
Potatas bravos 

Ingredients  

 2 large potatoes 

 1 can chopped toma-

toes  

 2 cloves of garlic  

 1/2 tsp chilli powder 

Method  

1. Peel and chop the potatoes into cubes. 

2. Fill a saucepan 3/4 with water and bring to the boil. Once the water 

is boiling add the potatoes, carefully, and boil for 8-10 minutes.  

3. Peel and dice the garlic.  

4. Heat some oil in a frying pan, fry the garlic for 1-2 minutes, add the 

chilli powder, salt and pepper and the chopped tomatoes. Let simmer 

on a low heat until the potatoes are cooked.  

5. Once the potatoes are cooked drain them in the sink with a colander.  

6. Carefully pour the potatoes into the sauce and mix together, turn the 

heat up and cook  for a further 5 mins. 



Pasta and ragu  
Ingredients  

 1 onion  

 1 clove of garlic  

 400g tin chopped toma-

toes  

 200g pasta shapes 

 1 tsp dried mixed herbs 

 Handful of fresh basil  

Method  

1. Fill a saucepan 3/4 full of water and boil, once the water is boiling  carefully add the 

pasta. Boil for 8-10 minutes. 

2. While your pasta is cooking peel and dice your onion and garlic.  

3. In a saucepan add 1 tsp of oil, fry the onion and garlic on a low-medium heat. Stir-

ring occasionally so they don’t burn.  

4. Once your onions are golden pour in your tin of chopped tomatoes, careful not to 

splash any out of the saucepan.  

5. Add the mixed herbs, and season with salt and pepper.  

6. Once the pasta is boiled drain it. Shake off any excess water and pour the pasta into 

the ragu sauce.  

7. Give it all a mix, then add the fresh basil.  



Macaroni cheese 

Ingredients 

 100g macaroni  

 150g grated cheddar cheese 

 50g butter 

 50g plain flour  

 1 pint milk  

 1/2 tsp mustard 

 Tomato or parsley to garnish 

Method 

1. Half fill a large saucepan with water and bring to the boil. Once the water is boiled add the 

macaroni, and cook for approximately 10 minutes. Drain the pasta and put to one side.  

2. Melt the butter in a saucepan on a low heat, add the flour and mix together with a wooden 

spoon until a paste has formed. 

3. Remove from the heat and add the milk a little at a time, to remove lumps, stirring        thor-

oughly before adding anymore. Continue until all the milk has been added.  

4. Return the pan to the heat and bring to the boil, stirring constantly with a balloon whisk 

until the sauce thickens.  

5. Add the mustard, salt and pepper and 3/4 of your grated cheese. Mix it all together then       

remove the pan from the heat immediately.  

6. Add the macaroni to the cheese sauce and mix thoroughly.  

7. Pour it all into an ovenproof dish, then sprinkle your remaining cheese over the top.  

8. Slice your tomato, if using one, and arrange it on top of the macaroni and cheese.  

9. Put the dish under the grill, until the top of the macaroni cheese is golden brown and the 

cheese is bubbling. 

Don’t forget  an ovenproof 

dish to cook it in!! 



Bolognaise  

Ingredients  

 250g minced beef 

 1 onion  

 1 clove of garlic 

 1 carrot  

 1 stick celery  

 1 x 400g tin of chopped toma-

toes 

 1 tbsp tomato puree 

 1 tsp Mixed herbs  

Method  

1. Peel and dice the onion, garlic and carrot. Cut the celery about 

2cm thick. 

2. Heat some oil in a wok, on a low-medium heat.  

3. Cook the mince until well browned, you will need to break the 

mince apart with a wooden spoon.  

4. Once all the mince is brown add the onions, garlic, celery and    

carrots. Fry for 4-5 minutes, or until the onions are golden brown.  

5. Add the chopped tomatoes and tomato puree and mix well. Add 

salt and pepper for extra flavour.  

6. Add the mixed herbs and stir in. bring to the boil then turn the 

heat back down to a simmer for 5 minutes. 



Sausage risotto  

Ingredients  

 250g cooked sausage  

 75g Arborio rice  

 1 medium onion  

 100g mushrooms 

 50g peas  

 50g sweetcorn  

 1 chicken stock cube 

 1tsp mixed herbs  

 375ml water  

 1 tbsp Worcester sauce  

 Parsley or coriander to garnish  

Method  

1. Peel and dice onion.  

2. Wash and slice mushrooms.  

3. Heat some oil in a wok on a low heat, then add the rice, sausages and onion. 

Stir continuously for 5 minutes to avoid the rice sticking.  

