


Easy Peasy Pasta  

 Peel and finely slice the onions and garlic. Cut the peppers in half , cut out the  

stems and seeds and slice into thin stripes . Slice the sun dried tomatoes . Finely 

chop the courgettes into bite sized chunks . Halve  the olives  and tomatoes . Put 

the Vegetables into the lasagne dish and season all over with salt and pepper.  

pour  over the oil and passata and stir to ensure all the veg are covered .  

Cover the dish with foil and put it in the oven and roast for  30 minutes . 

Take the dish out of the oven, remove the foil , stir everything and put the dish 

back in the oven for a further  15 minutes 

Meanwhile boil the kettle and pour the boiling water into a large pan on a  high 

height add the pasta and a pinch of salt and cook until aldenete following the        

instructions on the packet drain the pasta  through a colander  and tip  it back into 

the pan. 

Take the lasagne dish out of the oven stir in the basil  leaves and pour your freshly 

roasted veggie sauce over the pasta stir so that it is well mixed. 

Enjoy!  

Ingredients: 

 

2 red onions 

4 garlic cloves 

2 red peppers 

100g sun dried tomatoes  

50g baby leaf spinach  

50g capers  

2 small courgettes 

100g olives {optional} 

300g cherry tomatoes  

8tbsp oil { maybe from the sun dried 

tomatoes} 

350g passata 

320g fusilli 



 

Ingredients:  

12 oz. Lean Stewing Beef Cubed 

Small  

1 onion finely chopped 

3 carrots finely chopped  

4 oz. of swede diced 

4 medium size potatoes diced  

Salt and pepper to season 

Beef Oxo cube mixed with half a 

pint of boiling water  

 

Pie Crust:   

 

8 oz. Self-raising Flour 

4 oz. A  tora  Suet  

Pinch of salt  

Cold Water to mix a firm dough  

Method: 

 

1. Place cubed meat and chopped onion into pressure cooker with the half pint of boiling Oxo 

cube liquid, salt and pepper to taste for twenty minutes once at pressure. 

2.  Place meat and onion into a casserole dish saving the Oxo gravy to one side. 

3. Place all other vegetables on top of meat in the casserole dish.  

4. Mix the ingredients the  pastry top into a mixing bowl adding cold water slowly till formed 

into a firm ball. 



American Fluffy 

Pancakes 
 

You will need: 

 

 135gm plain flour 

 1 tsp baking powder 

 1/2 tsp salt 

 2 tbsp caster sugar  

Method 

 

1. Sift the flour, baking powder, salt and 

caster sugar into a large bowl. 

2. In a separate bowl/jug, lightly whisk 

together the milk and egg, the whisk in 

the melted butter. 

3. Pour the milk mixture into the flour 

mixture. 

4. Beat it until you have a smooth batter. 

Any bumps will soon disappear with a 

little mixing. Remember to let the butter 

stand for a few minutes. 

5. Heat your non-stick frying pan over a 

medium heat and add a knob of butter. 

6. When it’s melted, add a ladle of butter 

(or two if you pan is big enough.) 



              

225g self raising flour 

2 teaspoons ground ginger 

1/2 teaspoons ground cinnamon 

1 teaspoon bicarbonate of soda  

100g unsalted butter  

Ginger Cake  

methods   

Preheat oven to 180c/160c fan/gas 4. grease 20cm square cake tin and line with baking parchment. 

In bowl combine flour, ginger, cinnamon, bicarbonate of soda and butter until it resembles fine breadcrumbs. 

Place golden syrup, black treacle, light brown sugar and diced stem ginger in a pan. Heat gently until all the sugar has dissolved, then cook 

for another minute over a high heat and remove. Beat eggs and milk into the    syrup mixture, then mix into the flour and butter mix. Pour 

into the cake tin and bake for 45mins. Meanwhile stir the ginger syrup and 2 tablespoons boiling water into the icing sugar until smooth 

remove the cake from the oven and allow it to cool for 10mins. Pierce all over with a skewer and pour over the icing sugar mix and leave to 

set before eating. 



Banana Bread: 

Recipe:                                                                                                                                             

 

60g Butter  

75g Caster sugar 

1/2+sp Vanilla extract 

1/2 egg , beaten 

1 or 2  very ripe banana’s mashed.  

2 tbs or demerara sugar. 

95g self raising flour. 

