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Please send 

pictures of any of 

the dishes you make 

to the schools 

social media pages 

on Facebook or 

Twitter.  

 
  



 
 
 

 
 
 
 
 

 



 
HOMEMADE TORTILLA CHIPS & DIP 
Ingredients  
2 Wraps 
1 tsp oil 
Salt/Pepper/Paprika 
 

To make the Nachos spray the tortilla wraps with low calorie cooking spray, sprinkle on 

paprika and a pinch of salt. Divide the wrap into 8 triangles and place under the grill for 1/2 

minutes on each side. (WATCH CAREFULLY). To make the dip mix two tablespoons of yogurt 

and chopped chives together.  



 
 

STICKY SAUSAGE HOT DOGS 
 

 
 
Serve with a Hot Dog roll and salad.  
 
 
 
 
 

 



 
 
 

POTATO WEDGES 
 
 
 
Ingredients 
 
1 large potato (cleaned) 
½ - 1 tsp dried herbs or spices 
1 tbsp oil 
Plastic food bag 
 
Process: 
 

1. Put 1 tablespoon of oil into your food bag along with your choice of 
herbs/spices 

 
2. Cut the potato in half and then into small 

narrow wedges 
 

3. Put the wedges into the plastic bag and shake well to make sure 
they are coated in oil and flavouring 

 
4. Tip the wedges onto a greased baking tray and bake in the oven at 

220°C gas mark 9 for 15-20 minutes until golden brown. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



HOMEMADE TAKEAWAY CHICKEN 
 
 

 
*Swap the buttermilk for natural yogurt.  
 
 
 
 

 
 
 
 
 
 



MEATBALLS IN TOMATO SAUCE - The Usborne Beginners Cook Book, we have in school. I can send photo if 
you are not going in. Served with pasta. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CHICKEN AND MIXED VEGETABLE PIE 

 
 
 
 
 
 
 
 
  

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



ROCKY ROAD - Good Food - Easy rocky road recipe using 100g dark chocolate and 100g milk chocolate.  
 

 
 
Icing sugar and extra ingredients like sweets, raisins etc optional if you have them. Decorate the Rock 
Road.  
 
 
 
 
 
 

 



 

Fresh Fruit Salad 
Ingredients 

 5 Fruits: Maybe:  

 2 Exotic Fruits (Pineapple, Sharron, Papaya, Etc)  

 2 'Everyday' Fruits (Apples, Pears, grapes, Etc)  

 1 Tinned Fruit (Cherries, Mandarins, Pears, Etc)  

   

 1 cup of Fresh/Pure Orange Juice  

 Water proof Container with lid. 

 

Method: 

Wash all fruits.  

Chop into bite size pieces and place into a bowl with the orange juice. The orange juice has an 

acidic property that stops the fruit from turning brown.  

Mix fruit well so that you can see the colours. 

Serve straight away.  
 
 
 

TIP – If you have Jelly, make Jelly according to pack instruction 
and add some fruit to the cooled mixture. Leave to set in the 
fridge overnight and you will have Jelly Fruit pots in the 
morning.  

http://www.bing.com/images/search?q=clip+art+fruit+salad&view=detail&id=3D18543E9ED1775DAF7A3C05A3714E75E4EEA1ED&first=0&FORM=IDFRIR

