COOKBOOK

Creamy ‘Nduja & Fennel Seed Tagliatelle (family of 4)

Ingredients
80g ‘Nudja (or Chorizo)
4 garlic cloves
10g soft cream cheese
2tsp fennel seeds
380g tagliatelle
60ml chinese rice wine
60g italian hard cheese
500g cherry tomatoes
10g basil

Method

5)
6)

7)
8)

9)

1)
Boil kettle, chop the cherry tomatoes in half and peel and
finely slice (don’t chop) the garlic.
2)
Add the fennel seeds to a pestle and mortar and grind (or
chop down if you don’t have a pestle & mortar) to a fine powder.
3)
Heat a large, wide based pan with a generous drizzle of
olive oil over a medium-high heat. Once hot, add the tomatoes
with a pinch of salt and cook for 2-3 minutes until beginning to
soften.
4)
Add the tagliatelle to a pot of plenty of boiled water with a
pinch of salt and bring to the boil over a high heat. Cook the
pasta for about 8-10 minutes or until cooked with a slight bite. Once cooked, drain and
return to the pot reserving a cup of the water incase needed for later.
Once the tomatoes are softened add the garlic and crushed fennel seeds and cook for 2
min or until fragrant. Add the chinese rice wine and cook for further 30 seconds.
Add the ‘nudja to the pan with 75ml of boiled water and give everything a good stir.
Season with a good pinch of salt and pepper and cook for further 3-4 mins until a sauce
has formed.
Meanwhile grate the italian hard cheese , chop the basil finely, including the stalks, keep
the stalks separate to the leaves.
Add the basil stalks to the sauce and add the soft cream cheese and stir together. Add
the drained pasta with half the grated cheese and give it all a good mix up. Adda splash
of the starchy past water if the sauce is looking a little dry.
Serve the ‘nudja and fennel pasta with a sprinkle of italian hard cheese and the chopped
basil leaves, season with black pepper and enjoy!

Chocolate Chip and Nut Brownies! By Miss Piper
This is a really simple recipe. It is rich so when you cut it, go smaller! It is an adapted
version of a Mary Berry Recipe. Makes 18 pieces.
Ingredients
275g butter
375g caster sugar
4 eggs
75g cocoa
100g self-raising flour
100g chocolate chips
170g roasted hazelnuts chopped in half

Method
1) Preheat oven to 180 degrees Celsius.
2) Line a 30cm x 23cm tray bake tin with baking paper. I find it easier to do a longer
sheet which goes over the edges so I can lift the brownie out at the end.
3) Measure the butter and sugar and mix together so there are no lumps of butter.
4) Add all the remaining ingredients and mix until it is a smooth consistency.
5) Spoon the mixture into the tin and use a spatula to scrape down the sides so you
do not lose any! Spread the mixture to the corners of the tin and level with the
spatula.
6) Bake for 45-50 minutes. Check at 30 minutes because you might need to cover it
with foil so prevent burning. You can cook this recipe without nuts and that
reduces the baking time to 40-45 mins.
7) Leave to cool in the tin and then use the baking paper to lift out the traybakeonto
a chopping board. Using a sharp knife, cut into 18 pieces. Store in a tin.
It can be served with icecream or custard, or be eaten on its own. Very good as a treat on
a picnic!

Gluten-free chocolate rainbow cake

Ingredients:
 1 ½ cups (320g) granulated sugar
 2 cups (285g) gluten-free flour
 ¾ cup (75g) unsweetened cocoa powder
 1 ½ teaspoons (6g) gluten-free baking powder
 1 ½ teaspoons (8g) baking soda
 2 large egg or 3 small eggs (110g)
 1 cup milk (260g)
 ½ cup (110g) vegetable oil
 1 ½ teaspoons (4g) vanilla extract
 ¾ cup (150g) boiling water
Frosting:
 Double the amount of butter than icing sugar
 All the colours of the rainbow in food dye
Recipe
1. Preheat the oven to 350 degrees F (180 degrees C) and grease the cake pan with
butter.
2.
In a large mixing bowl,stir and sive the dry ingredients,sugar,flour,cocoa powder,baking
powder baking soda and salt, until there are no longer any lumps.
3.
Then, add all the other ingredients, eggs,milk,oil,vanilla and water.
4.
Now,stir until thick and not lumpy.
5.
Pour out batter into both tins evenly and place into the oven for 35 mins, until brown but
not black, but not squishy.
6.
Mix the butter and icing sugar together until light and fluffy. Then, separate the mixture
into different bowls and place the food dye colors of the rainbow into each bowl and mix until
clearly the correct color.
7.
Afterwards, place every color into the piping bag separately and pipe in straight lines.
8.
Then, finish off by smoothing it down to make the colors merge.

