

Week commencing 13th April
STUDENTS WHO HAVE FOOD LESSON 1 & 2 WILL NOT BE COOKING DUE TO A SPECIAL WORKSHOP IN SCHOOL THEN
Pasta Bolognaise
1 onion
1 clove garlic
1 carrot
1 celery stick
Mushrooms (optional)
1 pepper (optional)
1 tbsp oil
250g – 300g minced beef
1 400g chopped tomatoes
200g pasta shapes
Half tsp mixed herbs
Something to take home in.
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Week commencing 20th April
Theory lesson – vegetarianism and assessment

Week commencing 27th April
Vegetable Lasagne
	1 box of lasagne  sheets
1 onion
2 cloves garlic
1 red pepper
1 green pepper
2 carrots
1 – 2 courgettes
1 aubergine
Any choice of additional vegetables of your choice (celery, mushrooms etc)
1 tin chopped tomatoes
500 ml milk
50g plain flour
50g butter or margarine
Cheese for the top

OVEN PROOF DISH - ESSENTIAL
	

	
	



Week commencing 4th May  (Wednesday group only due to bank holiday)
Stuffed Peppers  (enough for 4 people so can be halved if necessary)
4 medium peppers
4 tbsp oil
1 stock cube
175g long grain ricee
1 red onion
1 can of chopped tomatoes
Half tsp mixed herbs
50g frozen peas
Suitable container to bring home in



Week commencing 11th May
Fruit Crumble – using nuts
For the filling;
4 cooking apples or fruit of your choice
50g demerera sugar
For the topping;
50g plain or wholemeal flour
50g sunflower seeds
50g porridge oats
50g hazelnuts or any chopped nuts
50g demerera sugar
50g butter
Oven proof dish

Week commencing 17th May
Make own vegetarian dish

HALF TERM










Week commencing 1st June – food from England
Victoria Sponge Cake
200g margarine
200g caster sugar
200g self raising flour
4 eggs
1 tsp vanilla essence
2 tbsp jam
1 tbsp icing sugar (optional)
Or
Scones
400g plain or wholemeal flour
300ml milk
60g sugar
150g butter or margarine
100g currants/sultanas
2 egg










Week commencing 8th June – Italy
Spaghetti alla Carbonara
375g dried spaghetti
200g streaky bacon or ham
1 onion
2 cloves of garlic
1 tbsp oil
3 eggs
3 tbsp single cream
40g grated parmesan
40g butter
1 level tablespoon chopped parsley (school will provide)
Something to take it home in.

Week commencing 15th June
Creamy Chicken Curry - India
3 – 4 chicken breasts or packet of diced chicken
2 garlic cloves
1 tbsp oil
450g pot of natural yoghurt
1 chilli
150ml double cream
1 tin chopped tomatoes
2 tbsp tomato puree
1 chicken stock cube
Cumin, ginger, coriander, paprika, cinnamon and turmeric will be provided by school.
Week commencing 22nd June – theory

Week commencing 29th June
Cheesecake America
1 pkt digestive biscuits
75g butter
2 tubs cream cheese
1 large double cream
100g caster sugar
1 tsp vanilla essence
(toppings/fillings of your choice) examples could include; oreo biscuits, strawberries, raspberries, cherries, Toblerone. 
Please send in an appropriate dish or tin.

Week commencing 6th July Lemon Tart - France
Tart au Citron
pastry
150g butter 
275g plain flour 
1tsp grated lemon rind 
2tbsp sugar 
Up to 3tbsp chilled water 
Icing sugar for dusting

Filling
4 medium eggs
100g (3½oz) caster sugar 
150ml carton double cream 
Finely zested rind and juice of 3 lemons 

Quiche or tart dish

Week commencing 13th July
Students make dish of choice from a country of their choice.