30ml Milk. 

 

1. Butter , caster sugar and vanilla extract in pan - melt and stir. 

2. Add other ingredients - mix. 

3. Put into loaf tin then put demerara sugar over top ( optional ).   

 

In the oven at 160c for 35 to 40 mins. 

 



Firstly you will need; 

240g of dried pasta 

1 large onion 

3 garlic cloves [ chopped or  

2 tsp dried oregano 

A generous pinch of black pepper 

2 tbsp basil pesto 

Grated parmesan 

180g tined tuna, drained 

Options; sliced black olives or replace pasta with gnocchi  

 

1. put pasta on boil in salted water until soft 

2. Add a little bit of oil, fry onions and garlic gently until soft and turning slightly 

transparent 

3. Add oregano, black pepper, pesto, parmesan and tuna, stir     thoroughly and 

remove from the heat. Add a little olive oil if sauce seems dry. 

4. Drain pasta and stir into the pesto tuna sauce .Add more pesto if needed. 

5. Sprinkle with remaining cheese.    



  

You will need; 

 500g of unsalted butter (cubed). 

250g of milk chocolate. 

740g of caster sugar. 

9 medium eggs. 

380g of plain flower. 

2.5tbs of baking powder. 

130g of coco powder. 

230g of milk chocolate chips. 

130g of walnuts chopped (optional). 

 Melt the butter and the milk chocolate in a glass bowl 

over a pan of boiling water stirring unit it is melted.  

 Cream sugar and eggs then fold  into the butter and 

chocolate mix. 

 Fold flower, coco powder, walnuts and chocolate chips 

into mix. 

 Line a square pan with greaseproof paper. 

 Bake at 160 degrees for 45 minutes or until cooked. 

 Cool down and cover in fridge overnight to set. 

 Enjoy! 



 

 2 tbsp of olive oil 

 8-12 pork sausages, left whole or cut into smaller pieces 

 1 onion, sliced or chopped 

 2 garlic cloves, crushed 

 1 red pepper, deseeded and sliced or chopped  

 1 large carrot, peeled and grated 

 100g mushrooms, chopped 

 250g of chickpeas 

 650ml of passata 

 A pinch of dried mixed herbs 

 1 tsp caster sugar  

 1tsp balsamic vinegar  

 Sea salt and freshly ground black pepper 

1. Heat the oil in a large saucepan or flameproof casserole, add 

the sausages and fry over a medium-high heat for about 10 

minutes until golden brown. 

2. Add the onion, garlic and red pepper, reduce  the heat  and fry 

for about 5 minutes until the vegetables are beginning to 

soften. Stir in the carrot, mushrooms and chickpeas and fry for 

a couple of minutes before adding  the  remaining ingredients. 

Bring to the boil, then reduce the heat, cover loosely with a lid 

and leave to simmer for about  30 minutes until all the 

ingredients are cooked through and the sauce  is thick. 

3. Serve hot and enjoy  



, 

Ingredients 

225g/8oz egg noodles 

2 tbsp. sesame oil 

100g/4oz chicken breast ,skinned 

2 1/2 tbsp. finely chopped garlic 

50g/2oz mangetout, trimmed 

50g/2oz cooked ham, shredded 

1 tsp light soy sauce 

 2 tsp dark soy sauce 

1tbsp Shaoxing rice wine or dry sherry 

How to make 

Cook the noodles by boiling them for 3-5 minutes  

in a pan of boiling water. Drain and plunge into 

cold water then toss with a little sesame oil .             

Using a cleaver, slice the chicken breasts into fine 

shreds approx.5cm 2 inches long. To marinate the 

chicken with the light soy sauce, rice wine, sesame 

oil salt and pepper in a small bowl.  

Mix well and leave to marinate for 20 minutes . Heat a 

wok until it is very hot .add one tbsp. of oil and, when 

it is very hot and slightly smoking, add the chicken 

shreds. 

Stir fry the mixture for about two minutes ,then trans-

fer to a plate. 

Reheat the wok, and add remaining oil. Add the garlic 

and stir fry for 10 seconds . Add the mangetout and  

ham and fry for 1 minute.  

Add noodles, light soy sauce ,dark soy sauce, rice 

wine, salt and pepper ,the sugar and spring onions 

and continue to stir fry for two minutes. 

Return chicken to noodle mixture. 