Eves Rainbow sweets cake:

Ingredients (per 2 cakes):
125 grams of softened butter (leave a little extra for the greasing)
225 grams of plain flour (i find it easier to sift it)
150 grams of caster/granulated sugar (doesn't make a difference)
3 medium eggs(whisked)
1 tsp of baking powder
A pinch of salt
1 tsp of vanilla extract - optional
decorations:
Edible food colouring in red, orange, yellow, green, blue and purple for the 6 cakes
Lots of sweets
Icing:
1 tsp of vanilla extract
250 grams of butter cream
350 grams of icing sugar
Remember the ingredients and method are for two cakes at a time
Wash your hands!

Recipe for the cake:
1. Preheat the oven to 180°C and set up your cooling racks so they are ready.
2.
To save time you can make two cakes at a time. First line the bases of your two tins the
same size with baking paper and a little bit of butter at the edges (this will help when the cakes
are made)
3.
It doesn't really matter which ingredient goes first in the bowl but the way i do it is: butter,
sugar, eggs, flour, baking powder, pinch of salt and then vanilla extract. Beat the batter until
smooth.
4.
Weigh your cake batter and half into another bowl. Now add one colour of food colouring
into your bowl and whisk thoroughly add another colour of food colouring into your other bowl
and whisk thoroughly. Make sure you wash the whisk or spoon before mixing another colour.
Pour the cake batter into your separate tins and use a spatula to smooth the top of the mixture.
5.
Bake the cake layers in the oven for around 12 minutes. When they come out stick a
skewer into the middle and carefully bring out and if the skewer comes out clean then it's ready.
If it has uncooked cake batter on it then it's not ready. Carefully turn the cakes onto your cooling
racks to cool.
6.

Wash the cake tins so when you carry on doing this process you won't mix the colours.

7.
You are now all set to repeat these steps for the rest of the cake layers. When you have
finished that leave all six layers to cool properly. Now onto the icing and decorations...

Recipe for the icing:
1. Add the butter to a bowl and beat until it's soft and creamy. Gradually add the sugar
while mixing thoroughly.
2.
When all six cakes are cooled properly, you may begin icing. Start with the bottom layer
which is purple and lay a thin layer of buttercream evenly across the top. Next place the blue
layer on top and ice evenly across the top. Next add the green layer followed by the yellow,
orange and red. Repeating the icing process with each layer, until all six cake layers have been
put together into one cake. This is now your rainbow cake!
3.
Finally evenly cover the entire cake with the remaining butter cream. When you have
finished that stick lots of multi coloured sweets all over it.
4.

And there you have it Eves rainbow sweets cake it is now ready to be served
delicious!

Here is one I made for my sister's Birthday!!

Recipe for a chicken and mushroom pie.
Ingredients:
1 tablespoon of vegetable oil.
8 chicken thighs.
1 onion (sliced)
250 grams of mushrooms.
2 tablespoons of flour.
400ml chicken stock.
200ml milk.
500 grams of puff pastry.
1 beaten egg.
8 smokey bacon rashers.
Instructions:
1. Heat the vegetable oil in the pan until bubbling.
2. Fry the chicken in the pan for around 5-8 minutes.
3. Take the chicken out and place on a plate. Fry the bacon for around 5 minutes until crispy.
4. Add in the sliced onion and the mushrooms then fry at a high heat for around 3 minutes.
5. Pour the flour into the pan and stir for around 1 minute.
6.Take the pan off the heat and stir in the chicken stock. Add milk and put chicken back into the
pan.
7.Bring to the boil then let it simmer for 30 minutes. Put the filling into a large dish with a lip and
leave to cool.
8. Heat the oven to 220C/fan 200C/gas. On flour, roll out the puff pastry to about the height of
two 1£ coins on top of each other.
9. Cut out long stripes from the pastry that are as wide as the rim of the pie. Using some of the
beaten egg, fix the strips to the inside edge of the pie dish.
10. Brush the rest of your pastry with your egg and lay it on top of the pie. Press it down at the
edges with a rolling pin and trim them with a knife.
11.Bruck lightly with egg. Bake for 30 minutes until golden brown.

