

Week commencing 14th September
Chelsea buns
For the dough :
· 350g/9oz strong white bread flour 
· 5ml/1 tsp salt 
· 5ml/1 tsp caster sugar 
· 2 sachets of quick acting yeast 
· 25g butter
· 125ml milk
· 1 egg
For the filling :
· 125g dried fruit 
· 50g sugar 
· 15g/½ oz butter
100g icing sugar

Week commencing 21st September
Lemon Meringue Pie
· Ingredients
· For the pastry
· 225g/8oz plain flour
· 175g/6oz butter
· 45g/1¾oz caster sugar
· For the lemon filling
· 4 lemons, (please grate at home if you can)
· 65g/2¼oz cornflour
· 250g/9oz caster sugar
· 4 eggs (will use for meringue too)
· For the meringue topping
· 225g/8oz caster sugar
· 2 tsp cornflour


Week commencing 28th September
Theory – coursework. 

Week commencing 5th October
Theory – coursework, practice and run through, school to provide ingredients.

Week commencing 12th October
Practical for NEA1 – school will provide ingredients

Week commencing 19th October
Coursework write up and evaluations.

HALF TERM
We will start work for NEA2. Practicing high level skilled work. Year 10 will also be able to use this as evidence for next year.
Week commencing 2nd November
Goats Cheese Tortellini and garlic bread
For the Tortellini
200g Pasta / strong flour
2 eggs
75g goat’s cheese or cream cheese
3 chives or 2 tsp dried chives
1 egg for egg wash
For the Garlic Bread
300g strong flour
1 sachet of yeast
2 tsp salt
50ml oil
2 cloves garlic
50g butter



Week commencing 9th November
Chocolate Fondant and Tuiles
6 eggs
150g sugar
150g butter
150g dark chocolate
150g plain flour
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School will provide the Tuile mixture