Continue to fry for 3-4 minutes, 

Until chicken is cooked. Stir in sesame oil and give a 

few final stirs.  

Turn onto warm serving platter and serve at once. 

 



Large pan 

100g of butter 

100g of golden syrup 

50g of treacle  

100g of soft brown sugar 

 

Melt together in the pan over a low heat. Do not let it boil or bubble. Keep stirring 
 

Large bowl sift 100g of self raising flower 

Pinch of salt 

2tsp of self raising flower 

1/2 tsp of nutmeg 

1/2 tsp mixed spices 

1/2 tsp cinnamon 

75g of porridge 

Bake 

2 dessert spoons of milk  

1 egg 

Beat them well with a fork 

When the wet ingredients are melted take off the heat and add the dry ingredients. Stir well 

Add the egg and milk mixture, all the ingredients should now be mixed.. Turn it into a lined tin. Put in the oven for 50 

minutes at 160 degrees. Check it after 50 minutes. 

Great Aunty Jennifer’s Parkin 



Treacle Tart   

Serves 6 /Chilling Time 30 minutes /Cook Time 50-60 minutes, plus resting and cooling  

500g [1lb 2oz] golden  syrup, Juice 

and finely grated zest of 1 large  

lemon ,175g [6oz] white bread 

crumbs [made from a loaf a few days 

old ]                                                                        

 

For the shortcrust pastry  

 

175g [6oz] plain flour, plus extra for 

dusting 75g [3oz] cold butter ,cubed, 

plus extra for greasing  

2 tbsp. icing sugar  

1 egg, beaten   

1. You will need a 20cm [8in] round, loose-bottomed, fluted tart tin with deep sides . Grease the tin with 

butter . 

2. To make the pastry measure flour butter and icing sugar into a food processor and whizz again until the 

mixture is like breadcrumbs . Add the egg and whizz again until a ball of dough is formed. Alternatively, 

place the dry ingredients into a mixing bowl and rub in the butter with your fingertips. 

3. Roll out on a floured work surface to the thickness of a £1 coin and slightly larger than the tin. Use the 

pastry to line the base and sides of the tin, pressing the pastry well into the fluted edges, then trim off  

any excess pastry and chill in the fridge for 30 minutes. Meanwhile,  preheat the oven to 200C/180C fan/

gas 6. 

4. Prick the base of the pastry with a fork and line with baking paper and baking beans. Bake blind in the 

oven for 15 minutes then remove the paper and beans and bake for another 5 minutes until golden and 

crisp. Reduce the oven temperature to 180C/160C fan/gas 4. 

5. Measure the syrup into a medium saucepan and gently warm over the heat until runny. Add the lemon 

juice and zest and the breadcrumbs. Mix well and leave to stand for 5 minutes. 

6. Pour the filling into the tart case and level to the top. Bake in the oven for  30-40 minutes until pale 

golden and set, but with a slight softness in the middle. Allow to cool down slightly before serving 



 

Chicken curry  
Ingredients  

2 teaspoons vegetable oil 

1 large onion ,chopped 

1 medium apple ,chopped 

2 garlic cloves, crushed  

1 large carrot, sliced 

1 medium parsnip, chopped 

2 tablespoons curry paste 

450g  skinless, boneless chicken breast chunks 

450 ml  chicken stock 

25g  sultanas  

1 tablespoon chopped fresh coriander or mint 

150g  basmati or long rice 

1 medium banana 

Salt and freshly ground black pepper 

4 tablespoons low fat yogurt to serve 

Fresh coriander or mint sprig to garnish 

 

Method 

 Heat the vegetable oil in a large saucepan  and sauté the onion and ap-

ple for 3-4 minutes. 

 Add the garlic, carrot, parsnip and curry paste and cook stirring for one 

more minute. 

 Add the chicken and cook until sealed. 

 Add the chicken stock, sultanas and chopped  coriander or mint to the 

saucepan. 

 Bring up to simmering point then partially cover and reduce the heat. 

 Cook over a low heat for 40 minutes.  



Famous Shortbread Recipe 

Makes 16 

biscuits 

                250g Bero plain                         

                flour 

               75g caster sugar 

               75g butter 

        

 Heat oven at 160 degrees , 360   degrees f , gas mark 3 

and grease a  baking tray . 

 

 Mix flour and sugar in a bowl and  rub in butter. 

