Food Technology
Dear Parents,
In this pack you will find some recipes you might like to cook with your child whilst school is closed.
You will also find some evaluation sheets that students can complete afterwards. If possible, take
photos of their cooking, attach them to the evaluation sheets and bring back to school when we
return.
Please remind students to maintain good hygiene by washing their hands before and throughout
cooking when necessary.
As students take home individual portions when they cook at school, many recipes refer to “small
foil trays”.
If a recipe says “makes 4 small foil trays” this roughly equates to one 20cm by 20cm dish.
If a recipe says “makes 3 small foil trays” this roughly equates to one large loaf tin.

Food Technology
Dorset Apple – makes 4 small tins

Ingredients
225g self-raising flour
2 tsp ground cinnamon
115g butter
115g light brown sugar
1 large egg, beaten
6-8 tbsp milk
225g apples, peeled, cored and diced
100g sultana

Method
Heat the oven to 160C fan. Grease and line cake tin.
Mix the flour and cinnamon together in a large bowl.
Add the butter and rub into the flour using your fingers, until it resembles fine breadcrumbs.
Stir in the light brown sugar.
Beat in the egg followed by 6 - 8 tbsp of milk.
Add the apples and sultanas and mix to combine.
Pour the batter into your prepared tin and bake in the oven for 30-40 minutes or until
golden.
Allow to cool in the tin for 15 minutes and then carefully turn out onto a wire rack to cool
further.

Food Technology
Apple Crumble - makes 4 small trays

Ingredients:

Crumble:
300g flour
175g brown sugar
200g butter
Filling:
450g apples
50g brown sugar
cinnamon
lemon juice

Method:

1. Preheat oven to fan 180
2. Peel, core and chop the apples, sprinkle with lemon juice
3. Mix in sugar and cinnamon
4. Rub butter into flour in large bowl
5. Mix sugar into flour and butter
6. Spoon apples into dish
7. Sprinkle Crumble over the top
8. Bake for 20 – 30 minutes

Food Technology
Banana Bread - makes 3 small tins
Ingredients
140g butter
140g sugar
140g SR flour
2 eggs
1 tsp baking powder
2 ripe bananas

Method

1. Pre-heat the oven to fan 160⁰C
2. Beat the butter and sugar together until light and fluffy
3. Mix in the eggs slowly
4. Mix in the flour slowly
5. Mash the bananas with a fork in a separate bowl then add to the mixture
6. Pour the mixture into greased foil trays
7. Bake for 30 minutes

Food Technology
Blueberry Muffins – makes 12
Ingredients
60g butter
115g Caster Sugar
2 medium eggs
250g Plain Flour
2tsp Baking Powder
125ml milk
150g blueberries
Pinch of salt
Muffin cases and tray

Method

Cut the butter into small cubes. Put in a mixing bowl together with Caster Sugar. Use a wooden
spoon to cream the two together.
Crack and add one egg, beating it into the mixture. When the egg is absorbed, repeat the process
with the second egg.
Put the flour, baking powder and a pinch of salt into another mixing bowl and gently sift together.
Now add small amounts of the "dry flour" mixture and the milk to the original mixture, giving a good
stir each time. Keep doing this until all the "dry flour" and milk has been used up, and the mixture is
smooth.
Finally add blueberries and stir well.
Line the tray with muffin cases and spoon in the mixture. Bake in an oven preheated to gas mark 4
for twenty-five minutes.

