
Student

Group

Teacher

Target 
Grade

Yr9

STEM Project 

RECIPE BOOK



Top Tips
Before you get started some tips to help you!
UNIFORM

Remember you need your apron and a clean tea-towel for every practical lesson, ensure your name is in your apron.

INGREDIENTS

It is our aim for you to participate and enjoy all practical lessons. If you have a problem with any recipe then you need to see your Food 
Technology Teacher BEFORE the day of your practical with a note. If possible we will help.

If you arrive to a practical lesson with no ingredients you will be issued a demerit and set supporting theory work.  If you are absent then 
do check if any ingredients are needed for your next lesson and ALWAYS find out what you have missed in class.

Remember to weigh out and pack your own ingredients for your practical work, this will ensure you become more independent and
quicker at organisational skills. 

Any perishable items of food need to be stored in the refrigerator before registration on the day of your practical lesson with your name 
on all containers/bags. Dry store items can be placed into the unit storage areas.

OVENPROOF DISHES

If possible try and use rectangular/square dishes for oven baked items such as pies or lasagne.  It is easier to portion control accurately 
and you can fit pasta sheets into them easily.

OIL SPRAY

Investing in an oil spray will avoid spillages as well as being healthier (you use less).

TAKEAWAY CONTAINERS

The foil dishes that are used in takeaways are very handy when you don’t have a suitable ovenproof dish and are ideal for freezing food in. 
Keep the plastic containers that takeaways come in to store food ingredients in to bring to school.



Ingredients:

• 2 free-range eggs, yolks 
only

• 50g/1.7oz golden caster 
sugar

• 150ml/¼ pint double 
cream

• 150ml/ ¼ pint full-fat milk
• 1 teaspoon of Vanilla 

Essence
• Small Freezable Container

Optional Extras:
• Anything that will flavor 

and add “kick” to your Ice 
Cream 

Ice Cream – Method:
1. Separate the eggs, placing the yolks in a large bowl. (You 

will not need the whites for this recipe. You can use them 
to make meringues.)

2. Add the sugar to the egg yolks and whisk until pale and 
thick.

3. Add the cornflour (if using) and whisk well to incorporate 
into the egg yolks.

4. Put the cream and milk into a medium saucepan.

5. Add the vanilla essence to the cream and milk.

6. Heat the cream and milk until just below boiling. Slowly 
pour the hot cream and milk onto the eggs and sugar, 
whisking as you go.

7. Put the custard into a clean pan, and set it over a very low 
heat.

8. Stir the custard constantly with a wooden spoon, paying 
special attention to the corners of the pan, until it is 
steaming and has thickened slightly.

9. Tip the custard into a large, shallow, freezer-proof 
container, and add any optional extras. 

10. Stir this all together until all the large bubbles have 
dissipated. 

11. Allow to cool to room temperature

12. Once at room temperature, place a lid on the ice cream 
and place into the freezer to set. 

Objective: Safely and accurately demonstrate good hygiene, weighing and measuring, use of 

knife, hob, preparing ingredients, controlling temperature, frying, simmering, cooking egg.

Outcome: Successfully and safely make Ice Cream, explaining what happens to the egg as it 

starts to cook.



Ingredients:

• 2 large eggs, at room temperature

• 1/2 cup (100 grams) granulated 
white sugar

• 4 tablespoons (55 grams) butter, 
melted and cooled to room 
temperature

• 2 - 3 tablespoons milk

• 1/2 teaspoon pure vanilla extract

• 1/3 cup (40 grams) all purpose 
flour

Check the demo making video at:
http://www.joyofbaking.com/IceCrea
mCones.html#ixzz3xt6jVGar

Sugar Cone – Method:
1. In a medium sized bowl whisk together the eggs and sugar until 

frothy. 

2. Then whisk in the melted butter, milk, and vanilla extract. 

3. Add the flour and whisk until the batter is smooth. The batter 
should be quite thin (like a crepe batter) so add more milk if the 
consistency is too thick.

4. Heat a pan/wok over medium heat until hot.

5. Reduce the heat to medium low and brush the pan lightly with 
a flavourless oil (vegetable, corn, canola, safflower or a light 
olive oil). 

6. Pour about 3-4 tablespoons of batter into the centre of the pan 
and immediately tilt or rotate the pan so the batter forms a thin 
circle.

7. Place your pan back on the heat and cook until the batter is set 
and you can see the underside and edges are golden brown 
(about 3 - 4 minutes).