 

 Kneed  well to form a smooth paste. 

 

 Lift out of bowl and place it on a grease proof papered 

tray. 

 

 Cut the paste in 16 circles and prick the top with a 

fork. 

 

 Place on a baking tray and bake for 30 minutes or un-

til pale and golden. 



 1 head green cabbage 

 1 lb ground pork  

 1/2 lb ground beef 

 2 small diced onions 

 3 cloves garlic minced  

 1/2 teaspoon dill weed 

 3 tablespoons fresh parsley 

 1 can of diced tomatoes 

 salt & pepper to taste 

 1 cup uncooked rice 

 1 egg 

 1 1/2 cups + 1/3 cup tomato sauce or pasta 

sauce 

 1 can tomato soup 

1. Boil cabbage leaves for 2 minutes then set aside to cool. 

2. Preheat oven to350 degrees 

3. Cook rice according to package directions but reduce cooking time by 5 minutes so the rice is 

slightly undone. Set aside. 

4. Cook beef, pork, onions, garlic and seasoning until no pink remains. Drain any fat. Add in rice, 

diced tomatoes, 1/3 cup of tomato, pasta sauce, salt and pepper. Stir in egg. 

5. Mix tomato sauce and tomato soup in a bowl. Spread a very thin layer of the tomato sauce mix-

ture in a 9X13 pan.  

6. Remove or thin any thick cabbage stem on cabbage leaves. Lay the cabbage leaf flat and add 1/3 

cup filling to the centre of the leaf. Fold in the sides and roll the cabbage up. Place seam side 

down in the pan. Repeat with the remaining cabbage. 

7. Pour sauce over cabbage and cover tightly with foil bake 75-90 minutes. Let cool for 15 minutes 

before serving 

Ingredients  

How to make it 



Chicken and leek filo pastry pie 

 

Ingredients 

 2X chicken breast 

 1X large leek 

 1X pot of cooking fresh cream 

 salt and pepper 

 1X table spoon of cornflour 

 Filo pastry sheets 

 Olive oil 

Cut leek into very fine pieces then fry on medium heated pan until soft.. Cut chicken breast 

into pieces and add into frying pan until chicken is lightly cooked. In a separate pan bring the 

cream to boil on a low heat. Mix one tablespoon of cornflour into 50ml of cold water until 

smooth. Add cornflour mix into boiling cream, add some salt and pepper and stir for 3 

minutes. Add the creamy chicken and leek into ceramic round baking dish, spread evenly 

around it and leave standing for 5 minutes. Crunch filo pastry on the top and drizzle with olive 

oil. Put the preheated oven on 220C electric oven/180C gas oven for approximately 30 

minutes until the pastry is golden and crispy. Ready to serve! 



 

 Shortbread! 

 100g of plain flour 

 

 50g of rice flour 

 

 100g of butter 

 

 50g cup caster sugar 

Sieve the flour and rice flour. Add the sugar and butter and mix together until the 

mixture resembles the consistency of the shortcrust pastry. Form into a square cake 

and cut into fingers. Pinch the edges and prick all over with a fork.   

Bake in a steady oven (160C) until beginning to colour, then lower the heat and bake 

for a further 45-60 minutes. 

Cool on a baking tray. 



Ingredients  

4 chicken breasts ( skin and visible fat removed )  

4 bacon  medallions 

 1/2 onion ,diced.2 crushed garlic gloves. 

1 400 grams of tin chopped tomatoes  

1 tablespoon tomato puree 

1/2 of lemon juice  

1 tablespoon of BBQ seasoning 

1/4 tablespoon of sweet smoked paprika  

1 tablespoon of balsamic vinegar  

2 tablespoon of Worcestershire  sauce  

2 tablespoon white wine vinegar  

1 tablespoon of hot sauce  

1 tablespoon of mustard powder  

1 tablespoon granulated sweetener  

80g reduced fat cheddar grated  

 

2 1/2 –3hours 

Slow cooker method   

Wrap bacon around the middle of each chicken breast and secure it with a cocktail stick . Put all the remaining ingredients (except the 

cheese) in the slow cooker and stir well. Place the wrapped chicken on top and put lid on. Set to cook on high for 2 1/2– 3 hours.    

Hunters Chicken! 



