Rhubarb Crumble

Method Ingredients

- Preheatthe ovento 180c/160c fan assisted/Gas 4 - Ten sticks of rhubarb
- 8tbsp caster sugar

- Cuttherhubarbinto 7.5cm/3in sticks and place on an -1 tbsp ground ginger
oventray. Sprinkle with 4 tablespoons of water and the -110g/40z butter softened
caster sugar. Roastforten minutes. Sprinkle overthe -110g/40zdemerarasugar
gingerand mix well - 200g plain flour
- Fillan ovenproofdish approx 4cm/1.5in deep with -Double creamto serve
rhubarb
- Tomake the topping, inabowl, rub the butterinto the i
flour, then mixinthe demarara sugar. Sprinkle the mixture S e & AN
over the rhubarb and bake for 35-45 mins, or until the J
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- Allow to cool slightly before serving with
double cream



EHSH Peasg Plas Pesto

Ingredients

ol

-125gpine nuts

-125g Parmesancheese

-1 large bunch of fresh basilleaves
-1 clove of garlic, crushed

- 200ml olive ol

- pinch of saltand black pepper

- squeeze oflemonjuice

- heatadry frying pan over amedium heat

- addthe pine nuts and toast them for a few minutes tilbrowned

- putalltheingredients into a food processor and blend til smooth
- stiraportion into some freshly cooked pasta

-freeze any leftoversinanice cube tray for future use.
-one frozen cube of pesto melted into some freshly cooked pasta makes for a super easy,
super tasty lunch'!



Hedgehog ROHS Method

- Make the bread mixture with the butter following the

Ingredients pack instructions.
- Leave the doughfor 5 mins, then knead for 5 mins

- 500g pack brown bread mix

S abutior - Cutthedoughinto 6 pieces. Dustthe surface with a
: g little flour and shape each piece into a ball by rolling it

-1 2raisins

between yourhands

-6ilakedaimonds - Make into hedghog shapes by pulling one side outa

-plainflourfordusting little and squeezinginto asnout.

- Putthe hedghogs on abaking sheet, coverwith a
clean,dampteatowel andleavetorisefor 1 hour

- Heatovento 200c, and using kitchen scissors
(with an adult) snip the dough to make spikes.
Pressraisinsinforeyes, and a flaked almond for
o asnout
ok 7> -Bakefor20mins oruntiltherolls are risen and
golden




Pizza Pronto!

Forthe base:

- self-raising flour

- 50g butteror margarine

- 150ml semi-skimmed milk

Ingredients

> Suggestedtoppings:

’ - 3 large tomatoes, thinly sliced or
;_ ! chopped OR asmall 200g tin of

" choppedtomatoes
-175¢ggratedorslicedcheese

-1 tsp mixed herbs

-try adding: sliced peppers,
mushrooms, sweetcorn, onions,
pineapple, ham, bacon, orsausage

Method

- preheatthe ovento 220c/gasmark 7

- rubthe butterinto the flour untilitresembles breadcrumbs

- add milk, and mix to a softdough

- knead the dough until smooth

- rolloutone large pizza base, or four smaller individual bases, 1cm thick
- place on agreasedbakingtray

- add tomatoestothe bases(s), thenthe cheese

- add additional toppings of your choosing

- sprinkle with herbs

- bake inthe ovenfor 20-25mins until well cooked and golden



Bulternut Squash and Chickpea Tagine

Ingredients Method

~ 1 tbsp ol — Heatthe oil ina heavy-based pan, then slowly cook the onions for

around 10 mins untilthey begin to caramelise

-1 redonion, finely chopped
- Stirinthe garlic, ginger, and spices and cook for afurther 2 mins

- 2 garliccloves, crushed
- 1tsp grated ginger - Add the vegetables andtinned tomatoes and bring to a simmer

-1/2tspground cumin - Putthe lid on and simmer for around 15 mins or until all the veg are
-1 tsp ground coriander

-1 tspcinnamon

-1 /4tsp mild chillipowder

- 5009 bag frozen butternut squash chunks
- 2 carrots, diced

-1 courgette diced

- 2X400g tins choppedtomatoes slowly

-1 x400gtin chickpeas, drained
-cookedricetoserve

tender. Stirinthe chickpeas, heatthrough, and serve withrice




Large Carrot Cake
Ingredients

Forthe cake:

- 400mlvegetable oil
-5eggs

- 400g plainflour

- 2tsp bicarbonate of soda
- 5509 sugar

% -1/2tspsalt

e - - 2tspgroundcinnamon

- 525ggratedcarrots

- 150g chopped walnuts

Forthe topping:

| m - 200g cream cheese
- 150g caster sugar

Method - oog butter

- preheatthe ovento 180c/160cfan/gas 4

-grease andlinea 26cm/10in springform cake tin

- mix allofthe ingredients forthe cake exceptthe carrots and walnuts

togetherinabowluntilcombined

- stirinthe grated carrots and walnuts

- spoonthe mixture into the caked tin

-bake for 1Thr40mins, or untila skewer inserted into the middle comes out

clean

-letthe cake coolinthe tinfor 10 minutes

-remove the cake fromthetin, and coolon arack

- ensure the cake is cool before applying the frosting

- creamthe butterand sugar first, then combine the cream cheese
until fluffy

- spreadthefrosting over the top of the cake with a palette knife

- store the cake in an airtight containerinthe fridge



Christmas Pudd ing TeacaKes
e

Ingredients

-1 pack ofteacakes

- white chocolate

-redwritingicing

- greenwritingicing
Method

- meltthe chocolate inabowl, being careful notto burnit. Allowitto cool alittle, but not solidify

- using ateaspoon, drip the melted chocolate onto the top of the teacake and cover the top.

