
 

Year 9 Recipe Book 

Name ________________ Tutor ____ 

The Billericay  School  

FOOD TECHNOLOGY  

ENRICHMENT CLASS 
                     

                        



Useful information 

Pupils are required to weigh out ingredients at home, to 

allow more time for preparation. 

 

If tins/trays are needed it will say so on the recipe –  

replace with foil containers if needed. 

 

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. 

 

 

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 

 
 

 

 





 

1. A01 Understand the environment in which 

hospitality and Catering providers operate 

Introduction to the course 

H/W Get a folder 

2. Food safety practices 

Hygiene 

Basic food safety practice 

Control  Measures 

HACCP 

EHO 

3. Food poisoning 

Core Temperatures 

High Risk Foods 

Food storage 

Use by date 

Best before 

4. Know how food can cause ill health.  

 Food related causes of ill health  

 Common types of food poisoning  

 Symptoms of food induced ill health  

5. Describe the structure of the hospitality and 

Catering Industry 

Types of provider 

Types of service 

Suppliers 

H/W Research providers in the local area. 

6. AC1.1 Understand the importance of nutri-

tion when planning meals 

 Describe the functions of nutrients  

Carbohydrates, Proteins, Fat, Fibre, Vitamins & 

minerals, Water 

7. AC1.1 Understand the importance of nutri-

tion when planning meals. 

Know the factors to consider when planning 

menus  

be aware of environmental issues when cook-

ing  

explain how the dishes meet the customer 

needs  

8. AC2.4 order of work  Back to basics 

Time plan 

Mise en place 

Dove tailing 

Timing 

Quality points ,Waste Disposal 

Contingencies ( what happens if something 

goes wrong) 

Environmental considerations 

9. Garnishing Techniques 

 Food presentation 

 Techniques 

 Notes 

 Videos  

10. Team work: Be aware of and be able to de-

scribe the job roles and working conditions.  

 Job roles 

  Team work 



1. 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


2. Plate Tart    Date making ________ 

 

Pastry 

200g flour 

100g fat  (half lard/white vegetable fat and half marg). 

Cold water (approx. 8 tsp) 

Filling 

Jam, lemon curd, mincemeat, syrup, cornflakes 

Ovenproof plate, little extra flour to roll out, foil to cover. 

 

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


3. Turnovers    
Date making pastry  ________  Turnover ___________ 

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. 

 

Turnovers: 

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


4. Cheese Straws            Date _______________ 

350g ready rolled puff pastry 

100g grated parmesan 

100 Cheddar  

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


5. Bread Dough   Date making _________ 

225g strong flour   1tsp salt 

15g margarine   ½ sachet of dried yeast 

1/4 pint warm water 

Container to take home in. 

1.   Place flour and 1 tsp salt into mixing bowl 

2. Rub in margarine (optional) and add 1.5 tsps dried yeast 

3. Measure 1/4 pint warm water into a jug. 

4. Add enough water to flour to make soft dough – not too much. 

5.   Knead  

6. Shape as required. 

7. Leave to prove (rise a second time)  5 mins in a warm place. 

8. Sprinkle warm water over bread.  

9. Bake gas 7, 200 deg C , 10 mins. Check its cooked by tapping      

           underneath, it should sound hollow. 

 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=BjBxPWKfSI5cHM&tbnid=i2OQIryd7a1LcM:&ved=0CAYQjRw&url=http://www.mybarecupboard.com/2012/09/plaited-herb-bread.html&ei=2KswU-vdA6KQ0AW2iICoBw&bvm=bv.62922401,d.d2k&psig=AF
http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=cD2nY-7BUztrpM&tbnid=9R0J0XzBx6pGpM:&ved=0CAYQjRw&url=http://smallsmallbaker.blogspot.com/2008/07/golden-crown-bread.html&ei=na0wU8PjK6S50QWzlYBw&bvm=bv.62922401,d.d2k&psi


6. Chelsea buns                           Date making _________ 

250g strong plain flour  

125ml milk 

15g margarine   

1 sachet dried yeast 

Filling 

25g butter or marg  

75g dried fruit 

25g sugar 

Optional icing topping – mix 75g icing sugar and 1 tbsp water. 