FLAPJACKS
INGREDIENTS:
300g of rolled oats,
200g of butter,
4tbsp of golden syrup,
100g of light brown sugar
75g of mixed chopped nuts
125g of mixed dried fruit


First, preheat the oven to 150°C .



Then measure out 100g of sugar, 200g of butter and 4 teaspoons of golden
syrup.



Put them into a saucepan and turn them onto a high temperature, stir them
gently.



While the butter is melting, measure out 300g of rolled oats, 75g of mixed
chopped nuts and 125g of mixed dried fruits.



When the butter has melted, stir the other ingredients into the pan slowly
until they are completely mixed.



Then, pour the mixture into a 25x25x5cm pan (or something around that
size.) you then leave it to cook for 35 minutes or until golden.



When the flapjacks are cooked, leave them to set for approx 50minutes, and
then cut them into 3 by 5 sections. Enjoy!!

Little lime cheesecakes

Ingredients:







350g full fat cream cheese
175g digestive biscuits
75g unsalted butter
3 limes
125g caster sugar
150ml double cream

Resources:








12 hole muffin tray
12 cake cases
Rolling pin
Small hole grater
Saucepan and heat
Chopping board and knife
A lemon juicer

Method:
1. Take the cream cheese out of the fridge and leave at room temperature for 30 minutes.
Next put the paper cake cases in the tray.
2. Put the digestive biscuits in a food bag and use the rolling pin to crush them. Top tip :
Seal the bag well to reduce mess and loss of biscuits.
3. Melt the butter on low heat in a saucepan, when it is melted take it off the heat.
4. Pour the biscuit crumbs into the pan with the melted butter and mix. When they are
combined, divide the biscuit and butter mix equally between the paper cases. Put the
tray of cake cases in the fridge to chill.
5. Get the rind of the limes by grating them ( The rind of a citrus is the outer layer). When
you have got the rind cut the limes in half and using a Lemon juicer squeeze the juice
out of the lime.
6. Mix the rind, lime juice, cream cheese and sugar together.
7. Take the tray of cake cases and biscuits out of the fridge and divide the cream cheese
mixture equally between the cases. Put the tray back in and leave until it has been a
minimum of 2 hours or when you are ready to serve.

Variables:
Big cheesecake:
Grease a round tin that has a 20 cm diameter and follow the recipe as normal.

Lime and ginger cheesecakes:
Instead of using digestive biscuits use ginger biscuits and if you want a step 4 add ½ a
teaspoon of ground ginger (when you mix the butter and biscuits).
Lemon cheesecakes:
Replace the 3 limes with 2 large lemons.

Chunky chocolate cookies (makes 18-20).
Ingredients:
Unsalted butter 115g/4oz.
Muscovado sugar 115g/4oz.
1 egg.
Self-raising flour 150g/5oz.
Porridge oats 75g/3oz.
Dark chocolate bars 115g/4oz.
White chocolate bars 115g/4oz.
Method
Step 1) Preheat the oven to 190 degrees.Then get a bowl and measure out the butter and
muscovado sugar before putting them into a bowl and mixing them together.
Step 2) Add one egg and whisk thoroughly.
Step 3) Once it is all mixed add the flour and oats.
Step 4) After the flour and oats are mixed in, add pieces of chocolate in.
Step 5) Grease to trays and then add a heap of mixture and then another and another.. Onto
the trays.
Step 6) Bake for 12-15 minutes.
Step 7) leave to cool before eating.