Food Technology
Cheese Scones
Ingredients

225g self-raising flour
Pinch salt
Pinch cayenne pepper
1 tsp baking powder
55g butter
100g cheddar cheese
80-90 ml milk, plus extra for glazing
Extra cheese for topping the scones

Method

Preheat oven with the baking tray inside to 200.C (slightly less for fan ovens). In a medium-large
bowl sift together the flour, salt, cayenne pepper and baking powder. Sift again to make sure the
ingredients are thoroughly combined.
Cut the butter into cubes, place in the bowl and then mix with your fingertips to make breadcrumbs.
Sprinkle the grated cheese into the breadcrumb mixture and rub in until the cheese is evenly
distributed. Try not to mix too much as the heat from your hands may start to melt the cheese.
Make a well in the centre of the mixture and pour in enough milk to give a fairly soft but firm dough.
Do not pour in all the milk at once as you may not need it all to get the right consistency.
Lightly flour a surface and roll out the dough to approximately 2cm thick. Cut out the scones with a
medium cutter and then place on the hot oven tray. Glaze the tops with the extra milk and sprinkle a
little cheese on the top of each scone before putting in the oven.
Bake in the oven for 10-15 minutes or until golden brown and cooked through.

Food Technology
Chicken and chorizo pasta bake – serves 4 (4 small foil trays)
Ingredients
300g pasta
100g chorizo, chopped
2 garlic cloves, crushed
300g chicken breasts, cut into chunks
400g tin plum tomatoes
400g tin chopped tomatoes
2 tsp dried oregano
30g fresh basil, torn
75g light soft cheese
3 tbsp grated Parmesan cheese
150g mozzarella cheese, finely chopped

Method
Cook the pasta for 10 minutes, drain and set to one side.
Fry the chorizo for 3-4 minutes, until it starts to crisp.
Add the garlic and chicken and fry for 5 minutes.
Tip in both cans of tomatoes and bring to a simmer
Add the oregano, the basil, the soft cheese and some seasoning. Stir until the cheese has
melted into the sauce.
Add the pasta, mix well and divide into 4 small foil trays. Scatter on the Parmesan and
mozzarella.
Bake at fan 200 for 20-25 minutes, until golden brown and bubbling.

Food Technology
Chocolate and vanilla marble loaf cake – makes 1 large loaf or 3 small foil tins

Ingredients
175g butter
175g sugar
225g self-raising flour
1 ½ teaspoon baking powder
3 eggs
1 tablespoon milk
½ tsp vanilla
1 ½ tablespoons cocoa powder
2 tablespoons hot water

Method
1. Grease loaf tin and heat oven to 140 fan
2. Beat butter and sugar together until light and smooth
3. Add Flour, baking powder, milk and eggs gradually and beat until smooth
4. Pour half the cake mixture into another large bowl
5. Mix the cocoa powder and hot water in a small bowl until smooth
6. Mix the cocoa paste into one half of the cake mixture
7. Spoon the chocolate and vanilla cake pictures into the loaf tin randomly until all is used up
8. Use a spoon to gently swirl the two mixtures together
9. Bake at fan 140 for 50 minutes

Food Technology
Chocolate cherry muffins – makes 16

Ingredients:

250g unsalted butter
185g caster sugar
4 medium eggs
250g plain flour
1½ tsp baking powder
a splash of milk
200g milk chocolate chunks
425g can pitted Morello cherry

Method:

Preheat the oven to 180 fan.
Cream together the butter and sugar in a large bowl until light and fluffy.
Add the eggs, one at a time, and continue to mix.
Sift and fold in the flour and baking powder.
Add the milk and stir in the chocolate.
Spoon the mixture into muffin cases then add the cherries and lightly push
them into the mixture.
Bake for 25 minutes

Food Technology
Cous Cous Salad – serves 8
Ingredients:
400g cous cous
½ pack cherry tomatoes
½ cucumber
2 peppers
1/2 jar olives
1 bunch spring onions
1 pack mozzarella/feta
4 Tbsp olive oil
2 tbsp lemon juice

Method:

1.

Tip cous cous into a large bowl, cover with boiling water and
leave for 10 minutes.

2.

Halve cherry tomatoes and olives, slice spring onions, chop
cucumber, put in a large bowl.

3.

Deseed pepper, chop and add to large bowl.

4.

Tear mozzarella and add to bowl.

5.

Fluff up the cous cous with and fork then stir in to the
vegetables with the olive oil, lemon juice, salt and pepper.

