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M
eth

o
d

●P
re heat oven to 180C

/gas m
ark 4

●W
eigh up ingredients

●Soften butter
●Place foil on flat baking pan
●U

sing w
hisk, cream

 together the butter and sugar until light and fluffy
●Then stir in Vanilla
●Add the flour
●M

ix/knead w
ell

●D
ust flour over a clean, cold and dry surface

●Place com
plete m

ix on surface
●U

sing the rolling pin, roll out the m
ix to a 1cm

 thickness
●U

sing the biscuit cutters, or a knife, cut out your desired shapes
●Place them

 onto the tray 
●Put in oven and bake for 10-12 m

ins
●W

hen finished, using oven gloves, take out and leave to cool

3
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o
rt

b
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E
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m
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●
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 b
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●
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●
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●
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●
R

ol
lin

g 
pi

n
●
W

hi
sk

●
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●
Bi

sc
ui

t c
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ts
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●
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r

  1
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●
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r s
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M
et
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●
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t b
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 m
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P
izza

E
q

u
ip

m
en

t:
●Baking tray
●K

nife
●Spoon
●O

ven gloves
●B

ow
ls

●Foil
●C

hopping board
●O

ven
●G

rater

In
g

red
ien

ts:
●P

izza Base
(buy from

 m
ost shops/superm

arkets)
●C

heese
●Tom

ato sauce/ketchup/puree
●M

eat or Vegetable or Fruit toppings
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P
an

cakes

E
q

u
ip

m
en

t:
●Frying pan
●M

ixing bow
l

●Spoons 
●Spatula
●W

hisk
●O

ven top

In
g

red
ien

ts:
●Plain flour

 2 cups
●M

ilk
 2 cups

●Eggs
        x2

●Butter
1/3 cup

●Sugar
   2tbsp

●Baking pow
der

   2tbsp
●Salt

   ½
 tsp

To
p

p
in

g
s:

●M
aple syrup

●C
hocolate sauce

●Jam
 or fruit

●Lem
on and sugar

3
2
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M
eth

o
d

●Pre heat oven to 180C
/gas m

ark 4
●U

sing scales w
eigh up ingredients

●M
elt the chocolate and butter together in a bow

l over boiling w
ater

●W
hisk the eggs in a bow

l w
ith the flour and sugar

●Then added the m
elted m

ix of butter and chocolate 
●W

hisk until all ingredients are blended together
●Line the cake tin w

ith grease proof paper(if no paper, grease tin w
ith

●butter and then dust over w
ith flour)

●Add m
ixture to tin 

●Put in oven for 30-35 m
ins

●U
sing oven gloves, rem

ove from
 oven and leave to cool

●To m
ake sure it's cooked through slide a knife in the m

iddle of cake,
w

hen you pull it out, if it clean its ready
●U

sing a knife cut individual slices to present brow
nies
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w
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E
q

u
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n
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p
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 c
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M
eth

o
d

●For the flour tortillas, read packet for instructions
●D

e-seed peppers, w
ash and cut into thin slices 

●Take the skin off onions and chop
●Place both into separate bow

ls and put in fridge
●G

rate cheese into bow
l and place into fridge

●Take the frying pan and heat up som
e oil on stove top

●W
hen hot enough add chicken and fry off till com

pletely cooked(w
hite)

●A
dd fajita seasoning and fry off again

●Taste test if seasoned w
ell

●Take out of frying pan and put in a bow
l

●Take the peppers and onions out of fridge and lightly fry in the pan
●P

ut into a bow
l w

hen cooked.
●Take a flour tortilla w

rap, add som
e chicken and create your ow

n fajita
w

ith any com
bination of the ingredients and even add sauce.

1
1
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N
ach

o
s

E
q

u
ip

m
en

t:
●G

rill
●C

hopping board
●Foil
●K

nife
●O

ven tray
●G

rater
●O

ven gloves

In
g

red
ien

ts:
●Tortilla chips
●C

heese
●Shallots(baby onions)

S
au

ce/D
ip

:
●Salsa
●G

uacam
ole

●S
our cream
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B
an

an
a M

u
ffin

s

E
q

u
ip

m
en

t:
●M

uffin tray
●M

uffin cases
●B

ow
ls

●O
ven

●O
ven gloves

●Scales
●S

poons
●M

asher

In
g

red
ien

ts:
●Plain flour

250g
●Baking pow

der
2tbsp

●Bicarbonate soda
  

  1tsp
●Salt

½
 tsp

●M
ashed banana

450g
●C

aster sugar
8tbsp

●½
 fat crèm

e fraiche
120g

●Eggs
     x2

●Vanilla extract
  1tsp

2
6
1
4 1
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p
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l
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M
eth

o
d

●P
re heat oven to 180C

/gas m
ark 4

●U
sing scales w

eigh up all the ingredients
●Leave butter in a bow

l to soften
●Line the cup cake pan w

ith the cup cake cases
●C

rack the eggs into a bow
l and beat w

ith a fork
●P

ut the softened butter, sugar, flour, beaten eggs and vanilla in a 
m

ixing bow
l

●W
hisk for 3-5m

ins until light, fluffy and cream
y

●D
ivide the m

ixture into the cake cases
●B

ake in oven for 18-20 m
ins till they rise

●U
sing oven gloves, take out of oven

●Allow
 to cool for few

 m
inutes 

●Place on a cooling rack
●B

efore icing m
ake sure its com

pletely cool
●N

ow
 have fun decorating the cakes w

ith the icing tubes
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C
u

p
ca

ke
s

E
q

u
ip

m
en

t:
●
C

up
 c
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s
●
O

ve
n

●
C

up
 c

ak
e 
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en

 p
an

●
W
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sk

●
Fo

rk
●
Bo

w
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●
Sc
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●
O
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n 
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ov

es

In
g
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d

ie
n

ts
:

●
Bu

tte
r

15
0g

●
C
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r s
ug

ar
15

0g
●
S
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f r
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ng
 fl

ou
r

17
5g

●
E

gg
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 x

3
●
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ra
ct

 1
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p
●
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in
g 
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s
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M
eth

o
d

●Fill the pot w
ith cold w

ater, put on stove top to boil, and add salt
●W

hile w
ater is boiling, take seeds out of the peppers and w

ash them
●C

hop the peppers into squares and then place into m
ixing bow

l.
●W

ash cucum
ber, chop, and place into m

ixing bow
l w

ith the peppers
●A

dd pasta to boiling w
ater and leave to cook for 10-15 m

ins
(depending on packet instructions, read carefully)

●O
nce cooked, drain, run under cold w

ater, and drain again.
●A

dd the pasta to m
ixing bow

l, w
ith the cucum

ber and peppers.
●W

ash lettuce and shred/tear into m
ixing bow

l
●A

dd the tuna and sw
eetcorn

●Lightly season w
ith salt and pepper

●M
ix altogether in m

ixing bow
l

●A
dd m

ayo, if choose to and m
ix again

●To
 reh

eat:
P

ut in m
icrow

ave for 1-2m
ins or heat gentley in a pot for 5 m

ins
1
7
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C
h

icken
 K

iev

E
q

u
ip

m
en

t:
●O

ven
●O

ven top
●O

ven gloves
●Frying pan
●Baking tray
●Sharp Knife
●C

hopping board
●Bow

ls
●W

hisk
●Foil

In
g

red
ien

ts:
●Skinless chicken breasts
●G

arlic
●Parsley
●Butter
●Flour
●Egg
●Breadcrum

bs
●O

il

1
9
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