
Ingredients:
•One small onion.
•One small pepper.
•One Tomatoes.
•100g Cheese.
•½ Teaspoon extra-virgin olive 
oil (supplied)
•Between 4-5 eggs (depending 
on how many you would like 
to make) 
•Salt.
•Black Pepper.
•½ teaspoon of Baking 
Powder.
•¼ cup of Milk.

Special Equipment:
•Cup Cake/Muffin Cases 
(between 6-12)
•Muffin Tray

Mini Breakfast Omelettes – Method:
1. Pre Heat your oven to Gas Mark 5/6 (180 degrees)

2. Chop and dice all of your onions, pepper and tomato (and 
any other ingredient) 

3. Mix the chopped ingredients into a bowl.

4. Place your muffin cases into a muffin tray.

5. Using a spoon carefully place the chopped ingredients into 
the muffin cases.

6. Grate your cheese on a separate plate.

7. Place a small amount of cheese into each muffin case.

8. Beat your eggs in a separate bowl.

9. Add the milk, oil, salt, pepper and baking powder to the 
beaten eggs and mix. 

10. Carefully pour/spoon the beaten eggs into each muffin case.

11. Place your tray into the oven and allow to cook for between 
20 to 25 minutes. 

Mini Breakfast Omelettes 
(around 12 portions)

3 Star Medium Difficulty



Ingredients:
•1/2 red pepper

•1/2 onion 

•1 clove garlic

•175g penne pasta

•1 x 15ml spoon oil

•1 x 400g can chopped 
tomatoes

•Fresh basil leaves or 1 x 5ml 
spoon dried basil

•100g baby spinach

•Black pepper

•100g mozzarella

•20g grated parmesan cheese

Special Equipment:
•Pots and Pans

Penne Florentina – Method:
1. Deseed and chop the red pepper. 
2. Peel and chop the onion.
3. Peel and crush the garlic. 
4. Bring a large pan of water to the boil, add the pasta and cook for 

10-15 minutes. 
5. Heat the oil in a frying pan, add the peppers, onion and garlic and 

cook gently for about 5 minutes until the peppers and onion are 
soft.

6. Stir in the chopped tomatoes and basil. Simmer for 5 – 10 
minutes. 

7. When the pasta is cooked remove from the heat and stir in the 
spinach and allow to wilt. 

8. Drain the pasta and spinach thoroughly and then return to the 
saucepan. 

9. Stir in the tomato sauce and mix. Season with black pepper. 
10. Place the pasta sauce in a shallow ovenproof dish. Slice the 

mozzarella cheese and lay on top of the pasta. Add the grated 
parmesan cheese.

11. Heat the grill. Place the dish under the grill and cook until lightly 
browned. 

Penne Florentina 
(Serves around 4 people)
3 Star Medium Difficulty



Ingredients:
•1 onion

•50g swede, peeled and 
grated

•25g grated cheese

•2 medium potato, 
peeled and grated

•Black pepper

•2 x 10ml spoon water

•200g ready made 
shortcrust pastry

•1 egg, beaten

Special Equipment:
•Pots, Pans, Trays

Savoury Pocket Pies – Method:
1. Preheat the oven to 180C or gas mark 
2. Prepare the filling ingredients: peel and chop the onion; peel and 

chop the swede.
3. Put the cheese, potato, onion, swede and water into the small bowl.
4. Season with a few twists of black pepper.
5. Divide the pastry into four.
6. Take one piece of the pastry and, on a lightly floured surface, roll it 

out. Place the small plate on top and cut around the plate to make a 
circle.

7. Place 2 to 3 spoons of filling in the middle of the circle.
8. Brush the edges of the pastry with beaten egg.
9. Pull up the two opposite sides of pastry and pinch them together all 

the way along.
10. Brush the pocket pie with a little beaten egg, then transfer it on to a 

baking tray.
11. Repeat this with the remaining pastry and filling.
12. Carefully, place the baking tray into the hot oven wearing oven gloves.

Bake the pies for 25- 30 minutes.
13. Wearing oven gloves, remove the pies from the oven. Place onto a 

cooling rack.