VENEZUELAN AREPAS

INGREDIENTS:
2 cups of corn flour P.A.N
2 ½ cups of water
1 teaspoon of salt
RECIPE:
1. Mix the ingredients with the hands
2. Knead for two minutes
3. Let it rest for 5 minutes
4. Divide the dough into 10 equal portions.
5. Form small balls and flatten with your hands into a thin disc, about 10cm in
diameter.
6. Cook in a griddle or frying pan over medium heat for 5 minutes on each side.

7. Slice open lengthwise, creating a pocket and add a filling of choice.

SOME FILLINGS THAT WE PUT TO THE AREPA ARE:
LA REINA PEPIADA: It is one of the most famous. Her name is in honor of the

Miss Venezuelan world Susana Duim.

INGREDIENTS:
1 Cooked and shredded chicken breast
1 Avocado
4 tablespoons of mayonnaise
Salt and pepper

RECIPE:Mix all the ingredients and fill the arepa.
LA PELUA:
It looks like a person's hair, and that's where its name comes from. This stuffed
meat filling, seasoned with tomato and condiments, plus grated yellow cheese.

LA SIFRINA:
It is the Reina Pepiada with grated yellow cheese.

CON PERICO:
Fill with a scramble of eggs with onion, tomato and salt. One of the most typical of
all. A complete breakfast.

YOU CAN SEARCH ONLINE THE DIFFERENT TYPES OF AREPAS
VENEZUELAN, THERE ARE MANY, TO DO AT HOME.

Chocolate & Banana Cupcakes (12 large cupcakes)
Ingredients :
75g of dark chocolate
2 medium bananas
100g of vegetable oil spread (recommended brand:stork)
125g of golden caster sugar
1 teaspoon of vanilla extract
3 eggs
50g of cocoa powder
125g of plain flour
2 teaspoons of baking powder

Recipe
Preheat the oven to 180 degrees celsius . First, you have to break up the
chocolate into pieces and add it to a pot and put it on the stove at very low
heat. Stir the chocolate slowly then remove from the pot when most of the
chocolate is melted leave the chocolate at the side to let the rest melt at
room temperature.
Peel and mash the bananas and combine it with the melted chocolate.
In a large bowl, add the vegetable oil spread, caster sugar and vanilla
extract. Mix it well. Then ,you put in eggs and mix thoroughly with an
electric whisk. It's ok if the mixture is runny at this point.
Add the cocoa powder into the mixture and half of the flour. Stir well until it
is all mixed together. Add in the other half of the flour and the baking
powder and mix thoroughly once again .
Add the prepared chocolate and banana mixture into the bowl and stir just
until a smooth batter appears .
Split the mixture between 12 large muffin cases in a muffin tin .Fill each
case about 3 quarters full.
Bake in the oven for around 15 minutes . Do the gooey test( see if they are
fully baked).Then , remove them from the oven and let them cool for 5
minutes

PINEAPPLE CAKE
Ingredients-for the
cake
250g Castor sugar
250g Butter (at room temperature)
4 Eggs
300g Self-raising flour
1tbsp Milk
1tspVanilla extract

Ingredients-for the
buttercream

Method
Making the cake
Preheat the oven to 180℃
Mix together the Sugar and Butter
Then add the Eggs, Flour, Milk and Vanilla extract
Mix thoroughly
Grease your tin/s
Divide the mixture in half and put in tin/s (if you only
have 1 tin, leave half the mixture in the bowl and use
later)
Place in oven at 180℃, and cook for 45 minutes
minimum

500g Icing sugar
200g Butter (at room temperature)
2tbsp Milk

Making the icing
Sieve the Icing sugar
Add the Butter and Milk
Place some of the buttercream in another bowl
Add green colouring
Add your colouring to the rest of the Buttercream to
At least 1 pudding bowl or spherical cake
create a pineapple colour
tin
Fill your piping bag
Electric mixer (Handheld will do but
electric is easier)
Decoration
Spatula
Squeeze some Buttercream onto the flat side of the
Sieve
cakes
Piping bags (and piping tips)
Combine
Food colouring
Pipe your desired pattern onto the cakes
Knife
Pipe the green to create the crown of the pineapple

Tools required

Knife

Tip: I recommend the leaf piping tip!