A little butter, marg or oil to grease your tray. 

Container to take home in. 

1. Oven gas 7, 220°C. 

2. Place flour and salt in a bowl, rub in the marg.  

3. Add yeast and mix. 

4. Warm the milk for 30 seconds in microwave. 

5. Add milk to bowl, bit at a time & mix well to make a dough.  

Don’t make it sloppy, but if it is too dry add a bit of water. 

6. Knead for 10 mins. 

7. Roll out into a square about 25 x 25 cm.   

8. Dot the butter or marg all over the dough. Sprinkle the sugar & 

    dried fruit on top.  

9. Roll up the dough like a Swiss roll  

10. Cut into 9 slices and place these on a baking tray  

11. Leave to rise for 10 – 15 mins  

12. Bake for 15 mins until golden brown. 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=EmQYi4SJLqWhwM&tbnid=4AVymDVr0Bx26M:&ved=0CAYQjRw&url=http://thelassintheapron.com/2013/10/13/a-bun-called-paddington/&ei=u64wU72DJuL30gXJ84HwDg&bvm=bv.62922401,d.d2k&psig


7.Toad in the hole             Date making _____________ 

 

100g plain flour 

Pinch salt 

1 egg 

250mlmilk 

1 tbsp. oil 

8 sausages (or more mini ones) 

Roasting tin or foil tray. 

Foil/tea towel to cover over. 

 

1. Set oven to Gas 7, 200 deg C. 

2. Place sausages and oil in a baking tray (or muffin tin for individual 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=https%3A%2F%2Fi.guim.co.uk%2Fimg%2Fstatic%2Fsys-images%2FGuardian%2FPix%2Fpictures%2F2011%2F11%2F3%2F1320323432494%2FToad-in-the-hole-008.jpg%3Fw%3D620%26q%3D55%26auto%3Dformat%26usm%3D12%26fit%3Dmax%26s%3Df90debbc8
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


8. Lemon Flan               Date Making _______________ 

 

1 x 400g can condensed milk 300ml double cream 

2- 3 lemons – juice and rind       

13 digestive biscuits (150g) 

75g butter or marg (plus bit extra to grease flan dish)    

Extra cream to decorate (optional)  

fruit to decorate (optional) 

9” flan dish     

foil or cling film to cover 

 

1. Use a little marg/butter to grease flan dish. 

2. Crush the biscuits in a plastic bag by rolling a rolling pin over them. 

3. Melt marg or butter in pan. Stir in crushed biscuits and mix well. 

4. Press mixture into a flan dish—press well with the back of a metal 

spoon. 

5. In bowl mix together condensed milk and cream. 

6. Add zest and juice of lemons and mix well until thick and creamy. 

7. Spread over the biscuit base. 

8. Decorate as required. 

 



9. Tuna Pasta Bake  Date making __________ 

300g pasta shapes   25g butter  

25g plain flour             300ml milk  

150g cheddar, grated   1 x 160g can tuna drained  

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

herbs. 

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. 

Tuna Potato Bake                       Date making____________ 

4 medium potatoes    25g butter        25g plain flour 

300ml milk                      150g cheddar   can tuna drained  

Small can sweetcorn drained or 100g frozen peas. 

Handful chopped parsley or dried herbs. 

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

2. Peel & dice (small) potatoes. Boil, then simmer 20 mins. 

3. Sauce - place  butter, flour and milk in a saucepan. Bring        

         to the boil, whisking ALL THE TIME. Season. 

