Victoria Sponge Cake Recipe
Cake
3 Eggs

150g Self
Raising Flour

Icing
300g Icing
Sugar

150g Butter

150g Sugar

150g Butter

Jam

Equipment
Mixing Bowl

Wooden
Spoon

Sieve

Weighing
Scales

Tablespoon

Cake Tins

1. Preheat the oven to 180C
2. Grease and flour the cake tins
3. Mix together the butter and sugar
4. Add the eggs and stir
5. Sieve in the flour. Mix until combined.
6. Put in the cake tins and cook for 20-30 minutes.

7. Mix the butter and icing sugar. Add a splash of
milk if you need.
8. Spread jam on the cake and top with the icing.

Pizza
Ingredients
1. Bread recipe mixture (1 between 2 people)
2. Tomato Puree
3. Grated Cheese
4. Onions, peppers, ham, tuna, sweetcorn,
pineapple etc.

Equipment
Baking Tray
Rolling Pin
Cheese Grater
Chopping Board
Sharp Knife

1.
2.
3.
4.
5.
6.

Instructions
Make up the dough like you were making bread.
Roll it out into a circle
Put on a baking tray
Spread on tomato puree
Add toppings and cheese
Bake in the oven until the base is cooked and the cheese is
crispy.

Flapjack Recipe
6 tbs
Golden
Sugar

200g Butter

330 g
Porridge
Oats

Raisins /
Ginger /
Orange
Zest
(Optional)

Weighing
Scales

Mixing
Bowl

Wooden
Spoon

Tablespoo
n

Saucepan

Baking Tin

Baking
Parchmen
t

Cooling
Rack

1. Put the butter and syrup in a saucepan and
heat gently until melted.
2. Put the oats in your mixing bowl and pour over
the butter and syrup mix.
3. Stir
4. Add any extra ingredients.
5. Pour into a lined tin
6. Bake for 20-25 minutes until golden brown.

Chicken Pasta Bake Recipe
For 2 people
200g pasta

40g strong
cheese

Cooked
chicken

Mushrooms

200ml milk

2 teaspoons
of butter

2 teaspoons
of flour

Salt and
pepper

2 teaspoons
of Pesto

Cheese
Grater

Oven Dish

2 Saucepans

Chopping
Board and
knife

Teaspoon

Measuring
jug

Weighing
scales

Wooden
Spoon or
spatula

Heat the oven to 180C
Boil the pasta until it is almost cooked (2 minutes less than the
packet)
Grate the cheese and cut the chicken.
Fry the mushrooms in a little butter in the other saucepan. Put
to one side when they are cooked.
Make the sauce: Melt the butter and stir in the flour with the
wooden spoon or spatula. Add the milk to make a white
sauce.
Add the pesto.
Mix the pasta, sauce, chicken and mushrooms and add salt
and pepper.
Put in the baking dish and top with the cheese.
Bake for 15-20 minutes.

Lasagne Recipe
2-3 people
½ packet
minced beef

Mushrooms

½ onion

½ tin of
tomatoes

1 clove of
garlic

150ml stock

Lasagne sheets

1 tsp flour

1 tsp butter

150g milk

Grated cheese

Salt/Pepper/
Herbs

2 Saucepans

Chopping
Board and knife

Baking Dish

2 Wooden
spoons/spatulas

Teaspoon

Cheese Grater

Measuring Jug

1. Fry the beef, garlic and onions in a saucepan.
2. Add the tomatoes, mushrooms, stock and herbs.
3. Cook for 10 minutes.
4. Cook together the flour and butter in a
saucepan. Add the milk to make a sauce. Add
half the grated cheese, salt and pepper.
5. Layer your lasagne – meat, pasta, sauce, meat,
pasta, sauce.
6. Sprinkle the rest of the cheese on top.
7. Bake at 200C for 45 minutes.

Stuffed Baked Potatoes Recipe
Ingredients
Potato

Tomatoes

Cheese

Tuna

Ham

Peppers

Chicken

Spring Onion

Salt and
pepper

Sweet corn

Herbs and
spices

Butter

Equipment
Chopping
Board

Bowl

Sharp Knife

Spoon

Cheese
Grater

Instructions
1. Bake the potato at 200C/Gas Mark 6 until it is
soft.
2. Prepare your ingredients (grate cheese, chop
meat and vegetables, drain tuna)
3. Scoop out the soft potato filling from the skin.
4. Mix the cheese/meat/vegetables with the
potato.
5. Add salt, pepper, herbs, spices and butter if
wanted.
6. Spoon the mixture back into the potato skins.
7. Sprinkle some cheese on the top
8. Bake in the oven for 15-20 minutes until the
cheese is golden.