Chocolatey Oaty Biscuit Heaven 

Ingredients 

Makes 18-20 

 

115g of unsalted utter 

115g of any brown sugar 

1 egg 

5ml/1 tsp of vanilla essence 

150g of self-raising flour 

75g of  porridge oats 

Your chosen amount of chocolate 

 Preheat the oven to 190 degrees Celsius or 350 Fahrenheit. Lightly 

grease two baking sheets. 

 Cream the butter with the sugar in a bowl until pale and fluffy.  

 Add the egg and vanilla essence and beat well. 

 Sift the flour over the mixture and fold in lightly with a spoon, then 

add oats and your chocolate. Stir until   evenly mixed. 

 Place small spoonful's of the mixture in 18-20 (don’t worry if you 

have more or less) rocky heaps on the prepared baking sheets, 

leaving space for spreading. 

 Bake for 15-20 minutes, until beginning to turn pale golden (again, 

don’t  worry if you have to leave them for a little longer). Cool for 2-

3 minutes on the baking sheets then transfer to wire racks  to cool 

completely. 



 

 

 

Ingredients 

 

 3-4 chicken breasts 

 1 diced pepper 

 1 sliced onion 

 Mushrooms in chunks 

 Chorizo in chunks 

 Cajun spice seasoning 

 1/2 tub of Philadelphia 

light 

 1 stock  cube (chicken)  

 Pack of gnocchi (dried or 

fresh) 

 

 Cajun chicken 

Instructions. 

Heat a pan with a little oil, once hot add chicken, pepper, 

onion, mushrooms and chorizo and sprinkle Cajun Spice 

seasoning. Add salt  and pepper and cook through. In a 

small jug add a small amount of water to the stock cube to 

make a paste. Add this paste to the Chicken and the veg 

and stir in. Any liquid in the pan should thicken. Boil 

gnocchi in a separate pan until it floats to top, then drain. 

Add half a tub of Philadelphia light to the chicken mixture 

and mix until it cooks through  and becomes a creamy 

sauce. Add spinach. Add Gnocchi and stir for a minute or 2 

and serve.  



Grandma Trifle 

Ingredients  

 One tub of double cream 

 

 One large jam Swiss  Roll  

 

 One tin of custard  

 

 One large tub of   strawberry yoghurt  

How to make it 
 Cut  the jam roll into slices and  then layer the bowl 

with them.  

 

 Then take your  strawberry yoghurt and completely 

cover it over the layer of Jam rolls  

 

 Repeat  the instructions above until all the jam rolls 

and     yoghurt is used. 

 

 Once these steps are done pour custard on the top 

and then pour double cream on.  

 

 Leave your trifle in the fridge for an hour .  



 

 

Pesto Pasta 

Firstly, boil some water. Then put some pasta or spaghetti in a 

pan and add the boiled water. Boil your pasta for 15-20 

minutes . Mix your pasta/spaghetti with a wooden spoon every 

few minutes. When the pasta has boiled, drain the   water out 

of your pasta with a colander. 

Ingredients: 

 Green pesto 

 Crème 

fraiche  

 Pasta or    

spaghetti 

 Basil 

{optional} 

 Mixed 

herbs 

{optional} 

Equipment: 

 Pans (1 or 2) 

 Table spoon 

 Colander 

 Wooden spoon (s)  

Making the sauce 

To start off your sauce, put all of your crème fraiche into a pan. After 

that, add a few table spoons of green pesto. Now you can add your 

mixed herbs and basil. To finish off your sauce cook it until it starts to 

bubble. 



soda bread (vegan) 

You  need : 

.600 grams  wholemeal flour  

.300 ml  almond milk/rice milk/ oat 

milk  

.1 tea spoon salt   

.1  1/2 t able spoon baking soda  

.Juice of 1 lemon  

.1  flax egg ( I tea spoon flax seeds  

.3 tea spoon water )  

.3 table SPOONS of mixed seeds   

 Pre heat  oven (180 degrees ) 

 

 Add  dry  ingredients to a  bowl  and mix  

 

 Slowly pour milk  

 

 Add the flax egg and lemon  juice—mix till it is 

stuck together   

 

 Knead for 10 minutes 

 

 Bake in oven for  25—30 minutes ( if not done do   

another  10) 

 