8. Slip a metal spatula under the crepe and gently flip it over. Cook 
until golden brown. Remove the pan from the heat and slide 
the crepe from the pan onto your work surface. 

9. While the crepe is still hot, quickly start at one edge and roll the 
crepe into a cone shape. Squeeze the tip of the cone to seal it 
so the ice cream won't drip out. Place in your Cone Stand until 
it has cooled. 

Objective: Safely and accurately demonstrate good hygiene, weighing and measuring, use of 

knife, hob, preparing ingredients, controlling temperature, boiling, simmering, flipping/twisting

Outcome: Successfully and safely make sugar cones, explaining what makes them harden.

http://www.joyofbaking.com/IceCreamCones.html#ixzz3xt6jVGar


Ingredients:

• 50g Mozzarella (half a 
packet) OR 50g of another 
cheese

• 50g of grated parmesan 
cheese OR 50g of any other 
cheese of your choice

• 1 x egg
• 120g plain flour
• Basil
• Parsley
• Garlic clove/granules
• 100ml of olive oil
• 50g breadcrumbs
Optional Extras:
Anything that will flavor and 
add “kick” to your cheese balls.

Cheese Balls – Method:
1. Don’t forget to make your cone cups out of card/paper before 

you begin.
2. Grate your 50g of parmesan cheese into a bowl.
3. Pierce the mozzarella packet and drain the water.
4. Grate half of this into the bowl – take the other half home.
5. Add the parsley, basil and garlic to the mixture.
6. Add the egg to the mixture.
7. Use a wooden spoon to mix the ingredients together, until the 

mixture is thick and paste like in consistency.
8. Slowly add the 120g of plain flour to the mixture until the 

mixture becomes “dough like” in consistency. It mixture should 
no longer stick to your fingers.

9. Pinch small pieces of the bulk and roll these into balls (the 
smaller the quicker they will cook)

10. Take the balls and roll these in the breadcrumbs until they are 
covered.

11. Take your 100ml of olive oil and place in a frying pan and heat.
12. Once hot place your cheese balls in the frying pan and cook for 

around 5 minutes. All sides of the cheese balls should be golden 
brown in colour. Remember to turn them regularly to stop them 
from burning.

OR cook your cheese balls in the oven at 200c/390f for between 10-
15 minutes until golden.
14. Once cooked place the cheese balls into the paper cones/cone 
holders and serve.

Objective: Safely and accurately demonstrate good hygiene, weighing and measuring, use of 

knife, hob, observing heat and controlling temperature accordingly.

Outcome: Successfully prepare cheese balls, adding your own flavours to enhance the taste.



Ingredients:

• 1 tin of chopped tomatoes
• 100g of cheese (any preference)
• 3 wraps (Garlic/plain)
• Half a pepper
• Half an Onion
• Mixed Herbs – amount used depends on 

personal taste
• 1 x Garlic Clove
• Black Pepper – amount used on personal 

taste
• Toothpicks.
• TALL narrow container to take Pizza 

Cones home in – Base should foiled lined 
to stop cones from slipping

• Container for excess sauce

• Optional Extras:
• Mushrooms.
• 1 Sweet Chilli/Sweet Chilli Sauce
• Pre Cooked Chicken
• Pepperoni
• Sweet Corn
• Pineapple.

Pizza Cones – Method:

1. Preheat the oven to 180C or gas mark 6.
2. Take each wrap and cut it into 4. You should end up with 12 

individual pieces.
3. Take one piece and heat in the microwave for 10 seconds.
4. Quickly take this piece and fold it into a cone.
5. Place a toothpick through the base to help it keep its shape.
6. Repeat the process until you have a number of cones.
7. Place these on a flat tray and cook in the oven for around 10 

minutes until hard and golden in colour.
8. Now start to prep your sauce.
9. Deseed and chop the pepper.
10. Peel and chop the onion.
11. Peel and crush the garlic. 
12. 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 and golden brown.

13. Add any other ingredients and cook with the onions and peppers 
for a further few minutes. 

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

15. Grate your cheese.
16. Take your wraps from the oven and place them in the holders. 
17. Pour your sauce into the cones and sprinkle cheese over the top.
18. Allow them to cool before placing into containers.

Objective: Safely and accurately demonstrate good hygiene, weighing and measuring, use of 

knife, hob, preparing vegetables, controlling temperature, boiling, simmering, folding wraps.

Outcome: Successfully fold wraps into cones, adding your own styled sauce and cheese.


