
 

Year 9 Recipe Book 

Name ________________ Tutor ____ 

The Billericay  School  

FOOD TECHNOLOGY  

ENRICHMENT CLASS 
                     

                        



Week content   

1 Induction week Introduction to 
course 

  

 2 Health and safety Food safety 

 3 Nutrition: Carbohydrates   

 4 Dietary Needs Showcase your skills 
sweet 

 5 Show case your skills/ Savoury   

 6 Cookies Fruit Scones 

 7 Pasta salad Pasta Bake 

8 Assessment   

  Half Term   

 9 Nutrition: Proteins Dietary Needs 

 10 Quiche ready-made pastry   

 11 Cheese straws Turnovers 

 12 Plate tart   

 13 Scotch eggs Chicken Kiev 

 14 Fish parcel   

 15 Toad in the hole Decorating a yule log 

  Christmas   

Useful information 

1. Pupils are required to weigh out ingredients at home, to allow more time for 

preparation. 

2. If tins/trays are needed it will say so on the recipe – replace with foil containers if 

needed. 

3.  Where a recipe asks for foil/greaseproof paper, please make every effort to 

provide this – we only keep a small  supply in school for emergencies. 

4. If your son/daughter is unable to cook a recipe, please let the teacher know 

BEFORE THE DAY OF THE LESSON and arrangements can be made. This can be 

done via the student, or by e-mailing  your son/daughter’s  teacher: 

Useful websites 

Eduqas– for past papers and syllabus content. 

Bite size for revision, quizzes, tests 





 Chocolate chip Cookies  

 

 

 

1. 125g butter, softened. 
2. 100g light brown soft sugar. 
3. 125g caster sugar. 
4. 1 egg, lightly beaten. 
5. 1 tsp vanilla extract. 
6. 225g self-raising flour. 
7. 200g chocolate chips 
 

 
1. Preheat  oven to 180 degrees Celcius 
2. Cream the margarine and sugar until pale and fluffy. 
3. Add the egg and vanilla extract and beat well 
4. Stir in the flour  and chocolate chips and mix to make a 

firm dough (It should leave the bowl clean) 
5. Roll  into a long thick sausage. 
6. Slice into even sized rings 
7. Place on a grease proof paper and bake for 7 minutes or 

just golden brown on the edges. 
8. Take out of the oven and leave to cool down for a minute 

before lifting to a cooling rack 
9. Serve. 

https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fimages-gmi-pmc.edge-generalmills.com%2Fb9272720-c6bf-4288-92f7-43542067af7c.jpg&imgrefurl=https%3A%2F%2Fwww.pillsbury.com%2Frecipes%2Fsoft-and-chewy-chocolate-chip-cookies%2F7fd0ee7b-fb8a-46c4-8bc5-ca5
https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fimages-gmi-pmc.edge-generalmills.com%2Fb9272720-c6bf-4288-92f7-43542067af7c.jpg&imgrefurl=https%3A%2F%2Fwww.pillsbury.com%2Frecipes%2Fsoft-and-chewy-chocolate-chip-cookies%2F7fd0ee7b-fb8a-46c4-8bc5-ca5
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Scones                    Date making ________________ 
 
200g SR flour (white or brown) 
1 egg                                                 
50g margarine        
100ml milk                          
50g sugar    
                                           
Choose from:   
50g dried fruit, cherries, dates, nuts 
For cheese scones omit sugar, add 75g grated cheese  
1 tsp herbs   
Greaseproof paper Container to take home in. 
 
 
 
1. Oven on Gas 6, 200°C     
2. Mix flour and sugar in mixing bowl.    
3. Rub in marg. (breadcrumb texture)    
4. Beat egg and milk in a jug.    
5. Gradually add egg & milk to the mixture and use hands to form 
dough. Don’t add too much liquid!!! 
6. Add  extras e.g. cheese, fruit and-knead into the dough. 
7. Place dough on a floured surface, flatten out and cut with a cut-
ter. 
8. Place on baking tray, with paper on. 
9. Brush with the spare egg/milk.     
10. Bake 10-15 mins until golden. 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=exqJWuRlIfY20M&tbnid=u7_grXMvcDtZBM:&ved=0CAYQjRw&url=http://www.recipeshowto.com/recipe?c%3Dscones&ei=9XkjU6KUM4mN0AX-soHoBw&bvm=bv.62922401,d.ZG4&psig=AFQjCNFwOZvj-ibk_C


Pasta Salad 

Ingredients 

100g pasta shapes 

1 carrot 

100g cooked sliced chicken 

1 baby gem lettuce 

1 tomato 

¼ cucumber 

2 x15ml spoons low fat 
dressing 

Method 

1. Bring a small saucepan of water to the boil, and then add the pas-
ta. Simmer for about 8 – 10 minutes (check the packet instructions). 

