
Year 8 

FROM THE KITCHEN OF 

SERVES: 
 
PREP TIME: 
 
TOTAL TIME: 
 
OVEN TEMP: 

INGREDIENTS: 

METHOD / DIRECTIONS: 

Ploughman’s  Salad 

2 
 
10-15 mins 
 
20 mins 
 
n/a 

12 cherry tomatoes 
2 little gem lettuce 
2 celery sticks chopped 
1 large apple 
½ red onion 
100g medium Cheddar cheese 
For the dressing: 
4 tbsp apple cider vinegar 
4 tbsp of olive oil 
2 tsp soft brown sugar 
Pinch of ground black pepper 
Pinch of clove powder 

 



Year 8 

FROM THE KITCHEN OF 

SERVES: 
 
PREP TIME: 
 
TOTAL TIME: 
 
OVEN TEMP: 

INGREDIENTS: 

METHOD / DIRECTIONS: 

1 onion, sliced 
1 medium potato, diced 
100g of sweetcorn 
100g of peas 
320g of puff pastry, pre-rolled 
Water/ milk or oil to brush pastry 
6-8 tbsp of vegetable oil/ olive oil 
1 tsp turmeric 
1 tsp red chilli powder 
2 heaped tbsp of ground cumin 
2 heaped tsp ground coriander 
2 cubes of ginger and garlic paste 
1 cube of Oxo vegetable stock 

 

Indian Vegetable Puffs 

2 
 
20-25 mins 
 
35-45 mins 
 
180 degrees 

 



Year 8 

FROM THE KITCHEN OF 

SERVES: 
 
PREP TIME: 
 
TOTAL TIME: 
 
OVEN TEMP: 

INGREDIENTS: 

METHOD / DIRECTIONS: 

225g/8oz self-raising flour 
55g/2oz butter (lightly 
salted) 
25g/1oz caster sugar 
150ml/5fl oz milk 
1tsp baking powder 
55g / 2oz raisins or sultanas 
A little milk to glaze the top 

 

Plain or Fruit Scones 

2-3 
 
15 mins 
 
40 mins 
 
180 degrees 



Year 8 

FROM THE KITCHEN OF 

SERVES: 
 
PREP TIME: 
 
TOTAL TIME: 
 
OVEN TEMP: 

INGREDIENTS: 

METHOD / DIRECTIONS: 

Bolognese Sauce 

2-3 
 
20 minutes 
 
40 minutes 
 
n/a 

1 onion, finely chopped 
½ courgette finely chopped 
½ red, orange or yellow pepper, finely 
chopped 
6-8 mushrooms (size dependant) 
500gm minced lamb or 500g 
of minced quorn (veg option) 
1 tin chopped tomatoes or passata 
2 cubes of crushed garlic 
1 tablespoon tomato puree 
1 vegetable stock cube 
2 tablespoons Lea & Perrins sauce 
2 tsp oregano 
*2 tablespoons of oil (for vegetarians only) 

 



Year 8 

FROM THE KITCHEN OF 

SERVES: 
 
PREP TIME: 
 
TOTAL TIME: 
 
OVEN TEMP: 

INGREDIENTS: 

METHOD / DIRECTIONS: 

100g grated carrots 
100g light muscovado sugar 
75ml sunflower oil 
100g self-raising flour 
25-50g dried cranberries 
1 large egg 
1 tsp cinnamon 
1 tsp baking powder 
1tsp vanilla essence 
 
For the butter cream topping 
50g butter, softened 
150g soft cheese 
50g icing sugar, sifted 
1 tsp vanilla extract 

Carrot Cake Muffins 

3-4 
 
15 minutes 
 
30 minutes 
 
180 degrees 


