
 

Year 9 Recipe Book 2 

Name ________________ Tutor ____ 

The Billericay  School  

FOOD TECHNOLOGY  

ENRICHMENT CLASS 
                     

                        



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: 

 

ALL INGREDIENTS WITH A STAR CAN BE OBTAINED FROM 

SCHOOL AT A  TOTAL  OF 50P PER LESSON 

Week content   homework 
1  Introduction International  cuisine and dishes 

around the world 
  Research countries around the 

world 

2  Computer room 
Design ideas 

Recipe bank 
Find at least two recipes from 
different countries and create 
a folder of recipes. 

  

 3 Italy: 
Spaghetti Bolognaise 

  

  Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 4 Italy: 
 Calzone 

  

Mexico: 
Chilli Tacos 

Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 5  Mexico: 
Chicken Enchilada 

  

  Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 6 Indian: 
Curry 

  

Indian: 
Tandoori Skewers 

Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

  Half term Half  term   

7 Caribbean: 
Jerk Chicken wings 

 

  Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 8 Caribbean: 
 Spicy Rice or Coconut Rice 

  

American: 
Homemade Burgers 

Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 9 America: 
Chocolate  Brownies 

  

  Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 10 Spanish: 
Risotto 

  

Spanish: 
Spanish Omelette 

Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 11 Chinese: 
Stir Fry 

  

  Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

 12 Chinese: 
Sweet and sour Chicken 

  

Evaluation Evaluation: Adapt recipe. What 
Nutrients does the dish have? 

  Easter Easter   





 Spaghetti  Bolognaise: Italian 

Ingredients 

2 tbsp olive oil* 

400g  beef mince 

1 onion, diced 

2 garlic cloves, chopped 

100g carrot, grated 

2 x 400g tin chopped tomatoes 

400ml stock made from  beef stock cube.  

400g  dried spaghetti 

salt and pepper* 

 

 

 

Method 

1. Heat a large saucepan over a medium heat. Add a tablespoon of olive oil and 

once hot add the beef mince and a pinch of salt and pepper. Cook the mince 

until well browned over a medium-high heat (be careful not to burn the mince. 

It just needs to be a dark brown colour).  

 

2. Add the onions and a pinch of salt and fry gently for 5-6 minutes, or until 

softened and translucent. Add the garlic and cook for another 2 minutes. 

Add the grated carrot.  

 

3. Add the tomatoes to the pan and stir well to mix. Pour in the stock, bring 

to a simmer and then reduce the temperature to simmer gently until the 

sauce is thick and rich. Taste and adjust the seasoning as 

necessary. 

 

4. When ready to cook the spaghetti, heat a large saucepan of water and add 

a pinch of salt. Once the spaghetti is cooked through, drain and add to the 

pan with the bolognese sauce. Mix well and 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


 
Calzone: Italian 

Ingredients 

 
½ tbsp olive oil* 

1 garlic clove, crushed 

200ml passata 

½ small bunch Basil leaves  

4 sices Parma ham, torn into bite-sized pieces 

30g sundried tomatoes, chopped 

50g mozzarella, torn into chunks 

 

Method 

1.Heat oven to 220C/200C fan/gas 7.  

2. Make the bread and leave to prove 

3. Heat the oil in a saucepan, add the garlic, fry for 1 min until golden, then 

add the passata and half the basil leaves. Bring to the boil and cook until it is 

reduced to a thick sauce, so around 3 mins. Stir in the Parma ham and sun-

dried tomatoes, season, then set aside to cool a little. 

4. Roll out the pizza dough to two 12-15cm circles, then split the mixture be-

tween them, piling it onto one side.  

5. Top with the mozzarella and remaining basil. 

6. Close the calzone, pulling the side without the filling over, then crimp 

around the edge, so it looks like a giant Cornish pasty.  

7. Transfer to a baking sheet and bake for 15 mins until golden and puffed up. 

 



 Chilli Tacos: Mexican 

 

Ingredients 

 1 tbsp olive oil* 

 1 large onion, chopped 

 500g fat beef mince 

 2 garlic cloves, crushed 

 1 green pepper, chopped 

 1 tsp ground cumin* 

 1 tsp ground coriander* 

 1 tsp Chilli powder or flakes* 

 400g tin chopped tomatoes 

 1 tbsp tomato purée* 

 400g tin red kidney beans 

 12 taco shells 

 50 g grated cheese 

soured cream, to serve (optional) 

 

 
 

Method 

1. In a large non-stick frying pan, fry the mince until browned all over.  

2. Add the onion, cover and cook for until softened.  

3. Add the garlic, pepper and spices.  Increase the heat slightly and cook for 

a couple of minutes, stirring constantly. Add the tomatoes and tomato 

purée to the pan, season with salt and pepper, then bring to a simmer. 