Savoury Pocket Pies 
(Between 4 – 6 Servings)
3 Star Medium Difficulty



Ingredients:
•450g Bramley apples, 
peeled, cored and 
sliced
•25g Granulated Sugar
•25g Butter or 
margarine
•25g Brown Sugar
•Ground Cinnamon
•200g ready made 
shortcrust pastry
•1 egg, beaten

Special Equipment:
•Pots, Pans, Trays

Sweet Pocket Pies – Method:
1. Preheat the oven to 180C or gas mark 
2. Prepare the filling ingredients: peel and slice the apples, place into 

salted water to prevent browning (oxidizing) whilst preparing.
3. Drain the apples into a colander and place into a saucepan with the 

butter/margarine and the brown sugar then add in the ground 
cinnamon.

4. Divide the pastry into four.
5. Take one piece of the pastry and, on a lightly floured surface, roll it 

out. Place the small plate on top and cut around the plate to make a 
circle.

6. Place 2 to 3 spoons of filling in the middle of the circle.
7. Brush the edges of the pastry with beaten egg.
8. Pull up the two opposite sides of pastry and pinch them together all 

the way along.
9. Brush the pocket pie with a little beaten egg, then transfer it on to a 

baking tray.
10. Repeat this with the remaining pastry and filling.
11. Carefully, place the baking tray into the hot oven wearing oven gloves.

Bake the pies for 25- 30 minutes.
12. Wearing oven gloves, remove the pies from the oven. Place onto a 

cooling rack.

Sweet Pocket Pies 
(Between 4 – 6 Servings)
3 Star Medium Difficulty



Ingredients:

125g/4oz butter

55g/2oz caster sugar, 
plus extra to finish

180g/6oz plain flour

Special Equipment:
•Cookie Cutters

•Baking Tray

Shortbread Cookies – Method:
1. Heat the oven to 190C/375F/Gas 5.

2. Beat the butter and the sugar together until smooth.

3. Stir in the flour to get a smooth paste. Turn on to a 
work surface and gently roll out until the paste is 1cm 
thick.

4. Cut into rounds/fingers or use your cookie cutter to 
shape and place onto a baking tray. 

5. Bake in the oven for 15-20 minutes, or until pale 
golden-brown. Set aside to cool on a wire rack.

6. Sprinkle with caster sugar/Icing sugar once cool.

Shortbread Cookies 
(Between 16-20 Cookies)

2 Star Easy Difficulty



Cake Ingredients:
•200g good quality milk 
chocolate
•200g butter
•1 tbsp instant coffee 
granules
•170g self-raising flour
•1 Teaspoon of Baking 
Powder
•200g golden caster sugar
•25g cocoa powder
•3 medium egg
•75ml milk (5 tbsp)
•125ml water

Butter Cream Centre 
Ingredients:
•100g Butter
•200g Icing Sugar
•25g cocoa powder

Cake Topping Ingredients:
•100g melted chocolate
•Option – Marshmallows, 
strawberries, sprinkles etc

Big Fat Chocolate Cake – Method:
1. Preheat the oven to fan 140C/conventional 160C/ gas 3. 
2. Break 200g milk chocolate in pieces into a medium, heavybased pan. Cut 200g butter into 

pieces and tip in with the chocolate, then mix 1 tbsp instant coffee granules into 125ml 
cold water and pour into the pan. Warm through over a low heat just until everything is 
melted – don’t overheat. Or melt in the microwave on Medium for about 5 minutes, 
stirring half way through.

3. While the chocolate is melting, mix 170g self-raising flour, 1 teaspoon of baking powder, 
200g golden caster sugar and 25g cocoa powder in a big bowl, mixing with your hands to 
get rid of any lumps. 

4. Beat 3 medium eggs in a bowl and stir in 75ml (5 tbsp) milk.
5. Now pour the melted chocolate mixture and the egg mixture into the flour mixture, 

stirring just until everything is well blended and you have a smooth, quite runny 
consistency. 

6. Pour this into the tin and bake for 1 hour 25- 1 hour 30 minutes – if you push a skewer in 
the centre it should come out clean and the top should feel firm (don’t worry if it cracks a 
bit). Leave to cool in the tin (don’t worry if it dips slightly), then turn out onto a wire rack 
to cool completely.

7. When the cake is cold, cut it horizontally into two and make the chocolate butter cream 
centre. Take 100g of butter (heat if necessary) adding 200g of icing sugar and 25g of coca 
powder until the mixture is firm.