Food Technology
Mary Berry’s Chocolate Brownies
Ingredients

275g butter
300g caster sugar
75g dark brown sugar
4 eggs
75g cocoa powder
100g self-raising flour
100g dark chocolate chips

Method

1. Preheat oven to 160°C fan and line a roasting tin (30cm x 23 cm) with
baking paper.
2. Combine the butter and sugars then add the eggs. Mix in the cocoa
powder and self-raising flour and finish by stirring in the chocolate chips.
3. Spoon the mixture into the tin, smooth it out and bake for 40-45
minutes. The cake should be set and a skewer should come out clean but
you also don't want to over bake because otherwise the brownies won't
be squidgy.
4. Leave to cool in the tin before cutting into 24 squares and serving.

Food Technology
Orange, oat & sultana cookies

Ingredients
100g butter
1 egg
50g mashed ripe banana
1 tsp vanilla extract
100g light soft brown sugar
Zest from 1 orange
100g wholemeal flour
¼ tsp salt
1 tsp baking powder
100g rolled oats
25g desiccated coconut
75g sultana

Method
Heat oven to 160C fan.
Cream the butter and sugar together until well blended and smooth.
Gradually beat in the banana, vanilla extract, egg and orange zest
In a large bowl, mix the flour, salt, baking powder, oats, coconut, and sultanas.
Stir the dry ingredients into the wet and mix thoroughly until a thick dough is
formed.
Line a baking sheet with parchment.
Drop heaped tablespoons onto the sheet, leaving space around each one, and
press down lightly.
Bake for 15-20 mins until lightly browned. Cool.

Food Technology
Sausage pasta bake - serves 4

Ingredients
1 clove of garlic
50 g mature Cheddar cheese - grated
50 g bread crumbs
2 teaspoons dried oregano
olive oil
4 sausages
1 pinch of dried chilli flakes
2 x 400 g tins of quality plum tomatoes
400 g dried pasta

Method
Preheat the oven to 200ºC/400ºF/gas 6.
Mix with breadcrumbs with oregano, the grated cheese and a pinch of sea salt and a sprinkling of
black pepper. Drizzle with a little oil and toss to mix it all together.
Pop the sausages out of their skins and break each one into 4 equal pieces. Roll each piece into a ball
shape and place in an ovenproof dish. Drizzle over a little oil and roll to coat. Bake in the oven for
about 10 minutes, or until golden and cooked through.
Heat a little oil in a frying pan over a medium heat. Add the sliced garlic, oregano, and the chilli
flakes. Stir until the garlic is coloured, then tip in the tomatoes.
Add a pinch of salt and pepper, bring to the boil, then reduce the heat and simmer for 10 minutes,
stirring occasionally.
Cook the pasta according to the packet instructions. Drain in a colander and tip into a large baking
dish.
Add the sausage balls, pour over the sauce and toss well. Sprinkle over the cheesy crumb mix and
bake for 15 minutes, or until golden on top and bubbling.

Food Technology
Sausage Rolls

Ingredients:
225g plain flour
Pinch salt
100g margarine
Or 1 pack ready rolled puff pastry
1 pack (approx. 350g) sausage meat or readymade vegetarian stuffing
Cold water
Milk

Method:
1.

Rub together the flour, salt and margarine in a large mixing bowl using
finger tips. Add cold water slowly and bring together until it forms a soft
ball.

2.

Knead on a floured board until smooth then roll out into a rectangle. If
using ready rolled – use rolling pin to roll into slightly larger rectangle

3.

Cut the pastry in half-length wise.

4.

Divide the sausage mixture in two; roll into long sausage shapes the
same length as the pasty then place on top.

5.

Roll up the pastry around the sausage meat and seal the edges with
milk. Cut into small sausage rolls.

6.

Make a few slits across the top of the sausage rolls, put on a greased
baking tray and bake at Gas 6/200c for 25 minutes until golden. Remove
from oven and cool on wire rack.