Cover and cook, stirring occasionally. 

4. Drain and rinse the kidney beans, then add to the pan and cook for a 

further.  

5. Heat the taco shells according to the pack instructions, 

6. Fill the warm shells with the chilli.  Sprinkle grated cheese. 

7. Serve with soured cream, if you like. 

https://www.farmison.com/community/recipe/make-chilli-beef-tacos


Chicken Enchilada: Mexican 

                       Date making __________ 

Ingredients 

 

3 tbsp olive oil* 

2 red onions, sliced 

2 red peppers, sliced 

3 red chillies, 2 deseeded and 

chopped,  

2 garlic cloves, crushed 

6 skinless chicken breasts, cut into small chunks 

700ml bottle passata 

1 packet tortillas 

1 pot soured cream 

200g cheddar grated 

small bunch coriander, stalks finely chopped, leaves roughly chopped - plus 

extra to serve (optional) 

Method 

1. Dice chicken 

2. Heat 2 tbsp of the oil in a pan and fry chicken. Add and fry the onions, 

peppers, chopped chilli and coriander stalks with the garlic for until soft. 

3. Stir the passata into the veg and chicken.  Leave some if you want to 

have on top. 

4. To assemble, lay the tortillas onto a board and divide the cooked mixture 

between them, folding over the ends and rolling up to seal.  

5. Dot over the soured cream, sprinkle with grated cheese and scatter with 

the sliced chilli. 



Curry: Indian 

Ingredients 

2 tbsp sunflower oil* 

1 onion thinly sliced 

2 garlic cloves, crushed 

thumb-sized piece ginger  grated 

6 boneless chicken pieces 

3 tbsp curry spices* 

400g can chopped tomatoes 

100g full fat Greek yogurt 

1 small bunch coriander, leaves chopped 

 

Method 

1. Chop the chicken into chunky pieces, Marinate chicken in curry spices and 

half of the Greek yogurt. Cover and refrigerate. 

2. Heat the oil in a frying pan over a medium heat.  

3. Add the onion and a generous pinch of salt and fry for 8-10 mins, or until 

the onion has turned golden brown and sticky. Add the garlic and ginger, 

cooking for a further minute. 

4. Add marinated chicken to the pan and fry until chicken is cooked 

5. Stir through the tomatoes 

6. Bring to the boil, lower to a simmer and cook on a gentle heat uncovered 

until rich and slightly reduced. Add water if too dry. 

7. Stir though the rest of the yogurt and coriander  

8. Season and serve with warm naan or fluffy basmati rice 

 

BRING 50p  FOR INGREDIENTS MARKED WITH A STAR 



Tandoori Skewers: Indian 

Date _______________ 

 

Ingredients 

Tandoori Chicken 

450g chicken thigh fillets, cut into cubes 

75g plain yoghurt 

2 Garlic Cloves crushed 

1 tbsp tandoori or tikka spice curry powder* 

1 teaspoon smoked paprika* 

1 teaspoon ground coriander* 

1 teaspoon ground cumin*  

1 teaspoon ground turmeric* 

1/2 teaspoon cayenne pepper* 

Salt and pepper to taste* 

Small bunch fresh coriander, chopped (optional) 

Tzatziki Sauce 

100g plain yogurt  

200g minced fresh cucumber  

2 tablespoons lemon juice  

1 clove minced garlic  

2 tablespoons fresh minced parsley  

2 tablespoons fresh minced mint  

Salt and pepper to taste * 

Method 

Preheat the oven to 220C/200C Fan/Gas 7.  

1. Mix the chicken cubes, yoghurt and tikka paste together in a bowl.  

2. Cover with cling film and set aside in the fridge to marinate. 

3. Soak the bamboo skewers in water. 

4. Thread the marinated chicken onto each skewer, not too tightly as this 

may cause uneven cooking. Place the chicken skewers onto the preheated 

baking trays, spaced well apart and bake for 20 minutes, turning half-way 

through. You may need to tip some cooking juices out of the baking tray 

when you turn them so that the skewers brown up nicely. 

5. Check that the chicken is completely cooked before serving. 75 degrees 

Celsius and above  



 

Jerk Chicken wings: Caribbean                  
Date   ________   

 

 

 
      

Ingredients 

12 chicken wings 

For the jerk marinade  

4 spring onions, green part only, chopped 

1 Scotch bonnet chilli, chopped or any mild 

chilli 

1 root ginger, chopped 

2 tbsp fresh thyme leaves 

100ml cider vinegar 

3 tbsp clear honey 

2 tsp ground allspice* 

1 tsp ground cinnamon* 

2 tbsp olive oil 

salt and freshly ground black pepper 

 

Method 

Preheat the grill to 190C/375F/Gas 5.) 