- make itlook like icing, by using the side of the spoonto drag the chocolate down the side ofthe

teacakeinsections.

-once cooled, usethe writingicingtodraw green holly leaves andred berries onthe top to decorate



Veggie Pizza Roll Up

Ingredients

-320g puff pastry (one sheet)
- 1509 frozen mixed veg

- 75gtomato pizza sauce

- 100g grated cheddar cheese
-1 egg, beaten

-1/2tspdried oregano

Method

-Preheatthe ovento 200c and line baking tray with parchment
paper

- Place the frozenveginalarge bowlor jug, coverwith boiling
water and cook on high for 1minin microwave. Carefully drain
completely and allow itto dry on some kitchen rollto absorb as
much water as possible

- Rolloutthe pastry and spread the tomato pizza sauce on top.
Sprinkle onthe cheese, andfinally add the vegetables

- Starting with the shorter side, startto rollthe pastry up,
keeping ittight and compact. Onceithas beenrolled up, cut it
into 8 equal sections and place them flatinthe tray

- Brush each roll up with a little egg wash, sprinkle on the organo

™, overthemall

- Bakeinthe overfor 15-20 minutes



Mushroom Pancakes

Ingredients

-40zplain flour

-2eggs

-1/2 pintof milk

-1 carton of mushrooms
-1 clove ofgarlic, crushed
- aknob of buiter

- plainflour

- milk for roux
-1/2vegstock cube

-1 handful of grated cheese
-1 tsp chopped parsley

Method

- Make a pancake batter using the flour, eggs and milk
-Heatsome oilin airying pan and use the batterto make
pancakes, itshould make about 8, and set aside

- chop the mushrooms

- heatthe butter pan and addthe garlicand heatfor 1 min
- addthe mushroomstothe pan andfry unti! soft

- add someflourtothe panto make aroux

- gradually add some milk til you have a thick sauce

- add half a stock cube, a handful of cheese and chopped

parsley
- Addthe sauce tothe pancakesone ata

time, androllitup, and putinanoven proof
dish

- Spread the remaining sauce over the top of
the rolled up pancakes, and sprinkle with
some gratedcheese

- Cookinamoderate oven untilbrown and
bubbling



Raiders of the Lost Fﬁdge

Ingredients

Whatever leftover things you have in your fridge !
Forexample : onion, pepper, mushroom, tomato, bacon
- oilforfrying

- 2 slices ofbread

-1egg
- asprinkling of grated cheese

Method

-chop up your leftovers into small pieces
- fry the leftoversinalittle oil
- remove the centre fromon slice of bread (keepit), leaving the crustintact
- addittothe pan, and putthe cooked leftoversinside the hole inthe bread
-add abeatenegg and a sprinkle of grated cheese

-once combined, add the centre of the bread backin

-oncethe egg has cooked, flipitovertotoastthe otherside



Spiced Carrot and Apple Mufjins

Method

- Heatoven to 180c and line muffin tin with 9 muffin
cases

- Mix the oil, yoghurt, honey, eggs and vanilla
extractinajug

-Inabowl, combine the flour, baking powder

and mixed spice

- Pourthe yoghurt mixture into the flour mixture and
addthe apple and carrot

- Mix with a spatula until well combined then spoon it
into the muffin cases

- Bake for 20-22 mins

- Leaveto coolforatleast5 mins

Ingredients

-100mlrapeseedoil

- 100mlnatural yoghurt
- 50mlrunny honey
-2eggs

-1 carrotgrated

-1 apple chopped

- 50g sultanas (optional)
- 1tsp vanillaextract

- 200g selfraising flour
-1 tsp baking powder

- 2tsp mixed spice




Jammie Dodger Blondies

Ingredients

-100g butter

- 100g white chocolate
- 3009 caster sugar

- 2largeeggs —
-200g plain flour VN
-50g white chocolate chips} ‘
-150graspberry jam ‘
- 16 minidammie Dodgers

Method

- preheatthe ovento 180c/ 160cfan/gas mark 4

- grease and line the bottom and sides of a square/rectangular cake tin (approx 20cmx20cm)
-boila small pan of water, and place alarge metal or glass bowl onto the pan so that it restonthe
rim, butdoes nottouch the water

- break up the white chocolate into pieces and add to the bowl with the butter to melt. Do not stir

- putthe eggs and sugar into a mixing bowl, mix with an electric whisk until light and fluffy

-once the butter and chocolate have melted, stir until smooth, thenadd tothe egg and sugar
mixture. Fold this together until justcombined

- sieve the flour over the mixture and add the chocolate chips and gently fold in

- pour halfthe mixture into the tin, spreading with a spatula

-ifthe jamis runny enough, gently smooth itover the mixture in thetin. If you findittoo thick, warm
thejaminapantoloosenitup

- carefully spoon over the remaining batter and smoothitover, trytokeep it level

- arrange the minidJammie Dodgers onthe top, pushing them down so they re half submerged

- bake inthe overfor 25 mins until the topis crusted over and the centre is gooey

-ifit'stoo gooey, bake forafurther 5 mins

-leaveto coolfullyinthetin, before cutting into 16 squares

- storeinanairtighttin forupto 3 days




