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Recipes 

Key stage 3    Module 2 
2017 - 2018 

For some recipes the Food 
Department can provide ingredients at 
cost price.   
All other ingredients need to be 
provided 
 
Foil dishes can be bought for 30p each 
 
Thai curry paste and coconut milk 70p 
Bread ingredients  75p 
Pizza base bread mix 35p 

St Ivo School 
 

Food Department 
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Scheme of Work 
Wk Lessons Practical Date Homework Mark 
1 Introduction to course 

Hygiene and Safety; Healthy Eating.  
Demonstration of Ragu, design of dish 

Classic Tomato Ragu p10    

2 Demonstration Thai Curry 
Know how to use hob safely, safe preparation of ingredients 

Green Thai Chicken 
Curry p11 

 Page 12  

3 Demonstration of creamed cakes, know how to modify recipe, know 
how to shop efficiently 

Marble Pear Tray bake 
p14 

 Starches 
project P40 

 

4 Know how to cook rice safely, be able to identify different types of 
rice, complete research on rice 

Savoury Rice  P15  Starches 
project 

 

5 Know how to make courgette and cheese muffins, be able to modify a 
recipe to meet different needs. Understand the importance of 
healthy eating and having foods in moderation. 

Muffins 18  Starch 
project 

 

6 Know how to make stir fry and fajitas, know how to modify a recipe 
to meet dietary needs and sensory profile, know how to use a wok 
safely 

Fajitas  20    

7 Know how to make spaghetti bolognaise, be able to identify types of 
pasta and different uses, know how advertising affects our choices, 
be able to prepare vegetables in different ways 

Spaghetti Bolognese 22    

8 Know how to make Boulangere potatoes, be able to modify a recipe to 
meet different needs, know how potatoes are grown, and understand 
the different types of vegetarianism. Write an evaluation.   

 Rosti pie p25  Starches 
project p40 

 

9 Know how to make bread rolls, know function of yeast in bread 
making, be able to interpret food labels. 

Dinner Rolls  p27  Page 27-28  

10 Know how to make a pizza, understand importance of fibre in the 
diet, research nutrition for 2 star chef award. 

Pizza  30  Complete  2 
Star Chef 
Award 
Page 32-38 

 

11 Know how to prepare a time plan and understand how to modify 
recipe to increase fibre. 

2 Star Chef Award Pizza   

12 Be able to evaluate the pizza project.    
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Challenge: 
Can you think of 
other recipes a 
Ragu could be used 
for? 
 

100 -150g pasta 

          Excelling                      Mastering                    Securing                    Developing                    Emerging 
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Thai green chicken curry 
Ingredients 
2 x 5ml oil 
3 spring onions 
1 clove of garlic 
80g sugar snap peas 
1 small chicken breast 
2 x 15ml green curry paste 
200ml coconut milk (reduced fat) 
½ lime 
Small bunch of coriander 

Equipment 
Chopping boards, Knives, Garlic press 
Frying pan, Weighing scales, 
Wooden spoon, Can opener, Juicer  

1.Prepare the vegetables: 
 
slice the spring onions; 

Method 

cut sugar snap peas in half; 

crush the garlic 

2. Cut the chicken into small chunks. 

3. Fry the spring onions, garlic and 
chicken in the oil for 3 - 4 minutes. 

4. When the chicken has turned ‘white’, stir in the 
green curry paste, followed by the sugar snap peas. 

5. Add the coconut 
milk and simmer for 15 minutes 

6. Squeeze the lime and pour over the 
curry. 

7. Tear the coriander and add to 
the curry. 

8. Serve. 
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Marble tray bake 
 
 
Basic Creaming method:  
100g soft blend margarine or butter 
100g castor sugar 
½ tsp B Powder 
100g self raising flour  
2 eggs 
 
 
 
Method 

1. Preheat oven to Gas Mark 5 190˚C.  Grease and line tine 
2. Place margarine and sugar in bowl and beat with a wooden spoon until light and fluffy 
3. Beat eggs and gradually add to the creamed mixture, beat well between each addition 
4. Sieve flour and BP  and fold into the creamed mixture using a metal spoon 
5. Prepare fruit and arrange in base of tin.  
6. Spoon half the mixture into the tin 
7. Stir in the cocoa to the remaining cake mixture and spoon the chocolate mixture into the tin and stir together to create a marble effect. Put 

to cook.   This recipe can also be divided into 12 cake cases for fairy cakes, or made into a Victoria Sandwich by dividing into two lined 
sandwich cake tins.  Bake until golden brown and spring back when touched, remove from tins and sandwich together with jam when cold. 

 
 
 
 
 
 
 
 
 

For marble cake 
1x  15ml spoon cocoa powder 
Fruit to use. 
Choose  from the following list:- 1 pear, 
 1 apple sliced, tin mandarins, tinned pineapple 
pineapplepineapple, 
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To make cheese and ham muffins 
instead of the courgette  
Either makes 6 large muffins or 12 small muffins  

Savoury Muffins 

The courgette can be replaced with a different combination eg 
x 100g cooked ham chopped 
x ½ chopped onion and some chopped fresh sage 
x 1 carrot  
x Goats cheese, red onion and rosemary 

If you are replacing the 
courgette, prepare them as 
directed by your teacher 
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Potato Rosti pies 
 
Ingredients 
1 onion (red)  (sliced finely at home) 
1 small parsnip /or ½ a small sweet potato  peeled and grated 
 ½ stock cube  
 ½ tsp mixed herbs 
2tsp tomato puree or ketchup 
1 medium potato  
1 tablesp of cooking oil 
I clove garlic 
2 tbsp crème fraiche (optional) 
Salt and Peper 
 
Method 

1. Light oven 200c gas 6.  
2. Peel and grate the sweet potato or parsnip depending on which you are using. Peel and crush the garlic clove. 
3. Heat 1 tablesp oil gently fry garlic, onion and parsnip, or sweet potato, on a low heat for 5 mins (until starting to soften) 
4. Make up 100ml of stock using the stock cube and boiling water 
5. Grate potato and add to the pan along with the stock and seasoning 
6. Boil for 3 to 5  minutes until most of the liquid has evaporated, Add the tomato puree, parsley and crème fraiche  
7. Transfer the mixture to an oven proof dish, drizzle with oil and bake at gas 6  for 20 mins or until golden. 
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School can provide 
ingredients for the 
rolls 
These will cost 70p 
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Method 
 
1. Make the dough by rubbing the margarine/or mixing oil, salt and yeast into the flour. Make a well in the centre of the flour 
and add the warm water. Work to a soft dough using a wooden spoon. Turn onto a lightly floured surface and knead for 5-
10mins, until the dough is elastic. 
2. Roll out into a 30cm round or 35cm x 20cm rectangle and place onto a lined baking tray. 
3 Spread tomato sauce over base. 
4 Top with your favourite toppings and then finish with the grated cheese. 
5. Place in a warm oven for 5 -10 mins to allow the base a chance to rise. 
6. Bake at Gas 8/220c for 15-20mins or until golden and bubbling on the top and the dough is cooked underneath. 
7. Leave to cool on a cooling rack 
 
 
 

 

Bread base ingredients 
can be bought from 
school for 35p 