 

1. For the jerk marinade, blend all of the jerk marinade ingredients in a 

food processor until they form a smooth paste.  

2. Place the chicken wings into an ovenproof dish and pour over the jerk 

marinade, turning the wings to coat them in the marinade. Cover the 

dish and chill in the fridge  

3. Place the wings onto the grill and cook for 12-15 minutes, turning them 

over every so often and basting with the remaining jerk marinade, until 

the wings are golden-brown all over and are completely cooked through 

(the chicken wings are cooked through when the juices run clear when 

pierced in the thickest part using a skewer). 
                        

  
 



 Spicy Rice: Caribbean     

Date making ________ 

 
Ingredients 

• 1 tablespoon olive oil 

• 1 small onion diced 

• 1 small red pepper diced 

• ½ teaspoon chilli flakes* 

• 1 teaspoon turmeric* 

• 1 teaspoon smoked paprika* 

• 300 g long grain rice 

• 600 ml hot chicken stock (from a cube is fine) 

• Salt and pepper to taste 

• 100 g frozen peas 

Method 

1. Place the diced onion and red pepper in a reasonably large saucepan. Cover with a lid and 

cook over a gentle heat for 3 minutes until softened but not browned. 

2. Remove the lid and add the chilli flakes, turmeric and smoked paprika. Cook for 2 more 

minutes. Add a splash of water if it starts to get a little dry. 

3. Add the rice, chicken stock, salt and pepper. Turn the heat up and bring to the boil. 

Then cover with a lid and turn the heat down. Cook for 7 minutes, or until the rice is 

nearly cooked. 

4. After 7 minutes add the peas and stir. Re-cover with the lid and cook for 3 more 

minutes or until the rice is done to your liking and the peas are hot. 

5. Serve with all your homemade Nandos favourites 

 

BRING 50p  FOR INGREDIENTS MARKED WITH A STAR 



 
Homemade Burgers American 

 

Ingredients 

½ tbsp olive oil* 

1 onion, peeled and finely chopped 

500g Beef Steak Mince  

1 tsp mixed dried herbs* 

1 egg, beaten 

4 slices mature Cheddar (optional) 

4 white rolls 

few round lettuce leaves, torn 

1 beef tomato, sliced 

ketchup, to serve (optional) 

 

Method 

1. Heat the olive oil in a frying pan, add the onion and cook for 5 

minutes until softened and starting to turn golden. Set aside. 

2. In a bowl, combine the beef mince with the herbs and the egg. 

Season, add the onions and mix well. Using your hands, shape into 

4 patties. 

3. Cook the burgers on a preheated oven or fry in light oil  

4. Meanwhile, lightly toast the cut-sides of the buns on the grill 

Fill with the lettuce, burgers and tomato slices. Serve with ketch-

up, if you like. 



Chocolate Brownies: American    

Date making _______ 

 

Ingredients 

175g Dark Chocolate 

40g cocoa powder 

175 g unsalted butter 

3 eggs 

250g caster sugar 

75g  flour 

Method 

1. Line your baking tray with parchment. 

2. Put the oven on preheat at 180⁰C. 

3. Using the double boiler method, melt the chocolate. 

4. As it cools take the eggs and sugar in a mixing bowl. 

5. Whisk these till they form a smooth mixture. 

6. Now add the molten chocolate and mix that in as well. 

7. Mix in the flour and cocoa till well combined. 

9. Pour the batter in the baking dish and bake it for half an hour. 

10. Cool the brownie completely before taking it out of the tin. 

11. Cut up the brownie in shapes that you like and enjoy! 

 

BRING 50p  FOR INGREDIENTS MARKED WITH A STAR 



Risotto Spanish 

Date ________________ 

 

Ingredients 

1 organic stock cube, such as chicken, veg- etable  

1 large onion  

2 cloves of garlic  

½ a head of celery  

90g Parmesan cheese  

2 tablespoons olive oil  

unsalted butter  

400 g risotto rice  

Method 

1. Prepare the stock.  1 pint water 

2. Peel and finely chop the onion and garlic, trim and finely chop the celery. 

Finely grate the Parmesan. 

3. In a wok, heat the oil and 1 small knob of butter over a low heat, add the 

onions, garlic and celery, and fry gently until softened but not coloured. 

4. Add the rice and turn up the heat – the rice will now begin to lightly fry, 

so keep stirring it. After 1 minute it will look slightly translucent.  

5. Add your first ladle of hot stock and a good pinch of sea salt. Turn the 

heat down to a simmer so the rice does not cook too quickly on the out-

side.  

