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How to “max Up” your skills!

This recipe book will be 
used during your 

practical lessons as part 
of your GCSE course.
The recipes use the 

following symbols to 
show how difficult they 

are in terms of skill 
levels.  



Top Tips

Before you get started some tips to help you!
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.

UNIFORM

Remember you need your Chef Whites (washed and ironed), Skull cap and a clean tea towel for every practical lesson.

INGREDIENTS

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



Ingredients
½ Courgette – sliced
½ Green pepper – diced
½ Red pepper
½ Onion
½ Clove of garlic
¼ Aubergine
½ Tin of tomatoes
1 tbl spoon oil

Seasoning

Ratatouille - Method
1. Prepare vegetables and finely dice garlic.

2. Heat oil in a medium sized saucepan and 
lightly saute the garlic and onion until soft 
for 2-3mins.

3. Add all other ingredients. 

4. Bring to the boil and simmer for 20mins 
with the lid on the pan.

5. Season to taste.

6. Serve hot or cold as an accompaniment.

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

knife, hob, preparing vegetables (dice, chop, slice), frying gently, boiling, simmering.

Outcome: Successfully and safely make ratatouille.



Ingredients
½ small carrot

½ small onion

1 small potato

Salt and pepper

1 stock cube 

(chicken or veg)

750ml water

Pinch of herbs

Additional ingredients

50ml cream

2 slices of bread

1 tbl spoon of oil.

Veg Soup & Croutons - Method
1. Peel and chop all of the vegetables.

2. Place everything (apart from the oil, cream and bread) 
into your pan.

3. Bring to the boil and simmer for 20mins.

4. Stir in 50ml of cream 

5. Blend the soup until you reach an even consistency.

6. Chop your bread into cubes.

7. Heat the oil in a pan and fry the breadcrumbs until 
golden and crisp.

8. Remove the croutons from the pan and drain on a 
paper towel.

9. Sprinkle croutons onto of your soup and serve.

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

knife, peeler, hob, peeling, chopping, boiling, simmering, stirring, blending, frying, draining, 

sprinkling (garnishing)

Outcome: Successfully and safely make vegetable soup and croutons.



Ingredients
25 g (1 oz) butter

50 g (2 oz) soft brown 
sugar
227 g (8 oz) can pineapple 
rings, drained
4 glace cherries, halved

For the sponge
100 g (4 oz) butter, 
softened
100 g (4 oz) caster sugar
2 eggs, lightly beaten
1/4 teaspoon mixed spice
175 g (6 oz) self- raising 
flour.

Pineapple Upside down 
Pudding.– Method

1. Lightly grease a 15-cm/6-in round cake tin. Melt the butter in a 

saucepan, add the sugar and pour over the bake of the tin. 

2. Arrange the pineapple rings and cherries decoratively in 
the base, placing the cherries rounded side down.

3. To make the sponge mixture, beat the butter and sugar 
until soft and creamy. 

4. Gradually beat in the eggs and using a metal spoon, fold 
in the spice and flour. 

5. Spoon the mixture over the fruit in the tin, carefully 
smooth the top and bake in a moderate oven for about 50 
minutes or until the sponge is firm and golden.

6. Turn out the sponge on to a serving plate, and serve 
immediately with custard or cream.

Other canned fruits can be used in this recipe. Try apricot 
halves, peach halves or slices, or pear halves.

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

oven and making a cake mixture using the creaming method.

Outcome: Successfully and safely Pineapple 

Upside down Pudding.



Ingredients

Cauliflower/Broccoli 
Head
25 g butter
25 g plain flour
300 ml full-fat 
milk
1 tsp English 
mustard
250 g tub 
mascarpone
100 g grated 
Cheddar
50 g grated 
cheddar

Cauliflower/Broccoli Cheese.- Method
1. Trim a cauliflower/broccoli and divide into 

florets and Rinse, boil/steam for 10 minutes, 
then drain well. 

2. Melt butter in a non-stick pan and stir in 
the plain flour, then whisk in the full-fat milk 
and English mustard. 

3. Stir until it thickens, then add the tub 
mascarpone and 100 g grated Cheddar. 

4. Place cauliflower in an ovenproof dish 
with the cheese sauce and top with 50 g 
grated cheddar, then place under the grill 

until the cheese melts and serve.

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

knife, hob, slice, grate, make a roux sauce and cook vegetables.

Outcome: Successfully and safely make cauliflower/broccoli cheese..



Ingredients

200g plain flour + 50g extra for rolling 
out
50g hard margarine or butter
50g lard or white vegetable fat
Cold water
3 – 4 small eating apples
75g soft margarine
75g caster sugar
1 egg
1 – 2 tablespoons milk
75g  ground almonds
15g (1 level tablespoon) S.R. or plain 
flour
Apricot jam* 
20 cm flan dish or cake tin
Lidded container to bring flan home 
in

Variation:
Use pears instead of apples.

Normandy Apple Flan- Method

1. Make pastry by sieving the flour, mixing in the sugar 
and then rubbing in the margarine until the mixture 
resembles fine bread crumbs. Add in a small amount 
of cold water.  Form together a ball of dough, place in 
a freezer bag in the fridge to rest for 20 minutes.

2. Cream marg and sugar till light in colour and fluffy.
3. Add beaten egg.
4. Stir in almonds and flour. Mix lightly.
5. Core and slice the apples (you can leave the skins on 

as they are eating apples).  Place them in a bowl 
covering them with cold water to avoid browning.

6. Carefully roll out the pastry and place in the flan dish.
7. Spread the almond mixture evenly over the base.
8. Arrange the apples evenly over the top of the sponge 

mixture and glaze with apricot jam.
9. Bake gas 5 – 180°C for at least 20 - 25 minutes until 

pastry case is golden and almond mixture is ‘springy’ 
to the touch.

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

oven, sieving, rubbing in method, making a dough, rolling out, shaping, creaming, spreading 

baking, glazing

Outcome: Successfully and safely make Shortcrust pastry with a suitable filling.



Ingredients

500g Smooth potatoes 
(such as Desiree), 
peeled and thinly 
sliced
50ml olive oil
1 onion, thinly 
sliced
2 garlic cloves, 
minced
2tbsp chopped flat 
leaf parsley
½ tsp sweet 
paprika
6 eggs

Spanish Tortilla with a twist- Method

Preheat your oven to 180* degrees c / gas 4
Place the sliced potatoes into a pan of salted boiling water and cook 
for 5 minutes, drain and leave to one side.
In a medium frying pan add the olive oil and onion and cook until the 
onion is soft. Add the potatoes, paprika and garlic and continue 
cooking for 3-4 minutes.
Whisk the eggs with the parsley and pour over the potato mix, leave 
on the heat for 2 minutes and then pop into the oven until cooked 
and set.
Serve warm with crisp lettuce and vine-ripened tomatoes

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

oven, knife skills and use of hob.

Outcome: Successfully and safely make Spanish Tortilla with a twist.


