
Stuffed crust pizza 

 For the base 
 Pizza dough mix 

 12 cheese strings, or mozzarella sticks. 
 
 
 

 

For the topping 
 4 tbsp tomato puree 

 1 tsp dried oregano 

 200 g (7oz) grated mozzarella 

Topping of your choice…be creative. 

Ingredients  

Method 
 
1. Make the pizza dough to the packets instructions.  
2. Pre heat the oven to 220°C . Line a large baking tray with grease-

proof paper. Roll out the dough on a floured surface, try and make 
a circle. Put the dough on the baking tray. 

3. On each pizza base arrange  the cheese strings around the edge, 
about 2cm (¾in) in from the edge (they won’t be touching). Fold 
the dough over  the cheese strings and press well to seal.  

4. Spread the tomato purée over the base.  Sprinkle your topping 
over the pizza, then cover with cheese 

5. Cook for 12-15minutes until golden and bubbling. 



Chicken fajitas  
Ingredients  

 2 chicken breasts 

 1 red pepper 

 1 red onion  

 1 tsp paprika  

 1/2 tsp cumin 

 2 limes 

 4 tortilla wraps 

Note: instead of paprika you can use a premade 

fajita seasoning.  

Method 

1. Half and deseed your pepper and cut it into thin strips. 

2. Peel and finely slice your onion. 

3. Slice you chicken lengthways, into long strips roughly the same size as your 

peppers.  

4. Put the peppers, onion and chicken into a bowl with the paprika and cumin, 

or fajita seasoning. Squeeze over the juice of half a lime, drizzle over a lug 

of olive oil. Season with a good pinch of salt and pepper and mix well.  

5. Put to one side to marinate for 5 minutes.  

6. Put the peppers, onion and chicken in a wok on a medium– high heat. Stir 

consistently to prevent the chicken or vegetables from burning.  Cook the 

chicken for roughly 10-12 minutes, until the chicken is golden brown and 

cooked all the way through.  

Remember: the thicker your chicken strips the longer cooking time it will need.  



Burgers 
Ingredients  

 250g minced beef 

 1 onion 

 Salt and pepper  

 25ml vegetable oil  

 Mixed herbs 

Why not try: mustard powder, 

horseradish, curry powder, 

tinned lentils.  

Method 

1. Peel and grate the onion. 

2. Chop herbs or spices, if using any. 

3. Put the grated onion in a mixing bowl, add the minced beef, salt, pepper and 

herbs or spices and mix with your hands. 

4. Divide the meat mixture into four and shape them into circles, about 2cm 

thick. Ensure each shape is the same size and thickness, it will help with 

cooking the burgers.  

5. Put oil in a frying pan. Add burgers and fry for approximately 5 minutes each 

side, until cooked .  

Tip: for a healthier option, grill the burgers. 



Donor kebab 

Ingredients  

 100g minced lamb/beef/Quorn  

 1 small onion  

 1 tsp ground coriander  

 1 tsp ground cumin  

 15g plain flour  

 2 pitta bread 

 Optional: hot sauce  

Garlic sauce  

 2 tbsp low fat mayonnaise  

 2 large garlic cloves, crushed 

Method  
1. Pre heat the oven to 200c.  

2. Peel and grate the onion. 

3. In a large mixing bowl, mix the grated onion, mince, plain flour and spices to-
gether.  

4. Oil a large sheet of tinfoil, tip the meat mixture in to the middle and mould to 
a very thick sausage, roughly the shape of an aubergine. 

5. Roll up the foil tightly, twisting the ends to create a Christmas cracker shape.  

6. Place on a baking tray and roast in the oven for 35-40 minutes, turning occa-
sionally.  

7. Leave the kebab to cool slightly then unwrap the foil, then pop it in the grill to 
brown.  

8. Once the kebab is browned place on a chopping board and slice lengthways.  

9. For the garlic sauce, peel and crush the garlic and mix in to the mayonnaise.  



Fresh pasta dough 

Ingredients 
 140g/5oz plain flour or Italian '00' flour 

 2 medium eggs, 1 whole and 1 

yolk  

Method 
Place the flour in a food processor and pulse it. Add the whole egg and egg 

yolk and keep whizzing until the mixture resembles fine breadcrumbs This 

takes 2-3 minutes. 

 

Tip out the dough and knead to form into a ball shape. Knead it briskly for 1 

minute, it should be quite stiff and hard to knead. Wrap in cling film and 

leave to rest in a cool place for 1 hour before using. 

 

Now cut the dough into 2 pieces. For each piece, flatten with a rolling pin to 

about 5mm/¼ in) thickness. Fold over the dough and pass it through the 

pasta machine at its widest setting, refolding and rolling 7 times  

(not changing the setting) until you have a rectangular shape 7.5x18cm/3x7 

in. It is important to work the dough until it is nice and shiny, as this gives it 

the "al dente" texture. Repeat with the second piece of dough. 

