster sugar�


1 free-range � HYPERLINK "https://www.bbc.com/food/egg" �egg�, beaten


1 tsp � HYPERLINK "https://www.bbc.com/food/vanilla_extract" �vanilla extract�


250g/9oz � HYPERLINK "https://www.bbc.com/food/self-raising_flour" �self-raising flour�


140g/5oz oats








EQUIPMENT


Baking tray 


Measuring jug 


Sieve


Plate


Wooden spoon








EQUIPMENT


Saucepan


Sieve/colander


Mixing bowl


Desert spoon


Fork


Green chopping board


Vegetable knife


Tablespoon








INGREDIENTS





100g pasta shapes


4 slices ham


1 small tin sweet corn


1 small onion


3 tablespoons mayonnaise








EQUIPMENT


Saucepan with lid


Vegetable Knife


Green chopping board


Green bowl


Sieve


Wok 


Juicer 


Garlic crusher 





INGREDIENTS


225g couscous


2 garlic cloves


1 small onion


2 ripe tomatoes


¼ cucumber


4 spring onions


410g can chickpeas


1tblsp lemon juice


50g sultanas








INGREDIENTS


1 x 300g bag Quorn


1 onion


2 carrots


1 green pepper


2 cloves garlic


1 cm root ginger


250ml vegetable stock


* 2 teaspoons coriander 


* 2 teaspoons curry powder 


 





EQUIPMENT


Medium saucepan/wok


Sharp knife


Green chopping board


Garlic crusher


Wooden spoon


Measuring jug


Can opener


Bowl for waste








EQUIPMENT


 Bowl


Wooden spoon 


Sieve 


Knife 


Baking tray/pizza tray





INGREDIENTS


300g strong bread flour


1 tsp. instant yeast (from a sachet or tub)


1 tsp. salt


1 tblsp olive oil


100ml passata


Handful fresh basil or 1 tsp. dried basil 


1 garlic clove











INGREDIENTS


1 3/4 cups self-raising flour


1/2 cup caster sugar


1 cup natural yoghurt


1 egg


2/3 cup vegetable oil


1 large banana, mashed








EQUIPMENT


Muffin tray


Baking bowl


Spatula


Measuring jug


Measuring spoons


2 metal spoons








INGREDIENTS


1 small onion


200g quorn mince 


½  tin tomatoes


½ tsp. oregano


1 beef stock cube


100mls hot water


1 dessertspoon tomato puree


Spaghetti





EQUIPMENT


Medium Saucepan


Measuring jug


Pot stand


Green chopping board 


Green handled vegetable knife


Kettle


Wooden spoon





EQUIPMENT


12 cake cases


Cake tin


Mixing bowl


Wooden spoon


2 metal spoons








INGREDIENTS


100g self-raising flour


100g caster sugar


100g margarine


2 eggs








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