2. While the pasta is cooking, prepare the other ingredients: 

shred the lettuce; 

slice the tomato; 

chop the cucumber into small chunks; 

peel and grate the carrot; 

3. Drain the boiling hot water away from the pasta into a colander in 
the sink. Cool the pasta by rising it under a cold tap for a few mo-
ments. Drain well. 

4. Place the pasta in the serving dish and stir in 1 x 15ml spoon of 
dressing. 

5. Assemble the remaining ingredients over the pasta in layers. 

6. Lastly, drizzle over the remaining dressing. 



Pasta Bake                         Date making __________ 

300g pasta shapes    

25g butter  

25g plain flour            

300ml milk  

150g cheddar, grated   

Cherry tomatoes 

Small can sweetcorn drained or 100g frozen peas handful chopped parsley or dried 
herbs. 

Optional 

Chorizo 

Cooked Chicken 

Tuna 

1. Heat oven to 180C/fan 160C/gas 4.  

2. Boil the pasta for 10 mins 

3. Sauce - place butter, flour and milk in a saucepan. Bring to the boil, whisking 
ALL THE TIME. 

4. Remove from heat & stir in all but a handful of cheese.  

5. Drain pasta; mix with sauce and all other ingredients. 

6. Transfer to baking dish. Top with rest of cheese.  

7. Bake 15-20 mins until melted and golden. 



SHORT CRUST PASTRY QUICHE  

      The focus of the lesson is on MAKING the pastry. 

COOKING DETAILS oven temp; 200ºC/gas 6 

COOK TIME; 30 mins 

 

INGREDIENTS  

 Pastry;  

150g plain flour     

75g BLOCK margarine      

1½ tbsp iced water( SCHOOL WILL PROVIDE)   

  

 Filling;  

140ml semi-skimmed milk (OR 140ml double cream) 

2 eggs 

1 large onion (slice thinly into rings at home) 

75g grated cheese (grate at home) 

2 rashers bacon, crisp fried & diced (done at home.) – optional 

black pepper to season* 
Method 
1. Rub in flour and margarine until mixture looks like bread crumbs 
2. Add ice cold water to form a dough 
3. Roll out and line the flan dish. 
4. Chop up onions and prepare fillings 
5. Put milk, eggs, onion, bacon and cheese in a jug and mix 
6. Pour the mixture over the pastry 
7. Bake for 30 mins 
 
 

YOU NEED TO BRING AN 8” OVENPROOF FLAN DISH/ SHALLOW CAKE TIIN 
TO COOK IT IN!  



Cheese Straws            Date _______________ 

 

 

350g ready rolled puff pastry 

100g grated parmesan 

100g Cheddar Cheese 

1tsp smoked paprika ( optional) 

 

 

 

 

 

Method 

1. Preheat oven to 180 Degrees Celsius 

2. Roll out pastry into 30 cm rectangular length 

3. Sprinkle the grated cheese halfway 

4. Fold over 

5. Using a sharp knife cut into 4cm strips 

6. As you set them down twist the ends in opposite direction to 
give them a spiralled look 

7. MAKE SURE YOU SPACE THEM. 

8. Sprinkle Parmesan and Paprika  

9. Chill for a few minutes 

10.  Bake for 15-20 mins 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwixk__cqKvcAhUQM-wKHbZ1D18QjRx6BAgBEAU&url=http%3A%2F%2Fwmgreenbergdesserts.com%2Fproduct%2Fcheese-straws-1-lb%2F&psig=AOvVaw3ZczhUe0JzdS6jdXeJfO1E&ust=1532094968


 
Turnovers                        Date   ________   
 
 
 
Pastry     
I block ready made puff pastry 
egg to seal and glaze 
 
Fillings 
Either   100g cheese, mushrooms, tomato, ham 
OR 400g cooked fruit (fresh, froze, tinned) 
 
Greaseproof paper and container to take home in. 
 