Recipe for lemon drizzle cake








Ingredients:
225g of unsalted butter (softened)
225g of caster sugar
4 eggs
225g of self-raising flour
1 lemon finely grated zest
Drizzle:
Juice of 1 ½ lemons
85g of caster sugar

Method
1. Heat oven to 180c/fan
2. Beat together 225g of unsalted softened butter with 225g of caster sugar
until smooth and creamy, then mix in 4 eggs 1 by 1 until all mixed in
3. Then sift in 225g of self- raising flour and add in the grated lemon zest and
mix until combined well
4. Line a loaf tin (8 x 21cm) with greaseproof paper, then pour in the mixture
until full and level it out with the spoon
5. Then bake for 45-50mins until a thin skewer put inside the cake comes out
clean
6. While the cake is cooling make the drizzle by mixing together the juice
of 1 ½ lemons and 85g of caster sugar
7. Then prick the cake with a fork and pour the drizzle over the cake and
leave the cake until the sugar has created a sweet crisp over the cake and
then…………Enjoy.

Cinnamon rolls recipe
Ingredients for the rolls
1. Puff pastry ( only one pack )
2. Cinnamon ( 4 tbs )
3. Sugar or honey ( 4 tbs )
Steps
1. Preheat your oven to 108°
2. Take out your puff pastry
3. Sprinkle your cinnamon and sugar or honey or both on top ( don't worry about a sprinkler
, you will spread it out with your hands after )
4. Roll once on one side and once on the other.
5. Continue until you have a love heart sort if shape
6. Chop them into 1cm to 1.5cm slices - it doesn't have to be exact
7. Sprinkle the remains onto the slices if you want to.
8. Put the rolls into the oven but Do not alter the heat
9. It will take around 20 minutes to cook but if it may take less or more time so be sure to
continue checking
10. The roll will be quite crispy as it is puff pastry .
11. Last and most importantly,
ENJOY! 😀

Chocolate cream fingers: makes 10 -12
These biscuits are a good sweet treat which I would double the amount if there are more
than two of you eating them. I made some a week ago and my brother tells me that,
“They are light and a good treat after you have finished a job”.
Ingredients:
100g of Plain Flour
½ a level tsp of baking powder
2 level tbsp of Cocoa powder
60g of butter (softened)
50g of caster sugar
1 tbsp of golden syrup
1 tsp of milk
For filling:
25g of butter (softened)
50g of icing sugar
A few drops of vanilla extract
1 tsp of milk

Method:
1. Weigh all the ingredients for the dough into a large bowl. Mix well until you
need to use your hands to form a ball shape. Cover in clim film and put it in the
fridge for 30mins.
2. Preheat the oven to 160 degrees (fan). Then get ready two large baking
sheets and cover with non-stick paper.
3.Take out the dough from the fridge and place it on a sheet of cling film. Then
4.place another sheet on top and use a rolling pin to flatten the dough out. It
should be about 5mm high. Take off the top layer of cling film and cut out 6.5cm
across and 2cm along biscuit shape. Keep doing that until you have about 20 -24
biscuits.
4.Slowly, and carefully take off the biscuits from the cling film and transport them
to the large baking sheet. Cook for 15- 20 minutes.
5.Once they are ready, take them out of the oven and leave to cool on a cooling
rack.
7.Pour all the ingredients for the filling into a bowl and mix until it forms a firm
paste. Then when the biscuits have cooled you can sandwich them with the
paste.

ENJOY!

Summer Rolls
Ingredients:
Round Vietnamese rice paper
Cucumber
Your choice of meat(optional) pork/prawn/fish/chicken/tofu(veg)
Rice noodles
Chives
Fish sauce
Sugar
Vinegar
Lime and chilli powder(optional)
Recipe~summer roll
~for pork, prawn, chicken and tofu
Boil some water and add 2 pinches of salt to water
Put your choice of meat in the boiling water and boil until cooked.
~for fish
Grill or steam fish until cooked. No seasoning is needed.
Put your rice noodles in a large bowl and pour boiling water on top until
they are submerged. Leave for a few minutes until noodles look white or
taste if you are unsure.
Get your cucumber and cut it into strips about the size of your index finger.
Chop up the chives.
Dip Vietnamese rice paper in hot water until it has been completely dipped
then put flat on the plate.
Put ingredients in rice paper then roll up like a wrap.
Serve two to each person.
Recipe~dip
Put two tablespoons of fish sauce, a teaspoon of vinegar and one and a
heaped teaspoon of sugar. Put in 220mls of water to dilute.
Squeeze some lime juice in and add chilli powder(optional).
Adjust taste if it is too sweet or too salty.
Serves 2.