 

https://www.bbc.co.uk/food/egg


Sweet and sour 

Ingredients  

 Pork chop or 100g vegetables  

 1 onion  

 1 carrot  

 1tbsp tomato puree 

 1 tbsp brown sugar  

 2 tbsp white wine vinegar 

 1tbsp soy sauce  

 1 tbsp cornflour 

 Optional: 1 red pepper, 2 pineapple 

rings, 1/2 bunch spring onions 

Method 

1. Peel and chop the carrot and onion, and any other vegetables you 

are using. 

2. In a jug mix together the tomato puree, brown sugar, white wine vin-

egar, soy sauce and cornflour.  

3. Heat a drizzle of oil in a wok and fry the pork or vegetables. The pork 

should be cooked and brown on the outside.  

4. Add the onion and carrot, and any other vegetables you are using.  

5. Once the onions are browned add the sauce mixture, if it is too thick 

add a dash of water.  

6. Fry for a few more minutes, until the sauce has coated all the meat 

and vegetables.  



 

 

Ingredients 

50g/2oz carrot, grated 

2 tbsp cannellini beans 

50g/2oz beansprouts 

1 spring onion, sliced 

¼ red pepper, sliced 

1 tbsp sweet chilli sauce, plus extra to 

serve 

Method 

Preheat the oven to 220C/425F/Gas 7. Line a baking tray with grease-

proof paper. 

  

Mix the carrot, beans, beansprouts, spring onion, red pepper and 

sweet chilli sauce together in a bowl. 

  

Lay a piece of filo pastry on the work surface in a diamond shape. 

Brush with a little oil, then cover with another piece of pastry. Brush 

with more oil. 

  

Spoon one-quarter of the filling onto the corner nearest you. Fold this 

corner towards the centre and tuck it under the filling. Fold the two 

outside corners in towards the middle so it looks like an envelope. 

Brush with oil, then roll up the pastry to look like a sausage. Repeat 

with the remaining mixture and pastry. 

  

Vegetable Spring Rolls 

http://www.bbc.co.uk/food/carrot
http://www.bbc.co.uk/food/cannellini_beans
http://www.bbc.co.uk/food/beansprouts
http://www.bbc.co.uk/food/spring_onion
http://www.bbc.co.uk/food/pepper
http://www.bbc.co.uk/food/chilli_sauce


 

 

Quick and Easy Chicken Curry 

 

 

 

Ingredients 

 
1 tbsp vegetable oil  

1 small onion 

1 clove of garlic 

1 small piece of fresh ginger 

2 tsp mild curry paste  

1 boneless, skinless chicken breast, cut into bite-size pieces 

1 medium sweet potato, peeled and cut into bite-size pieces  

1 chicken stock cube 

1 can coconut milk  

1 tsp tomato puree 

2 chopped tomatoes 

175g frozen peas 

 

Method 

1. Peel and slice onion and ginger, chop garlic 

2. Heat the oil in a deep frying pan or wok 

3. Stir in the onion, ginger and garlic 

4. Add curry paste and fry for 1 minute.  

5. Chop up the chicken 

6. Add the chicken and stir to coat in the paste 

7. Add the stock cube, chopped tomatoes, sweet potato tomato puree and coconut milk. Bring to the boil, 
then simmer for 15 minutes.  

8. Tip in the peas, bring back to the boil and simmer for a further 4-5 minutes. Season to taste before serv-
ing.  

Per serving 

291 kcalories, protein 19g, carbohydrate 24.5g, fat 14 g, saturated fat 10g, fibre 3.6g, salt 0.57 g 



 

Method 

 200 g self-raising flour 

 150 ml warm water 

 1 tbsp  vegetable oil or butter  

 1 tsp salt 

1. Place the flour in a large mixing bowl and add  the water  

 

2. Add the oil/butter and salt and mix well. Add some extra water or flour as required.  

Tip: for a nice variation, add garlic, finely chopped coriander leaves, and sultanas to 

the dough. 

 

3. Knead for about 5 minutes on a smooth working surface until you have a smooth 

dough. 

 

4. Place the dough back in the bowl, cover, and leave to rise for 1-1.5 hours in a warm 

place. 

 

5. Knead the dough for another 2 minutes and either divide into 4-6 equal portions, 

or keep in one piece. In any case, roll out to a thickness of about 1 cm (0.5 in).  



Chocolate chip cookies 

Ingredients 

 150g self-raising flour  

 75g butter/margarine 

 75g brown sugar  

 1 teaspoon vanilla essence  

 1 egg 

 200g chocolate chip  

Method 

1. Preheat the oven to 180c. 

2. Line a baking tray with greaseproof paper. 

3. Cream the butter and sugar in a mixing bowl, until light and fluffy.  

4. In a measuring jug, beat the egg and vanilla essence with a fork. 

5. Pour the egg and vanilla essence into the mixing bowl, and mix the two separate        

mixtures together.  

6. Stir in the flour and chocolate chips. 

7.  Place small spoonful's on greaseproof paper, approximately 1cm apart. 

8. Bake in the oven for 10-15  minuets, until golden brown. 

9. Once cooked place cookies on a cooling rack.  

 