 
 
 
 
 
 
Method: 

1. Oven on 200 deg C, Gas 6 

2. Roll pastry to a large square. 

3. Cut into 4 smaller squares. 

4. Place filling in centre. 

5. Brush beaten egg around the edges of the pastry. 

6. Fold over to make either a triangle or a rectangle. 

7. Seal the edges with fingers or fork. 

8. Make small air hole on top. 

9. Glaze the tops. 

10. Bake 10-15 mins. 

 
      

                       
  
 
 

http://www.tastespotting.com/clicks.php?url=http://www.ezrapoundcake.com/archives/382&disp=22263


 Plate Tart    Date making ________ 
 

Pastry 
200g flour 
100g  butter 
Cold water (approx. 8 tsp) 
Filling 
Jam, lemon curd, mincemeat, syrup,  
cornflakes 
 
Ovenproof plate, little extra flour to roll out, foil to cover. 
 
 
 
Method 
 
1. Set oven, Gas 6, 190 deg. C 
2. Place the flour in a mixing bowl. 
3. Rub in the marg/butter, so it looks like breadcrumbs. 
4. Add water TEASPOON AT A TIME. Between each addition, 

squash the mixture together to form dough. Once it comes 
together in a ball, stop adding water. 

5. Roll the pastry out - add flour to the work top and the rolling 
pin to stop it sticking! Remember to roll and turn, roll and turn 
so it doesn’t stick. 

6. Place the pastry over the plate – roll it back round the rolling 
pin to lift it. Cut around edges to neaten. 

7. Spread jam onto the pastry. 
8. Add lattice top if you have enough pastry and time. 
9. Bake for 10-15 mins until golden. 
10. Cornflake tart -  mix 2 tbsp syrup with 3 tbsp cornflakes.  
11. Sprinkle on top for the last 3 or 4 mins of cooking. 
 
 

http://www.learningtoeat.com/wp-content/uploads/2011/12/jamtart.jpg


Scotch eggs 

Ingredients 

5 eggs 

300g Sausage meat 

140g Coked Ham shredded 

1 Spring Onion 

1/4 tsp Dijon mustard 

1 tsp chopped Parsley 

100g Wholemeal Flour 

100g Wholemeal Breadcrumbs 

Method 

1. Place 4 eggs, still in their shells, in a pan of cold salted water. Place over a 

high heat and bring to the boil, reduce heat to simmer for exactly 9 mins. 

2. Drain and place eggs in ice cold water, then peel. Very finely chop the 
spring onion. 

Mix the sausage meat with the, parsley, cooked ham, Dijon mustard and 
spring onion in a bowl and season well with salt and freshly ground black pep-
per. 

3. Divide the sausage meat mixture into four balls. Place between 2 pieces of 
cling film and spread out thinly. 

4. Place the seasoned flour onto a plate, then dredge each boiled egg in the 
flour. 

5. Wrap the sausage meat around each egg. Make sure the coating is smooth 
and completely covers each egg. 

6. Dip each coated egg in the beaten egg, then dip and roll into the bread-
crumbs to completely cover. 

7. Heat the oil in a wok, until a breadcrumb sizzles and turns brown when 
dropped into it.  

(CAUTION: hot oil can be dangerous. Do not leave unattended.) 

8. Carefully place each scotch egg into the hot oil and deep-fry for 8-10 
minutes, until golden and crisp and the sausage meat is completely cooked. 