Ingredients 

 500g of mince beef  

 1 onion 

 a  handful of mushrooms  

 1 teaspoon of tomato puree  

 red kidney beans  

  tinned chopped tomatoes  

 1 teaspoon of  paprika,             
 garlic, salt and pepper  

 2 teaspoons of chilli powder  

 sour  cream  

 grated cheese  

 Oxo cube 

 Little oil   

Chilli  

Method 

 

 Heat  the oil in a frying pan, add the mice, 

cook  until brown . With Oxo cube 

 Chop the onion finely add into the mince 

followed by the mushrooms 

 Add the teaspoon of herbs , salt and pepper  

 Stir occasionally until onions start to go soft  

 Add tinned tomatoes and kidney beans 

 Add tomato puree and stir through 

 Simmer on a low heat , stirring now and 

again for 30 mins 

 Once cooked we serve our chilli with rice 

and sour cream on to with a little grated 

cheese 

   



Nana Brown’s lobby with a crust on. 

Pie lid 

Twice as much flour as fat (measurements dependent on 

how she had to feed). 

The flour was plain and the fat half lard and half block 

margarine. 

Filling 

One tin of stewing steak 

Potatoes (again enough for the many!) 

One onion 

Beef stock cube and water. 

Origin 

My Nana was from a place called Leigh just outside of Wigan. 

Friendly rivalry coined the term “Lobby gobblers” for  Leighthers by their neighbours, “The 

pie eaters” because they ate so much “Lobby”, a type of Irish stew. My Nana would always 

serve with a pie lid in her delicious pastry. 

Make the pastry by the traditional method 

In a deep pan put a chopped onion, fairly peeled potatoes 

and the stewing steak then add the stock cube. 

Put on the heat until the potatoes start to collapse, but still 

retain there shape. 

Put the filling in a big casserole dish then role out your pastry 

lid and place on the top then brush with milk. 

Put in the oven, gas mark 6, for round 40minutes until golden 

brown 

ENJOY! 



Ingredients 

100g plain flour 

2 large eggs 

300ml milk 

1 tablespoon of sunflower or vegetable oil, plus a little extra for 

frying 

Lemon wedges, to serve (optional) 

Caster sugar, to serve (optional 

Method 

Put 100g of plain flour, 2 large eggs, 300ml of milk, 1 tbsp of sunflower or vegetable oil and a pinch 

of salt into a bowl or large jug, then whisk to a smooth batter. 

Set aside for 30 mins to rest if you have time, or start cooking straight away. 

Set a medium frying pan or crepe pan over a medium heat and carefully wipe it with some oiled 

kitchen paper.  

When hot, cook your pancakes for 1 min on each side until golden, keeping them warm in a low ov-

en as you go. 

Serve with lemon wedges and caster sugar, or your favourite filling. Once cold, you could layer the 

pancakes between baking parchment, then  wrap in cling film and freeze for up to 2 months.  



 Chicken Casserole 

You will need 

 

2 large chicken breasts 

8 average size potatoes 

2 lamb stock cubes 

2 table spoons of olive oil 

Mixed herbs 

Cornflour 

Black pepper 

 Oven proof dish 

Method 

 

 Cut and dice the chicken breasts 

 Add to oven proof dish 

 Sprinkle 1 tablespoon of olive oil 

 Sprinkle with mixed herbs 

 Do not peel the potatoes 

 Cut potatoes into 3 mm slices 

 Lay potatoes flat on top of chicken in layers 

 Make up stock cubes  

 Once slightly cooled, add cornflour 

 Pour over potatoes 

 Add 1 table spoon of olive oil 

 Add black pepper 

 Cover with lid 

 Bake in oven on medium heat for 1.5 hours 

 Remove lid with 20 minutes 

 Serve up and enjoy! 
Feeds 4! 



You will need: 

*2 garlic cloves 

*250 ml milk 

*1/2 tsp nutmeg 

*900g potato      thinly sliced 

*180g mature *cheese 

*pepper 

*Butter an oven proof dish. 

*Add crushed garlic, milk, cream, nutmeg, 

potatoes and pepper into a pan.         

*Boil, stirring frequently. Simmer to thicken. 

*Remove and stir in half of the cheese then add 

into a dish. 

*Empty into a dish and then top with cheese. 

*Then bake at 180/200 for 45 minutes to an 

hour. 