8. With the cake cut in two, spread the butter cream onto the bottom piece until it is evenly 
spread.

9. For the toppling take 100g of chocolate, break it into pieces and heat it slowly in the 
microwave (remembering to mix it every minute) until it has melted. Spread this onto the 
top piece of the cake. Add strawberries/sprinkles/marshmallows onto the top of the 
melted chocolate. Place the top of the cake onto the bottom piece enjoy marvelling at 
your creation. 

10. Keep the cake fresh by placing it in the refrigerator if needs be, it should stay moist and 
gooey for 3-4 days.

Big Fat Chocolate Cake 
(Between 10 – 14 Servings)

3 Star Medium Difficulty



Meringue Ingredients:

• 2 Egg whites

•60g Caster Sugar

•60g Icing Sugar

Topping Ingredients:

•Chopped pineapple

•150ml of double cream

•Ground Coconut 

Special Equipment:

•Electric Wisk

•Piping Set

•Non Stick Silicon Sheet

Meringue  Nests – Method:

1. Preheat the oven to 100C/ gas mark 2/3.
2. Add 2 egg whites into a large clean mixing bowl. Beat them on medium speed 

with an electric hand whisk until the mixture resembles a fluffy cloud and stands 
up in stiff peaks when the blades are lifted.

3. Now turn the speed up and start to add 60g caster sugar, a little at a time. 
Continue adding the sugar slowly at this stage as it helps prevent the meringue 
from weeping later. However, don’t over-beat. When ready, the mixture should be 
thick.

4. Sift one third of the 60g icing sugar over the mixture, then gently fold it in with a 
big spatula. Continue to sift and fold in the remaining icing sugar a third at a time. 
Again, don’t over-mix. The mixture should now look smooth and billowy, almost 
like a snow drift.

5. Add the mixture to a pipe.
6. Take a silicon sheet and place this on a tray, you can now start to pipe your 

meringue nests onto the tray. 
7. Bake for 1 1⁄2-1 3⁄4 hours in a fan oven, 1 1⁄4 hours in a conventional or gas 

oven, until the meringues sound crisp when tapped underneath and are a pale 
coffee colour. Leave to cool on the trays or a cooling rack.

8. While the nests are cooling take a 150ml of double cream and whisk this with an 
electric whisk until thick.

9. Chop up some fresh pieces of pineapple.
10. Add the double cream to a pipe and apply the double cream to the nests.
11. Add some chopped pineapple on top of the double cream.
12. Finally sprinkle the nests with some ground coconut  and serve. 

Meringue Nests 
(Between 8 – 10 Servings)

5 Star Hard Difficulty



Ingredients:
•3 weetabix 
biscuits, crushed
•300ml milk
•1 large egg, beaten
•300g self-raising 
flour
•1 tsp baking 
powder
•150g caster sugar
•100g raisins
•100g Fruit and 
Nuts

Special Equipment:
• 2 Loaf Tins

Weetabix Loaf – Method:
1. Preheat oven to 180c.

2. In a bowl, mix crushed weetabix with the 
milk. 

3. Add the egg and mix. 

4. Add teaspoon of baking powder 

5. Mix in the caster sugar. 

6. Add the raisins.

7. Mix in the fruit and nuts. 

8. Grease the loaf tins and add the mixture. 

9. Cook for 90 minutes.

Weetabix Loaf 
(2 Loafs)

2 Star Easy Difficulty



Ingredients:

• Half a fresh pineapple OR a 450g 
Tin of pineapples.

• 1 whole lime.

• 1 whole Kiwi.

• 300ml of Diet Lemonade.

Special Equipment:

•A Blender/Stick Blender

•Juicer

Smoothie – Method:
1. Take your pineapple (peel if necessary) and chop it into small 

chunks.

2. Take your lime, cut in half and juice.

3. Take a fresh kiwi, peel, chop in half and cut into small chunks.

4. Add your pineapple, lime and kiwi into a jug or blender and blend 
all the ingredients together until you have a relatively smooth, 
seedless mixture.

5. Measure 300ml of diet lemonade, add this to the jug/blender 
and blend for a further 10 seconds.

6. Take a glass, pour your smoothie into the glass and serve with a 
straw and umbrella. 

Pineapple, Lime and 
Kiwi Smoothie (serves 4 people)

2 Star Easy Difficulty