Food Technology
Red onion, cheddar and bacon muffins
Ingredients
1 tsp oil
100g streaky bacon, cut into 1cm pieces
1 red onion, finely diced
250g wholemeal self-raising flour
2 tsp baking powder
½ tsp bicarbonate of soda
¼ tsp salt
2 eggs
80g unsalted butter, melted and cooled
200ml buttermilk
1 tbsp finely chopped chives (optional)
150g strong cheddar, grated

Method
Heat the oven to 200C/400F/gas mark 6 and line a muffin tin with 12 paper cases.
Warm the oil over a medium heat and fry the bacon in it until just crisp. Lift the bacon from
the pan with a slotted spoon and drain on kitchen paper. In the same fat, sauté the onion
until just softened, about five minutes, then set aside to cool.
In a large bowl, whisk together the flour, baking powder, bicarbonate of soda and salt. In a
jug, whisk the eggs, butter and buttermilk, stir them into the flour mixture with a spatula
until just combined, then fold in the cooled bacon, onion, chives, if using, and two-thirds of
the cheese until just evenly distributed.
Spoon or scoop the mixture into the muffin tin, sprinkle on the rest of the cheese, and bake
for about 18 minutes, until the tops are golden and a toothpick inserted into the centre of a
muffin comes out clean.

Food Technology
Soda Bread – make 1 large or 3 small loaves
Ingredients
250g plain wholemeal flour
250g plain white flour
1 tsp bicarbonate of soda
1 tsp salt
420ml buttermilk
extra flour for dusting
optional:
cheese, onion, herbs, tomatoes, etc

Method
Preheat the oven to fan 180
In a large bowl, mix together the two types of flour, bicarbonate of soda and salt.
Add the buttermilk and mix until a sticky dough forms.
If adding flavours, mix in now
Lightly flour a work surface and tip the dough onto it.
Gently roll and fold the dough a couple of times to bring the mixture together. Do not knead.
Shape the dough into a ball. Flatten the ball gently with your hand. Score the dough with a deep
cross dividing it into quarters. Dust the bread with flour.
Place onto a baking tray lined with baking parchment and bake for 30 minutes at 200C/400F/Gas 6.
The loaf should be golden-brown.

Food Technology
Tomato and red pepper pasta bake – serves 4 (4 small foil trays)

Ingredients
300g pasta
1tbsp olive oil
1 medium onion
1 pepper
1 clove garlic
400g can chopped tomatoes
1tbsp tomato purée
150ml vegetable stock
2tsp dried mixed herbs
125g mozzarella cheese

Method
Heat the oven to 160°C fan
Cook the pasta for 10 minutes, drain and set aside.

Heat the oil in a saucepan. Chop the onions and pepper then fry for 5 minutes until soft. Crush the
garlic, add to the pan and fry for 1 more minute

Stir in the tomatoes, tomato purée, stock and herbs and season with black pepper. Simmer for 10
minutes.

Add the cooked pasta to the tomato sauce, mix together then spoon into 4 small foil trays. Slice the
mozzarella and lay on top of the pasta. Bake in the oven for 10 minutes until the cheese has melted.

Food Technology
Thai Curry – serves 4

Ingredients
3 shallots, finely sliced
4 tbsp Thai green curry paste
1 red chilli, finely chopped (optional)
350g butternut squash, peeled, diced
1 large red pepper, deseeded sliced
400g can full fat coconut milk
5 dried kaffir lime leaves
150g mangetout
100g baby corn, halved lengthways

Method
Fry the shallots for 7-10 mins until softened and beginning to caramelise.
Add the curry paste and chilli to the dish and fry for 2 mins.
Tip in the squash and pepper, then stir through the coconut milk along with
200ml water.
Add the lime leaves, cover and cook for 15-20 mins or until the squash is
tender.
Stir the mangetout and baby corn through the curry, then re-cover, cooking
over a medium-low heat for a further 5 mins or until the veg is just cooked.
Remove the lime leaves and discard.

Food Technology
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Food Technology
Recipe Evaluation