4. Remove from the heat and stir in MOST of the cheese.  

5. Drain and mash potato. Spread or pipe onto tuna mix. 

6. Sprinkle with the left over cheese. 

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

 

http://www.bbcgoodfood.com/content/knowhow/glossary/sweetcorn/
http://www.bbcgoodfood.com/content/knowhow/glossary/parsley/
http://www.bbcgoodfood.com/content/knowhow/glossary/tuna/
http://www.bbcgoodfood.com/content/knowhow/glossary/sweetcorn/
http://www.bbcgoodfood.com/content/knowhow/glossary/parsley/


10. 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 

Kitchen paper and cling film 

Container to take home in. 

 

  200 deg C or oven to Gas 6, 

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 

 

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


11. Chocolate Brownie    Date Making _______________ 

75g Marg             150g Sugar 

65g SR flour    1 tbsp cocoa powder 

2 eggs     100g chocolate 

Vanilla essence (optional)  oil or marg. to grease tin 

7” square tin OR small loaf tin OR foil tray & foil to cover. 

 

1. Set oven to gas 5, 190 deg C. 

2. Grease or line tin. 

3. Place marg, chocolate and sugar in pan and melt over a low heat. 

4. Stir in all other ingredients. 

5. Bake 20-30 mins, depending on depth of tin. 

 

 

 

 

 

    

 
 

 

 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=ZMnzUKgA_ZrDAM&tbnid=loOEEdGkCenL3M:&ved=0CAYQjRw&url=http://www.portraitcreationspiqua.com/cooking-brownies-with-children/&ei=SCYkU5f2JcTB0gXT5oHwAw&bvm=bv.62922401,d.ZG4


12. Ginger cake           Date Making ________________ 

75g margarine     100g golden syrup 

20g sugar (brown if possible)   1 teaspoon ground ginger 

1 teaspoon ground cinnamon   50ml milk 

1 egg       100g SR flour 

7” square tin OR foil tray OR small loaf tin & foil to cover. 

 

 

1. Set oven to gas 5, 190 deg C. 

2. Grease or line tin. 

3. Place marg, syrup and sugar in pan and melt over a low heat. 

4. Stir in all other ingredients. 

5. Bake 20-30 mins, depending on depth of tin. 

    

 

 

 

 

 

 

 
 

 

 

http://3.bp.blogspot.com/-_CzXSqftUhQ/Tr3T55_4g9I/AAAAAAAACZg/n3ZzIc5OuMs/s1600/Pumpkin+Gingerbread+Loaves+(3).JPG


13. Swiss Roll                                     Date making ________ 

75g caster sugar           2 eggs      

75g flour (or 50g flour + 25g cocoa powder)  

       

Filling                                                                     

3 tbsp jam  

OR         

100g icing sugar + 50g butter or marg    

Greaseproof paper - two rectangular pieces the size of a standard bak-

ing tray.      

A little extra caster sugar for the top   

A container to take home in 

  

1. Oven on Gas 7, 200 deg. C 

2. Line tray with greaseproof paper – cut into corners so it folds neatly 

around edges of tin. 

3. Whisk eggs and sugar until thick enough to leave a trail. 

4. Bake 7 mins only! 

5. While in oven, place a piece of greaseproof paper on worktop and 

sprinkle with sugar. 

6. Turn the cooked sponge out onto the paper. Remove the paper it was 

baked on. 

7. Trim the tow long edges so it rolls well. 

8. Spread with jam etc. and carefully roll up. 

9. If using buttercream, roll the warm sponge up with paper inside, un-

roll when cool, fill and re-roll. 

 



14. SHORT CRUST PASTRY  

 QUICHE / MINI QUICHES 

       

NB. The focus of the lesson is on MAKING the pastry. 

   

INGREDIENTS     COOKING DETAILS 

     Pastry; 150g plain flour    making time; 20 mins 

 75g BLOCK margarine    oven temp; 200ºC/gas 6 

 1½ tbsp iced water    cook time; 30 mins 

 Filling; 200ml semi-skimmed milk 

 (OR 140ml double cream + 50ml milk) 

 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* 

 
YOU NEED TO BRING AN 8” OVENPROOF FLAN DISH/ SHALLOW CAKE TIN  IF YOU DOING THE 

BIG QUICHE 

TO COOK IT IN!  