Chili Con Carne Recipe
½ packet
of mince

½ onion

1 clove of
garlic

½ tin of
tomatoes

1 stock
cube

1-2 tsp chili
powder

½ tin of
kidney
beans

½ pepper

Cooking oil

Tomato
puree

Chopping
board and
knife

Saucepan

Wooden
Spoon

Tin opener

Garlic
Press

Teaspoon

1. Chop the onion, garlic and pepper.
2. Fry the onions in a pan with a splash of oil, then
add the mince, garlic and peppers and cook
until brown.
3. Drain the kidney beans.
4. Add kidney beans and tomatoes.
5. Add the chili and stock cube and a squeeze of
tomato puree.
6. Add some hot water if the mixture is too dry.
7. Cook for 20 minutes.
8. Serve with rice.

Curry Recipe
Chicken

¼ jar of
curry
sauce

1 Onion

Cooking
Oil

Vegetables
(optional)

Rice

Chopping
board and
knife
Wooden
Spoon

Tablespoon

Saucepan

1. Cut up the onion, other vegetables and chicken.
2. Fry the onions and chicken in a little oil until brown.
3. Add the curry sauce.
4. Add the other vegetables
5. Cook for 20-30 minutes.
6. Serve with rice.

Burger Recipe
Serves 2-3 people
1/3 packet of
mince beef

4 Cream
Crackers

½ beaten egg

Salt and
Pepper

Mixed Herbs
(optional)

Burger Buns

Salad and
Cheese
(optional)

Potatoes

Cooking Oil

Sauces

To make the chips
 Peel the potatoes if you want to.
 Cut into chip shapes.
 Boil for about 10 minutes
 Bake in the oven in cooking oil for 20-30 minutes until crispy.
To make the burger
 Crush up your cream crackers
 Add the mince, half an egg, salt, pepper and herbs.
 Mix together with your hands.
 Shape into burgers.
 Fry or grill until they are cooked through.
 Serve in a burger bun with salad, sauce and cheese if you want

Chicken Fajitas
½ Chicken
Breast

1 wrap

Juice of ½
lime

1 clove of
garlic

Fresh chili
or powder

Cooking oil

½ tomato

Grated
cheese

½ onion

½ pepper

Chopping
Board

Sharp knife

Juicer

Garlic
press

Grater

Frying pan

Bowl

Spoon

1. Make the marinade:
a. Squeeze the lime
b. Peel and crush the garlic
c. Slice the chili
d. Mix everything with a splash of oil
2. Cut the chicken into strips and mix with the
marinade. Cover and put in the fridge.
3. Cut up the vegetables
4. Grate the cheese
5. Fry the chicken for about 5 minutes.
6. Add the onion and pepper and cook for another 5
minutes
7. Put the chicken in the middle of the wrap, add
the tomato and cheese and roll up.

Chocolate Brownies
250g Butter

65g Plain Flour

200g Dark

1tsp Baking

Chocolate

Powder

80g Cocoa

250g Caster

Powder

Sugar

4 Eggs

100g White
Chocolate

Baking Tin

Baking Paper

Saucepan

Glass Bowl

Mixing Bowl

Weighing Scales

Wooden Spoon

Teaspoon

Chopping Board
& Sharp Knife

1. Preheat your oven to 180C
2. Line a deep baking tin with baking paper
3. Melt the butter and dark chocolate in a glass bowl
over a saucepan of simmering water.
4. In a mixing bowl, stir together the cocoa powder,
flour, baking powder and sugar.
5. Add the flour mix to the melted chocolate and
butter. Stir well.
6. Beat the eggs and mix in.
7. Pour your mixture into the baking tray and cook in
the oven for about 25 minutes.

250g Mince

Meatballs and Spaghetti
1tsp Dijon
Mustard

8 Cream
Crackers

1 tsp
Balsamic
Vinegar

1 Egg

Salt &
Pepper

½ Onion

1 Clove of
Garlic

1 Tin of
Tomatoes

Spaghetti

1 tsp of
Herbs

Oil

Mixing
Bowl

Rolling Pin

Chopping
Board &
Knife

Garlic Press

Frying Pan

Wooden
Spoon

Teaspoon

Saucepan

Meatballs
1. Crush the cream crackers in a mixing bowl
2. Add the mince, mustard, herbs, salt, pepper and herbs
3. Mix with your hands
4. Roll into meatballs (should make about 12)
5. Fry the meatballs in a splash of oil until cooked
through. Put to one side

Sauce
6. Chop your onion and crush the garlic
7. Add oil to your frying pan and fry the onions until soft
8. Add the garlic, tin of tomatoes and balsamic vinegar
and cook for 5 minutes
9. Add the meatballs and leave to simmer until the
spaghetti is ready
10. Cook your spaghetti