4. Add the mushrooms and cook for a further 2 minutes.  

5. Mix in the peas and sweetcorn.  

6. Measure the hot water into a  measuring jug, crumble in the stock cube and 

mix. Add Worcester sauce, mixed herbs and salt and pepper.  

7. Add the liquid to rice mixture and simmer until the rice is tender and all the 

water is absorbed, about 15 minutes.  

 



Chinese vegetables with 

noodles 
Ingredients  

 200g ready to wok noodles.  

 1 clove garlic 

 1 onion  

 2 tbsp soy sauce  

 2 tsp honey 

 1 tsp tomato puree 

 Lemon juice 

 3 vegetables  

E.G: carrots, spring onion, pepper, courgette, 

mushrooms, broccoli, beansprouts, baby corn.  

Method  

1. Peel and chop all your vegetables, in stripes or diced.  

2. Heat some oil in a saucepan and add the vegetables. Cook 

for 8-10 minutes.  

3. In a jug mix together the soy sauce, honey, tomato puree 

and lemon juice. 

4. Once the vegetables are golden brown add the sauce and 

mix together, until the vegetables and coated in the sauce. 

5. Add the noodle and mix it all together. 

6. Stir well and cook for a further 5 minutes.  



Quick and easy chicken 

curry 

Ingredients 

 1 tbsp vegetable oil  

 1 small onion  

 1 clove of garlic  

 1 small piece of ginger  

 2 tsp curry paste  

 1 chicken breast  

 

 1 small sweet potato 

 1 chicken stock cube 

 1 can coconut milk  

 1 tsp tomato puree 

 2 cans chopped tomatoes 

 100g frozen peas (optional) 

Method  

1. Peel and dice the onion, ginger and garlic.  

2. Peel and cut the sweet potato into bite sized pieces. 

3. Cut the chicken into bite sized pieces.  

4. Once everything is chopped, heat some oil in a wok on a low-medium heat.  

5. Stir in the onion, ginger and garlic. 

6. Add the curry paste and fry for 1 minute. 

7. Add the chicken and stir until all the chicken is covered with the paste.  

8.  Once the chicken is cooked through add the stock cube, chopped tomatoes, sweet pota-

to, tomato puree and coconut milk. Bring to the boil, then simmer for 15 minutes.  

9. Tip in the peas, then bring back to the boil and simmer for a further 4-5 minutes. 

Tip:  the smaller the chicken and sweet potato are cut, the quicker they will cook.  



Toad in the hole  
Ingredients  

 4 sausages  

 100g plain flour  

 1 egg 

 250ml milk  

Method  

1. Heat the oven to 200c. Put the sausages in a ovenproof dish with 

some oil. Bake the sausages for 15 minutes, until browned.  

2. Meanwhile, make up the batter mix. Tip the flour into a bowl, 

make a well in the centre and crack the egg into it.  

3. Whisk the egg and flour together, then slowly add the milk,    

whisking all the time. Leave to stand until the sausages are 

browned.  

4. Carefully remove the sausages from the oven, be careful as the fat 

will be sizzling hot! Pour in the batter mix, then pop it back into 

the oven.  

5. Cook for 25-30 minutes, until risen and golden brown.  

REMEMBER!!!

Bring in a oven 

proof dish! 



Chocolate fudge brownie 

Ingredients 

 75g butter or margarine  

 100g plain chocolate  

 100g caster sugar  

 50g dried fruit  

 2 eggs 

 100g plain flour  

 2 tbsp coca powder 

Method  

1. Preheat the oven to 180c. 

2. Grease and line a baking tin with greaseproof paper. 

3. Melt the chocolate and butter together in a saucepan, on a low 

heat.  

4. Turn off the heat and gradually stir in the sugar and eggs.  

5. Add the self raising flour, coca powder and dried fruit.  

6. Pour the mixture into the baking tin.  

7. Bake in the oven for 15 minutes.  

Bring something 

to cook it in!! 



Chocolate and raspberry 

turnovers 

Ingredients: 

 1 packet of ready rolled puff 

pastry.  

 1 large egg 

 100g raspberry jam 

 200g grated chocolate 

Method 

1. Pre heat the oven to 180c and line a baking tray with greaseproof paper.  

2. Flour a work surface and roll out the pastry. 

3. Cut into 12—16 squares.  

4. Place 1/2 a teaspoon of jam and 1 teaspoon of chocolate in the centre of each 

square.  

5. Break an egg into a small bowl and beat with a fork, brush the edges of the pastry 

with the beaten egg.  

6. Fold each square, corner to corner and pinch the edges down with a fork.  

7. Brush the beaten egg mixture over the top of the pastries. 

8. Bake in the oven for 20—25 minutes, until golden brown.  