TIME        ORDER OF WORK SPECIAL POINTS 

10 mins             MISE EN PLACE 

Prepare all ingredients ready to use 

Prepare butter and iced water for 

Pastry. 

Prepare milk or cream and beat in 

eggs. 

Bacon and onion should have been prepared 

in advance (at home) 

Iced water helps keep the pastry 

easy to handle 

# Observe HACCP throughout 

10 mins Make the pastry using rubbing in 

 method. Roll out and line the flan 

dish. (See picture B)  Trim edges. 

Roll out to same shape as dish. 

Should be 3cm higher than depth of 

 dish 

Trim edges to give good finish 

10 mins Add prepared cheese and diced 

bacon evenly in dish 

Pour cream/milk mixture gently into 

flan 

Do not overfill the dish as it will 

rise slightly during cooking. 

Place onto a baking tray to minimise spillage. 

25 mins Bake the Quiche for 20 mins. 

Meanwhile wash up and clean down. 

Allow the Quiche to cool and set 

 before trying to cut. 

https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=https%3A%2F%2Fwww.heimgourmet.com%2Fartikel-1395-mini-quiches-mit-tortillateig.htm&psig=AOvVaw0MFmIl47hUOV08r7Mb-ym1&ust=1532088942515296


15.JALOUSIE AND SAUSAGE 

PLAIT 

 

 

Using one base ingredient (pastry) to  

make a variety of dishes. 

NOTE; YOU ARE MAKING 2 PRODUCTS IN THIS LESSON! 

 

INGREDIENTS       COOKING DETAILS 

 1 pack ready-made flaky pastry                          making time; 25 mins 

(NOT ready rolled!)    

 200g stewed fresh fruit of choice           oven temp; 210ºC/gas 7 

200g sausage meat + ½ tsp herbs*                cook time; 20 mins  

**10p for 1 egg for glazing   

TIME        ORDER OF WORK SPECIAL POINTS 

15 mins          MISE EN PLACE 

Prepare stewed fruit – drain juice 

               THEN 

Prepare sausage meat by softening 

 and adding pepper and herbs 

  

  

Sausage meat must be softened and 

shaped with seasoning added and 

mixed in. 

# Observe HACCP throughout# 

10 mins Cut pastry in half. Keep one half in 

the fridge until needed. Roll out and 

prepare pastry for first dish. 

Jalousie; cut in two and cut ‘ladder’ in 

 one half 

Plait; roll into rectangle and make 

diagonal slices into each edge. 

‘Plait’ the strips across the meat neatly. 

  

‘Jalousie’ is French for ‘ladder’ 

  

shape sausage meat to fit down the centre 

of the pastry 

15 mins Place fillings onto pastries and 

complete the dishes according to what 

 you are making. 

Brush with beaten egg to seal edges.  

‘knock up’ edges and glaze with 

rest of beaten egg. 

20 mins Bake the flaky pastry dishes until well 

 risen and golden brown 

Wash up and clean down while dish is 

cooking 
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TEAM PROJECT; 

SHOWCASE OUR SKILLS 

THE BRIEF 

 

Many hotels and restaurants serve different types of food 

at varying time of the day. 

Work in teams of 4 to produce a set afternoon tea menu for 

invited guests  

 

Choose Your Guests 



Ideas for afternoon tea dishes. In your teams, create a list of 4 

sweet products and 4 savoury products that could be served in an 

afternoon tea. From the dishes you have  

 

 

 

 

 

 

Create an image board. This will help you with presentation of dishes 

What is afternoon tea? 

 

Choose your Theme 

 

Choose your Guests 

Sweet Savoury 

  

  

  

  

  



Now make a decision about the products you would like to trial in your 

lessons. Make sure they are different from everyone else in your team! 

TWO TRIALS one sweet and one savoury 

Decide who is good in what product and that person will make the final dish. 

NB this is after two practical lessons 

 

1. Sweet 2. Savoury 

  