6. Keep adding ladle full of stock, stirring and almost massaging the creamy 

starch out of the rice, allowing each ladleful to be absorbed before add-

ing the next. This will take around 15 minutes. Taste the rice — is it 

cooked? Carry on adding stock until the rice is soft but with a slight bite. 

https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwisormvuLrmAhXNA2MBHZ9UCuYQjRx6BAgBEAQ&url=https%3A%2F%2Fwww.inspiredtaste.net%2F8877%2Fmushroom-risotto-recipe%2F&psig=AOvVaw2ScKqFFLWf_QoUoFP02i0w&ust=15765950


 

Spanish Omelette: Spanish    

    

Date making _____________ 

 
Ingredients 

275g new potatoes 

3 tbsp olive oil* 

1 onion,  (110g), thinly sliced  

5 large free-range eggs  

salt and freshly ground black pepper* 

Method 

1. Thinly pare the potatoes using a potato peeler and slice them in-

to thin rounds; work quickly because you don't want the slices to 

brown. Rub the slices in a clean tea towel to dry them. 

2. Heat 2 tablespoons of olive oil in the frying pan and, when it's 

smoking hot, add the potatoes and onions. Toss them around in 

the oil to get a good coating, then turn the heat right down to 

its lowest setting, add a generous sprinkling of salt and pepper.  

3. cook until tender. Turn them over halfway through and shake the 

pan from time to time, as they are not supposed to brown very 

much but just gently stew in the oil. 

4. Meanwhile, break the eggs into a large bowl and, using a fork, 

whisk them lightly – it's important not to overbeat them. Finally, 

add some seasoning. Tip the onions and potatoes into the eggs in 

the bowl. 

5. Mix the potatoes and eggs thoroughly before pouring them into 



 

 

Chicken Stir Fry: Chinese                             

 Date making ________ 

 

Ingredients 

2 chicken breasts 

1 tbsp vegetable oil* 

2 garlic cloves, finely chopped 

1 large carrot Shredded  

1 yellow pepper, deseeded and thinly sliced 

100g mangetout 

1 small packet Baby corn 

2 spring onion finely chopped 

85g beansprout 

Soy sauce 

1 sachet ‘straight to wok’ noodles (NOT dried noodles please) 

 

 

Method 

1. Prepare all vegetables. 

2. Heat the oil in a wok or large frying pan, Slice and fry  the chicken until 

cooked  

3.  Stir-fry the vegetables high heat for 2-3 mins. 

4. Add the  fresh noodles 

5. Add the soy sauce, stir into the pan, then cook for 1-2 mins.  

6. Serve immediately. 

 

BRING 50p  FOR INGREDIENTS MARKED WITH A STAR 



 Sweet and sour Chicken: Chinese 

Date ___________________     

Ingredients 

For the chicken 

½ small pineapple 

2 boneless, skinless chicken breasts 

2 tbsp sunflower oil* 

1 onion, cut into wedges 

1 red pepper, deseeded and chopped 

1 green pepper, deseeded and chopped 

1 tbsp cornflour* 

4 spring onions, trimmed and thinly diagonally sliced 

For the sauce 

1 tbsp cornflour* 

300ml fresh pineapple juice 

2 garlic cloves, crushed 

25g piece fresh root ginger, peeled and finely grated 

1 tbsp dark soy sauce* 

2 tbsp white wine vinegar* 

2 tbsp soft light brown sugar* 

3 tbsp tomato ketchup* 

1 pinch dried chilli flakes* 

freshly ground black pepper* 

Method 

1. To make the sauce, put the cornflour in a small bowl and stir in two tablespoons of 

the pineapple juice until smooth. Put the remaining pineapple juice in a separate bowl 

and stir in the garlic, ginger, soy, vinegar, sugar, ketchup and chilli flakes until 

thoroughly combined. Set aside. 

2. Put the pineapple on a board and cut off the skin. Quarter lengthways and remove the 

tough central core. Cut the pineapple into thick slices and set aside. Cut each chicken 

breast into even pieces   

3. Heat the oil in a large non-stick frying pan or wok and stir-fry the onion and peppers 

for three minutes over a high heat. Coat the chicken in the cornflour and add to the 

pan. Stir-fry for four minutes until very lightly coloured on all sides. 

4. Add the pineapple and sweet and sour sauce to the pan with the chicken and bring to 

https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwj6mqygxbrmAhUM2KQKHa8mCBYQjRx6BAgBEAQ&url=https%3A%2F%2Fwww.dinneratthezoo.com%2Fsweet-and-sour-chicken%2F&psig=AOvVaw0KO8s-kFx0glejZiAOgEpk&ust=157659848705951