9. Carefully remove from the oil with a slotted spoon and drain on kitchen pa-
per. 

10. Serve cool. 



Chicken Kiev      Date making ____________________ 

100g butter 

25g flour 

1 clove garlic 

50g breadcrumbs 

2 tbsp. fresh parsley or 1 tspn dried 

1 egg 

2 boneless chicken breasts 

 

  200 deg C or oven to Gas 6, 

Method 

1. Mix butter, garlic, parsley, salt and pepper. 

2.    Cut a deep pocket into each breast. 

3.    Fill the space with the garlic butter. 

4.    Put the flour and breadcrumbs onto separate plates. 

5.    Beat the egg in a small bowl. 

6. Roll each piece of chicken in the flour, dip into the egg and roll 
in the breadcrumbs. 

7.  Bake on a greased baking tray for 20-25 mins. 

8.  Probe to 75 degrees  or above 

 

Container to take home in. 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http%3A%2F%2Fwww.dailymail.co.uk%2Fnews%2Farticle-2910760%2FFood-poisoning-undercooked-chicken-kiev-kills-grandmother-Pensioner-discharged-hospital-condition-deter


Fish Parcel 

Ingredients 

2 fish fillets 

2 spring onions 

I red pepper 

I yellow or orange pepper 

6 cherry tomatoes 

1 lemon 

Foil paper 

Salt & pepper or fish seasoning 

 

Method 

1. Preheat oven to 200 C / Gas mark 6. 
2. Centre each piece of fish on an individual piece of aluminium foil 

(large enough to seal the fish and veg when folded).  
3. Sprinkle each piece of fish with salt and pepper.  
4. Divide the sliced tomatoes, onion and peppers between the 2 piec-

es of fish, and place on top of the filets.  
5. Then drizzle each fillet with 1 tablespoon of olive oil and lemon 

juice. 
6. Fold and seal the foil into a parcel and place on a baking tray.  
7. Leave 5cm (2 in) between each parcel to provide heat circulation. 
8. Bake in a preheated oven for 20 minutes.  
9. Let rest for 5 minutes and unwrap.  
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Toad in the hole             Date making _____________ 
 
100g plain flour 
Pinch salt 
1 egg 
250mlmilk 
1 tbsp. oil 
8 sausages  
Roasting tin or foil tray. 
Foil to cover over. 
 
 
 
Method 
1. Set oven to Gas 7, 200 deg C. 
2. Place sausages and oil in a baking tray (or muffin tin for individu-

al ones). 
3. Place in oven. 
4. Place flour in a mixing bowl. 
5. Add the egg. 
6. Gradually add the milk, whisking well between each addition. 
7. Beat in the salt. 
8. Pour the batter over the sausages in the tin. 
9. Return to oven and cook 15—25 mins depending on size. 
 
 

 

https://www.google.co.uk/imgres?imgurl=http%3A%2F%2Fdinnerdiary.org%2Fwp-content%2Ftoad_in_the_hole.JPG&imgrefurl=http%3A%2F%2Fdinnerdiary.org%2F2007%2F10%2F21%2Ftoad-in-the-hole%2F&docid=RQnDlAvIdmf6MM&tbnid=rKnu9KikELn7QM%3A&w=519&h=346&safe=strict&bih


 
 
Decorating a Yule log                              Date making ________ 
1.  1 big Swiss roll  
2. Chocolate ganache or butter cream enough to cover 

the swiss roll 
3. 50g icing sugar. 
3. Christmas themed decorations 
4. Cake board or big plastic container. 
   
  
     
Form the Branch 
  
 Cut the cake at an angle into one-third and two-thirds each. Place the 

smaller piece at an angle to the larger to create a branch effect. 
Pipe or Spread the Chocolate Cream 

 Using a piping bag filled with chocolate ganache and working quickly—the 
ganache will melt if left in the warmth for too long—pipe a thick, 
generous layer of the chocolate over the cake in long, sweeping lines. 
Don't forget to cover the ends too with a couple of swirls of cream.  

 If you're not comfortable with a piping bag, use a palette knife to spread 
the ganache. 

Fluff the Ganache 
  Using a fork, gently fluff up the ganache to create a bark-like effect. By 

now, your cake will be starting to look like a 'proper' chocolate log. If the 
chocolate has become too soft, then pop the cake into the fridge for 10 
minutes to harden it up again. 

Add Snow and Decorate as You Wish 
  Now it's time to add the finishing touches to your log. Snow is one of 

the easiest effects to add. Place icing sugar into a fine sifter or use a 
sieve and shake gently over the cake, moving from side to side to prevent 
the icing sugar from clumping.  

 Finish the decorating as you wish with leaves, berries, a Santa or other 
tiny figures—how you finish it is up to you.  
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