Recipes – Year 8 & 9 September – Christmas
Take on the Takeaway and Ready meals
Week commencing 7th September
Week 2 on timetable groups 2 & 3 – Theory lesson

Week commencing 14th September
Week 1 on timetable groups 1 & 4 – Theory lesson

Week commencing 21st September
Week 2 on timetable groups 2 & 3
Macaroni Cheese
350g macaroni pasta or short shaped pasta
50g butter/margarine
40g flour
500ml milk
250g cheddar or hard cheese
25g parmesan (optional)
2 slices of bread
Tbsp oil
1 clove garlic
Oven proof dish










Week commencing 28th September
Week 1 on timetable groups 1 & 4
Macaroni Cheese
350g macaroni pasta or short shaped pasta
50g butter/margarine
40g flour
500ml milk
250g cheddar or hard cheese
25g parmesan (optional)
2 slices of bread
Tbsp oil
1 clove garlic
Oven proof dish


Week commencing 5th October 
Week 2 on timetable groups 2 & 3
Lasagne
1 packet of lasagne sheets
1 packet of mince beef, chicken, turkey or pork
1 onion
2 cloves garlic
1 carrot
1 pepper (optional)
Mushrooms (optional)
1 tin of chopped tomatoes
2 tbsp tomato puree
50g plain flour
50g margarine
500ml milk
75g cheese

Week commencing 12th October 
Week 1 on timetable groups 1 & 4
Lasagne
1 packet of lasagne sheets
1 packet of mince beef, chicken, turkey or pork
1 onion
2 cloves garlic
1 carrot
1 pepper (optional)
Mushrooms (optional)
1 tin of chopped tomatoes
2 tbsp tomato puree
50g plain flour
50g margarine
500ml milk
75g cheese














[bookmark: _Hlk234913405]Week commencing 19th October
Week 2 on timetable groups 2 & 3
Sweet and Sour
Ingredients:
1 tablespoon oil
1 onion
2 – 3 chicken breasts (or other meat without bones)
1 can pineapple pieces in own juice
1 tablespoon vinegar
1 tablespoon soy sauce (available in school)
1 tablespoon tomato puree
1 tablespoon cornflour
2 sticks celery
1 carrot
1 pepper
Salt and pepper.

Something to take home in.

HALF TERM
Week commencing 2ND November
Week 1 on timetable groups 1 & 4
Sweet and Sour
Ingredients:
1 tablespoon oil
1 onion
2 – 3 chicken breasts (or other meat without bones)
1 can pineapple pieces in own juice
1 tablespoon vinegar
1 tablespoon soy sauce (available in school)
1 tablespoon tomato puree
1 tablespoon cornflour
2 sticks celery
1 carrot
1 pepper
Salt and pepper.

Something to take home in.


Week commencing 9th November
Week 2 on timetable groups 2 & 3
Southern Fried Chicken and Paprika wedges 
1 packet of chicken drumsticks or thighs
200ml milk (full fat)
200g self-raising flour
2 tsp garlic granules
½ tsp turmeric (school will provide)
1 tsp paprika (school will provide)
1 tsp ground white pepper (school will provide)
1 tsp cayenne pepper (school will provide)
6-8 tbsp oil
Mustard powder (school will provide)
2 large potatoes
Something to take home in

Week commencing 16th  November
Week 1 on timetable groups 1 & 4
Southern Fried Chicken and Paprika wedges 
1 packet of chicken drumsticks or thighs
200ml milk (full fat)
200g self-raising flour
2 tsp garlic granules
½ tsp turmeric (school will provide)
1 tsp paprika (school will provide)
1 tsp ground white pepper (school will provide)
1 tsp cayenne pepper (school will provide)
6-8 tbsp oil
Mustard powder (school will provide)
2 large potatoes
Something to take home in

Week commencing 23rd November
Week 2 on timetable groups 2 & 3
Make their own dish of choice that could be enjoyed instead of a takeaway or ready meal. Ideas include: curry, pizza, pasta dishes etc.
Week commencing 30th November
Week 1 on timetable groups 1 & 4
Make their own dish of choice that could be enjoyed instead of a takeaway or ready meal. Ideas include: curry, pizza, pasta dishes etc.

Week commencing 7th December
Week 2 on timetable groups 2 & 3
Yule Log
For the cake
3 eggs
85g caster sugar
70g self raising flour
50g cocoa powder

For the filling & icing
50g butter
140g dark chocolate
1 tbsp golden syrup
284ml pot double cream
200g icing sugar

2-3 extra strong mints crushed (optional)
tbsp icing sugar
and holly sprigs to decorate or any Christmas decoration of choice
Something to carry home on or in.







Week commencing 14th December
Week 1 on timetable groups 1 & 4
Yule Log
[bookmark: _GoBack]For the cake
3 eggs
85g caster sugar
70g self raising flour
50g cocoa powder

For the filling & icing
50g butter
140g dark chocolate
1 tbsp golden syrup
284ml pot double cream
200g icing sugar

2-4 extra strong mints crushed (optional)
tbsp icing sugar
and holly sprigs to decorate or any Christmas decoration of choice
Something to carry home on or in.