!!!!!The best cookie recipe ever!!!!!
Unsalted butter- 125 g
 Light brown soft sugar- ¾ of a
cup
 Granulated white sugar- ¼ of a cup
 Golden syrup - 2 tablespoons
 Vanilla extract - 2 teaspoons
 Egg - 1
 Plain flour- 1 ½ cups
 Bicarbonate of soda- ¼ teaspoon
 Salt - generous pinch, ⅓ of a teaspoon
 Chocolate chips- ¾ of a cup, divided


Method:
Preheat the oven to 175 degrees celsius (350 degrees fahrenheit).
Put the butter in the microwave for 15-30 secs to just barely melt the butter,
half melted half soft.
Pour in the butter and both sugars in and whisk until a light pale brown
colour.
Now we can add the egg, vanilla extract and golden syrup.
Whisk some more and then add the flour, bicarbonate of soda and salt!
Now you can whisk a little more and then start using your hands to firm up
the dough! TIP: if needed, add 3-4 tablespoons more of flour. The dough
should not be dry, but sticky, but firm enough to stay together.
Get your chocolate chips, which i like to fill ½ the cup up with them, and
then the last quarter with some generously cut baking chocolate bits!
Get the chocolate chips all around the dough, and start scooping or taking
out small balls of them, and place on a baking tray with greaseproof paper.
I find that i can make about 15- 18 for every batch.
Before putting in the oven, gently push every ball slightly down from the
top, to help them cook. I sometimes put in 1 tray at a time if I have
multiple, then you can really care for that batch!
Cook for about 12-15 mins, and then take out and leave to cool down for
about 15 mins.
You will find that the cookies look and feel soft and undercooked, but they
will firm up and become fine, unless you like them crunchy then keep them
in!!! Then enjoy!!

How to make fairy cakes!
What you will need:
 100g of butter
 100g of caster sugar
 2eggs,beaten
 100g of self raising flour
 350g of icing sugar

How to make:
1. Spread 12 to 16 paper cases out on baking sheets or party tins.
2. Cream the fat and sugar until pale and fluffy. Add eggs a little at a time, beating well after each
addition. Fold the flour using a metal spoon. Two-thirds fill the cases with the mixture.
3. Bake in the oven at 190 degreesC mark 5 for 15 to 20 minutes until it goldun.
4. When the cold, top each cake with a little glace icing.

For different variations add one of the following:
A.
50g of sultanas
B.
50g chopped dates
C.
50g chopped cherries
D.
50g chocolate chips

Lamb Rogan Josh
Serves: 4
Preparation time : 20 minutes plus marinating

Cooking time: 2 hours
what you need :
1kg boneless lamb leg
400g can of chopped tomatoes
300ml of water
1teaspoon of caster sugar
2 tablespoons of fresh coriander plus extra to garnish
Marinade:
1 onion, roughly chopped
4 garlic cloves, roughly chopped
2 teaspoons of ground coriander
2 teaspoons of fresh ginger
1 ½ teaspoons of salt
1 large red chilli, chopped
1 teaspoon of ground cumin
1 teaspoon of ground turmeric
½ a teaspoon of ground cinnamon
½ a teaspoons of white ground pepper
2 tablespoons of red wine vinegar

Cut the lamb into chunks, discarding any gristle, place
into a non-metallic bowl.
Make the marinade by putting all the ingredients into a blender or food processor until a smooth
paste . Then put the lamb in and coat evenly . Cover with cling film and put in the refrigerator
overnight .
When ready to cook, put the meat and marinade into a saucepan, add the chopped tomatoes:
water, and sugar . Reduce the heat and let it simmer for 1 ½ hours .
Stir in the coriander and cook uncovered for a further 25 to 30 minutes until the sauce has
thickened, garnish with fresh coriander .
Get two cups of rice and four cups of water and let the water heat for about ten minutes or until
it bubbles. Then place the rice and let it simmer for ten to eleven minutes .
Serving suggestions:green beans,poppadoms,naan bread .