 Rhubarb crumble muffins! 
Makes 12  

.300g rhubarb, trimmed and 

chopped  

.1 vanilla bean, split 

.110g caster sugar 

.1 tsp finely grated        orange 

rind 

.60ml orange juice  

.375g self-raising flour 

.175g brown sugar 

.1 tsp ground cinnamon 

.1 tsp ground ginger  

.2 eggs, lightly beaten 

.2 tsp vanilla extract 

.125ml buttermilk 

.125ml vegetable oil 

 

Crumble Topping  

.75g self-raising flour 

.2 tbsp. demerara sugar 

.40g unsalted butter, melted 

.Preheat the oven to 180C/gas 4. 

.Place the rhubarb, vanilla bean, sugar, orange rind and 

juice in a medium saucepan over medium heat. 

.Bring to a simmer and cook, stirring, for 6 minutes or 

until soft. Set aside to cool slightly. 

.While the rhubarb is cooling, make the crumble topping. 

Place the flour, demerara sugar and butter in a medium 

bowl and mix until just combined. Set aside. 

.Place the flour, sugar, cinnamon and ginger in a large 

bowl. 

.Add the eggs, vanilla extract, buttermilk and oil, and, 

using a butter knife, mix until just combined. 

.Spoon into 12 x 125ml well-greased muffin tins. 

.Top each with the rhubarb and spoon over the crumble.  

.Bake for 20 minutes or until cooked when tested with a 

skewer. 

 

Your rhubarb crumble muffins are now ready! Enjoy 

 



My dad makes the 

best Yorkshire pud-

dings in ln the whole 

of the world , for he 

is from Ripon in 

Yorkshire . 

Ingredients 

200g plain flour 

3 eggs ( free range ) 

300ml milk 

Salt and pepper 

4 table spoons of veg oil 

 

                   Method                          

Put the flour and the seasoning into a large bowl stir in 

the eggs ( one at a time ) than   slowly Wisk in the milk 

until you have smooth batter .  Than leave to cool in the 

fridge for 30 minuets or longer.  Heat oven to 220 de-

grees / 180 c fan gas 7 . 

Pour the oil in to a 12 hole muffin tin , than heat oven in 

oven for 5  minutes . 

Tip : use a special tin for Yorkshire puddings and don’t 

use the same one you use for        cupcakes .  

Carefully  lay the batter mix into the heated tin (handle 

with care ) bake for 30 minutes   until they or risen and 

brown .  

Then enjoy with gravy and a lovely Sunday roast . 



For the chocolate cake 

 

200g dark chocolate (about 60% cocoa solids), chopped 

 

200g butter, cubed 

1 tbs instant coffee granules 

85g self-raising flour 

85g plain flour 

¼ tsp bicarbonate of soda 

200g light muscovado sugar 

200g golden caster sugar 

25g cocoa powder 

3 medium eggs 

75ml buttermilk 

50g grated chocolate  

For the ganache 

 

200g dark chocolate (about 60% cocoa solids), chopped 

 

300ml double cream 

2 tbs golden caster sugar 

Heat the oven to 160C/ fan140C/ gas 3. Butter and line a 20cm round cake 
tin (7.5cm deep). 

 

Put 200g chopped dark chocolate in a medium pan with 200g butter. 

Mix 1 tbs 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 for about 5 minutes, stirring halfway through. 

Mix 85g self-raising flour, 85g plain flour, ¼ tsp bicarbonate of soda, 200g 
light muscovado sugar, 200g golden caster sugar and 25g cocoa powder, 
and squash out any lumps. 

Beat 3 medium eggs with 75ml buttermilk. 

Pour the melted chocolate mixture and the egg mixture into the flour mix-
ture and stir everything to a smooth, quite runny consistency. 

Pour this into the tin and bake for 1hr 25 – 1hr 30 mins. If you push a skew-
er into 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. Cut the cold cake horizontally into three. 

To make the ganache, put 200g chopped dark chocolate in a bowl.  Pour 
300ml double cream into a pan, add 2 tbs golden caster sugar and heat 
until it is about to boil. 

Take off the heat and pour it over the chocolate. Stir until the chocolate has    
melted and the mixture is smooth. Cool until it is a little thicker but still pour-
able. 

Sandwich the layers together with just a little of the ganache. Pour the rest 
over the cake letting it fall down the sides and smooth over any gaps with a 
palette knife. 

Decorate with 50g grated chocolate or 100g chocolate curls (optional). 

https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks



