
Smoothie Step by Step

1. Peel and 
remove 
core/seeds.

2. Chop fruit 
into bitesize
chunks.

3. Place your 
fruit into a 
blender along 
with a little 
liquid

4. Do not over fill 
you blender.

5. Place lid onto 
the blender 
ensure all secure 
before turning it 
on.

6. Blend until 
smooth. Present 
and serve.



3. Stir in the 

yeast and the 

salt.

2. Rub in the 

butter.

1. Weigh flour, 

then press zero 

and weigh butter.

4. Make a well in 

the centre of the 

flour and add warm 

water gradually.

5. Work into a 

soft dough with 

your hand.

6. Turn out onto a 

lightly floured 

surface and 

knead for 5 – 10 

minutes.

PIZZA DOUGH METHOD

7. Place into the 

bag and label with 

your name.



Roll the dough, Prepare your toppings and cut to 
your chosen shape

PIZZA PRACTICAL STEPS
Preheat your oven to gas mark 6/180ºC 

Spread tomato sauce and add toppings & cheese bake    
until dough is cooked 

Time Constraints

 Pizza assembled 
& in the oven 
within 25 mins

../../../4. Lesson timers/practical timer/25 mins.lt3


Method Pineapple Upside-down Cake
1. Preheat the oven to 180ºC or gas mark 4.
2. For the topping, beat the butter and brown 
sugar together until creamy. Spread over the 
base and a quarter of the way up the sides of a 
20-21cm round cake tin. Arrange pineapple 
rings on top, then place cherries
in the centres of the rings.
3. In a large bowl sieve the flour and add the 
margarine, sugar, baking powder and egg.
4. Beat the mixture until light and fluffy.
5. Spread on top of the pineapple.
6. Put in the oven and bake for 20 
minutes, until golden brown and springy to the 
touch.
7. Remove from the oven turn out onto foil
and allow to cool.

Equipment
Cake tin, weighing scales, 
mixing bowl, teaspoon, 
electric hand whisk, mixing 
spoon, knife, 
chopping board, spatula.

Ingredients
50g caster sugar
50g soft margarine
1 egg
50g self-raising flour
1 x 5ml spoon baking 
powder
Topping
Pineapple rings tinned
Cherries- glaced
50g butter
50g brown sugar



Homemade 
Fish & Chips

1. Heat oven to 220C/200C fan/gas 7.
2. Slice Potatoes into wedges 
3. Pat chips dry on kitchen paper, then lay in a single 

layer on a large baking tray. 
4. Drizzle with half the olive oil and season with salt.
5. Cook for 40 mins, turning after 20 mins, so they cook 

evenly.
6. Mix the breadcrumbs with the lemon zest and 

parsley, then season well. 
7. Top the cod evenly with the breadcrumb mixture, 

then drizzle with the remaining oil. 
8. Put in a roasting tin with the cherry tomatoes, then 

bake in the oven for the final 10 mins of the chips’ 
cooking time.

 1 Fillet white fish

 1 Baking potato

 Serving option – mushy peas, 
lemon, vegetables

 30g Bread Crumbs/ 1 slice bread

 Parsley dried

 Seasoning – paprika, Cajun, chilli 
flakes, salt and pepper.



1.Bring a saucepan of 
water to the boil, and 
then add the rigatoni. 
Cook for about 10 – 12 
minutes, until al dente.

2.Grate the cheese and 
cut the broccoli into small 
pieces.

3.While the pasta is 
cooking, make the sauce:
Place the butter and flour 
into a small saucepan, add 
the milk gradually.

4. Bring the sauce 
to a simmer, 
whisking all the 
time until it has 
thickened;

5. Reduce the 
heat, stir in the 
oregano, and 
allow to simmer 
for 2 minutes.

6. During the 
last 2 minutes of 
the pasta boiling, 
add the broccoli 
to the saucepan.

Ingredients
100g rigatoni
40g cheese
100g broccoli
100g canned tuna drained
25g butter or soft spread
25g plain flour
250ml semi-skimmed milk
1x5ml spoon dried oregano
frozen)
Black pepper

1. Tuna Broccoli Pasta Bake



7. Preheat the grill.

8. Drain the boiling hot water 
away from the pasta and 
vegetables into a colander in 
the sink.

9. Pour the drained pasta 
and vegetables into the 
sauce.

2.Tuna Broccoli Pasta Bake

10. Stir in 
the canned 
tuna.

11. Pour the mixture into 
an ovenproof dish (or foil 
tray).

12. Sprinkle the 
cheese over the top, 
and add a few twists 
of black pepper.

13. Place under a hot grill 
until the cheese is 
bubbling and golden brown.



whisk 2 eggs until pale & thick gradually whisk in 50g caster 
sugar split into 3 lots

ribbon trail sift 50g plain flour & fold – figure 8 or cut & lift 
pour in lined tray & tilt

bake 10 mins, sugar greaseproof paper remove paper spread 
warm jam & roll.

If making 
chocolate swiss

roll substitute 25g 
flour for 25g 
cocoa powder

Ingredients
2 eggs
50g flour
50g caster sugar
2 tbsp caster sugar 
for dusting.
100g jam

Equipment
✓ Mixing Bowl
✓ Tablespoon
✓ Sieve
✓ Electric Whisk 

Baking tray
✓ Grease proof 

paper
✓ Spatula 



Cottage Pie Method

1. Preheat the 
oven 

to 200°C or gas 
mark 6

2. Peel and cut the 
potatoes 

into chunks

3. Place the potatoes 
in a saucepan of water,

bring to the boil and 
simmer for 20 minutes, 

until soft.

4. Prepare the 
vegetables - dice

5. Dry fry the 
meat 

with the onion 
until the 

meat is brown 

6. Add the 
vegetables then 
tomato puree/ 
Worcestershire 

sauce/Extras

7. Add the 
stock

cube to the 
water to 

make up the 
stock

8. Add the stock to 
the 

meat mixture, bring 
to 

the boil and then 
simmer 

for 5 – 10 minutes, 
until the carrots are 

soft.

9. Drain the 
potatoes 
and mash 

10. Place the ovenproof dish or foil tray on a 
baking tray. Spread the meat mixture into an 
ovenproof dish and spoon the mash over the 

top.

11. Cook for 20 – 25 
minutes, until golden 
brown

Ingredients
250g Mince meat of your choice
1 onion
1 clove of garlic
500g potatoes/sweet potatoes

Stock cube or  2 tbsp gravy granules – 275mls  
Your choice of Vegetables – Carrots, Peas etc
Seasoning of your choice - Thyme
Extras- Tomato puree, Worcestershire sauce
Milk, and butter – for the mash



1. Sift the flour 

into a mixing 
bowl.

2. Cut the butter into cubes and rub 
into the flour using your fingertips 
until it resembles bread crumbs. 

3. Add 1 tbsp 
water and 
mix using a 
butter knife.

4. Once the pastry 
comes together in 
a ball place on a 
floured surface.

5. Gently roll out to 
1cm thick ensure 
there is 4cm bigger 
than the tin.

6. Place the pastry into the 
quiche tin pressing the 
edges into the tin. Cut off 
any excess edges.

Shortcrust Pastry Ingredients

100g plain 

flour

50g butter or 

baking 

fat/block

2-3 x 15ml 

spoons 

water



Crack one egg into 

measuring jug

Add milk and beat with a fork Grate cheese and add to 

jug

Add extras - chopped ham / 

bacon /tomato /onion

Add to measuring jug, season 

and mix
Pour the mixture into the pastry 

case

Bake in the oven for 20-25
minutes until golden

Place on cooling rack and 
leave to cool

1

What other ingredients could be 
used as flavourings?

2
Quiche Filling

3

4 5 6

7 8 9

Ingredients

3 Eggs

100ml Milk
Fillings - Choose 2-3 
fillings: 
Handful of Cheese -
Cheddar, Mozzarella or 
Goats cheese.
Meat - ham
Vegetables - 3 x 
Mushrooms, 1 x Tomato, 
½ Red pepper, ½ Red 
onion, 2 Stalks Broccoli, 
Spinach

http://www.google.co.uk/url?q=http://pepperinthekitchen.blogspot.com/2012_06_01_archive.html&sa=U&ei=Rl2UUprDMofwhQeC-4CgAQ&ved=0CDYQ9QEwBg&usg=AFQjCNEZHIrNzbRaZoREAr5oLATpeOnqvg


Brownies

1. Preheat the 
oven to 180 C. 2. Melt the chocolate 

butter and vanilla extract 
over a low heat.

3. Remove from the heat 
and stir in the sugar and 
leave to cool for a few 

minutes.

4. Add the eggs 
and sieve the 

flour and cocoa 
powder into the  
butter mixture. 

5. Whisk until 
smooth and glossy 

then add the 
chocolate chips

6. Pour into a 
lined tin, level 

the top and 
bake for 

25minutes

7. Turn off the 
oven and 

leave for 5 
minutes in the 

oven.

8. Take out and cool 
on a cooling rack, 
cut then decorate

Ingredients
65g dark chocolate
50g butter
1 tsp vanilla extract
50g caster sugar
1 egg
25g plain flour
1 tbsp cocoa powder
Pinch salt
30g dark chocolate chips

Equipment
✓ Foil tray
✓ Saucepan
✓ Whisk
✓ Mixing spoon
✓ Butter Knife
✓ Sieve
✓ Cooling Rack
✓ Baking Tray



100g macaroni

100g Cheddar cheese

25g soft margarine

25g plain flour

250ml semi-skimmed 

milk

Black pepper

Two saucepans

Colander

Measuring jug

Mixing spoon

Baking Tray

Foil Dish

1. Bring a saucepan of 

water to the boil, and 

then add the 

macaroni. Cook for 

about 10 – 12 minutes, 

until al dente.

2. While the pasta is 

cooking, make the 

sauce:

• place the butter or 

margarine, flour and 

milk into a small 

saucepan;

4. bring the sauce 

to a simmer, 

whisking all the 

time until it has 

thickened;

3. reduce the heat 

and allow to 

simmer for 2 

minutes;

5. stir in 3/4 of the 

grated cheese.

8. Preheat the 

grill.

6. Drain the boiling 

hot water away 

from the macaroni 

into a colander in 

the sink.

7. Stir the drained 

macaroni into the 

cheese sauce and 

add a few twists of 

black pepper.

9. Pour the 

macaroni into an 

oven-proof dish 

(or foil tray).

10. Place under a 

hot grill until the 

cheese is bubbling 

and golden brown.

Macaroni Cheese



Gyoza Step by Step
1. Boil the kettle.

2. Sift the flour into a large mixing bowl.

3. Pour 25ml of boiled water into a measuring jug, 
add a pinch of salt.

4. Add the water to the flour gradually stirring with a 
round bladed knife.

5. Bring the dough together in your hand and knead 
on a floured surface.

6. Roll the dough into log and cover to avoid drying 
out.

7. Peel and crush garlic, slice spring onion into 
rounds.

8. Place all of the filling ingredients into the food 
processor to combine. (This can be done as a 
group then divide the filling between you into 
small bowls)

9. Divide the dough log into two, sprinkle the surface 
with cornflour and roll out 4 circles each (8cm 
diameter) or cut out using a cutter.

10. Fill each circle with a heaped teaspoon of filling.

11. Fold one side over the other pinching the edge to 
seal, then pleat to create a gyoza effect.

12. Heat frying pan on medium heat with vegetable 
oil, add the gyozas and cook for 3-4 minutes on 
one side.

13. Add 60ml of water to the pan and cover with the 
lid. Steam for 3 minutes then remove the lid to 
cook off the excess water.

14. Add a little oil to crisp up for 2 minutes then 
serve.



1. Tip flour into 
mixing bowl, 

add salt to one 
side and yeast 

to the other and 
mix

2. Make a well in the 
centre add 1.5 tbsp oil 
and the warm water 

gradually until forms a 
sticky dough..

3. Sprinkle the 
surface with flour and 

knead for 5-
10minutes, then 
cover prove for 

20minutes.

4. Prepare 
vegetables for the 
top of the focaccia.

5. Oil a baking tray, 
stretch dough to 

rectangle shape into 
pan and leave to 

prove for 30minutes. 
Preheat oven to 200C

6. Push dimples 
into the bread 

and lay 
vegetables on the 

bread.

7. Mix 1.5tbsp oil 
with 1tbsp water 
and pinch of salt. 

Drizzle over 
bread.

8. Bake for 20mins 
until golden

Garden Focaccia Bread