Chocolate meringue cake
Advanced
Serves 12 - 14
SPONGE :
Prep: 15min
Cook: 20-25 min
MERINGUES:
Prep: 15min
Cook: 1h 10min
Best served room temperature with cream, ice cream or fruit.
Leftover meringues keep for up to a fortnight in an airtight container or, up to a month in the
freezer.

INGREDIENTS:
For the sponge :
200g golden caster sugar
200g softened butter
4 large eggs
200g self raising flour
2tbsp cocoa powder
½ tsp vanilla extract
2tbsp milk
1tsp baking powder
For the buttercream icing :
100g milk/dark chocolate chopped
200g softened butter
40pg icing sugar
5tbsp cocoa powder
2tbsp milk
For the meringues :
115g icing sugar
115g caster sugar
4 egg whites

METHOD:
First, heat the oven to 110C/100C fan/gas
To make the meringues put your egg whites into a bowl and add the icing sugar. Beat with an
electric hand whisk or a standing mixer until light and fluffy and stiff enough to make peaks
when the whisk comes out. Now, gradually fold in the castor sugar small amounts at a time
making sure not to push out all the air when folding. Now take a piping bag and piping nozzle
and put the meringue mixture into the piping bag(see bottom of page for how to do this). Line a
baking tray with baking parchment and pipe small-ish blobs of meringue onto it, evenly spaced
and all the same size. Here, you can have fun and make different patterns with your meringue

mixture. Use up all the meringue mixture and then put in the oven for 110 minutes. When ready
they will be a golden coffee colour and will be crunchy on the outside and chewy on the inside.
To make the chocolate cake sponge, put your softened butter and golden caster sugar into a
bowl and whisk/beat together until light and creamy. Now, in a separate bowl, put all of your
other dry ingredients (your self raising flour, cocoa powder and baking powder) and mix until
thoroughly combined. Now add one large egg at a time adding 1/4 of your dry ingredients mix
as you do so (this is so the egg does not curdle). Now add your vanilla extract and milk into the
cake mixture and mix. Now, your batter should look like an average cake mixture, dark brown in
colour. Now line 2 round sandwich cake tins 20cm across with baking parchment. Divide the
cake mixture into the trays evenly then paddle them out with a spatula. TIP: try not to get any of
the mixture up the sides of the tray or it will burn. Put them aside.
Whilst you wait for the meringues to come out of the oven, so you can put the cake mixture in,
you will make the buttercream icing. First, chop up your milk or dark chocolate (you may
choose) and put it into a Microwaveable bowl or put it in a bowl over a pan of boiling water. TIP:
make sure if you melt it over a pan of boiling water do not let the bowl touch the water. Once
your chocolate has melted, put it aside for 5 minutes. In the meantime, Mash together the icing
sugar and softened butter then switch to a wooden spoon or an electric hand whisk if you have
them. Sift in the cocoa powder and a pinch of salt, then add your milk and mix thoroughly. If it is
too stiff, add a teaspoon of milk at a time. This should make a chocolate buttercream icing that
is easy to spread but not runny.
After the meringues have come out of the oven, turn the heat up to 200C and put in the cake
mixture. Bake for 20 minutes until and inserted skewer comes out clean.
After the sponge has come out of the oven, leave on a wire rack to cool.
To assemble the cake, place one sponge on a cake stand and spread half of the buttercream
icing over the top. Now, crush some of the meringues (4-5) into a bowl and sprinkle some over
the Centre buttercream icing. Place the second sponge on top and ice it with buttercream icing
in the same way. take 6-7 of your best meringues and place them around the outside of the
cake. Take some more crushed meringue and sprinkle it over the top of the cake.
Now your chocolate cake is finished. It will be moist sponge with a crunch in the buttercream
icing and a rich creamy meringue on the side.

How to assemble/use a piping bag:
Take the piping bag and piping nozzle. Push the nozzle into the tip of the piping bag. Cut off the
tip of the piping bag enough to push the nozzle through halfway. Now roll down the sides of the
piping bag halfway and put in your meringue mixture.

Moran Melting Moments
(makes about 8-10 depending on size of balls you make)
4oz Butter
3oz Sugar
6oz SR Flour
Glacier Cherries

Pre heat oven to 180°C (fan)
Throw all the ingredients into a bowl & mix together.
Take about a golf ball sized amount of mixture and roll into a ball place onto a greased
baking sheet and press down with 2 or 3 fingers.
Then add either a whole/half glacier cherry.
Pop in the oven & bake for about 20-25 minutes.

Dylan & Jake’s Whoopie Pies (makes 18)

1. Put the oven on at 180c or 359f or Gas Mark 4.
2. Melt 150g of chocolate with 125g of butter in a bowl over a saucepan with boiling
water.
3. Whisk 225g of sugar with 3 large eggs and a teaspoon of vanilla essence in
another bowl. Then fold in the melted chocolate and butter.
4. Put 250g of flour, 30g of cocoa powder and half a teaspoon of baking powder in
a sieve and sieve it all into the bowl with the chocolate mixture. Fold it all in.
5. Put tablespoons of mixture onto the baking tray and bake in the oven for 6-8
minutes.
6. Put half of the biscuits on a cooling rack. Turn the rest over and put a marshmallow
onto each biscuit. Put in the oven for 2-3 minutes.
7. Put on a cooling rack and let them cool for a bit. Then press the other biscuits on
top.
8. Yum!

Did you know that they are called Whoopie Pies because when children open their
lunchboxes and see them they say “whoopie”?

Chicken enchiladas by Joshua
Serves 4
Ingredients:
3 onions (1 chopped, 2 sliced finely)
3 tbsp of olive oil
3 cloves of garlic (crushed)
1 teaspoon of dried oregano
500g passata
1 tablespoon of chipotle chilli paste
400g tin of black beans or kidney beans (washed and drained)
Juice of half a lime
2 red peppers (deseeded and sliced)
4 chicken breasts (cut into strips)
1 red chilli (finely chopped)
8 flour tortillas
100g of cheddar (grated)
A small bunch of coriander
Recipe:
1. Start by making the enchilada sauce. First heat one tablespoon of the olive oil in a
saucepan and cook the chopped onion and one of the crushed garlic cloves for 7-8
minutes.
2. Add the passata, oregano and chipotle chilli paste to the saucepan.

3. Bring to a simmer (bubbling gently) then cook for 10 minutes. Add lime juice, salt
and pepper.
4. Next turn the oven on to 190C / 170 C fan / Gas 5 ready for the enchiladas.
5. Now make the enchiladas. Heat a tablespoon of olive oil in a large frying pan. Add
the sliced onions and peppers, the rest of the garlic and chopped chilli to the pan and
cook until the vegetables have become soft. Then tip them out of the pan into a dish.
6. Heat the last tablespoon of olive oil in the empty frying pan, add the chicken strips
and cook until golden brown and there is no pink in the middle!

Meringues
I sent Mr Marsh to our local Pick Your Own farm the other week to pick some raspberries.
While he was there I decided to make some meringues. They are delicious filled with whipped
cream and served with either strawberries or raspberries.
Makes 8 Meringues when filled with cream
3 egg whites
6oz (175g) caster sugar
A little demerara sugar
¼ pint (150ml) whipping cream
You will need a baking sheet measuring 15 X 15 inches (38 x 38cm), lined with greaseproof
paper
Pre-heat the oven to gas mark 2, 300 degrees F (150 degrees C)
Get an adult to help you whisk the egg whites with an electric hand whisk (or in a food mixer)
until they form soft peaks. Add the caster sugar, a teaspoonful at a time, whisking well. Using
two dessertspoons, spoon the meringue out onto the greaseproof paper. Dust with demerara
sugar.
Put the baking sheet in the oven and straight away reduce the heat to gas mark 1, 275 degrees
F (140 degrees C), and leave them for 1 hour, 15 minutes. After that turn off the oven and allow
the meringues to cool inside until the oven is completely cold. Whip the cream until it is thick
and use to sandwich the meringues together, or store until required in an air-tight tin.

