Lockdown Community Cookbook
‘‘There is no love sincerer than the love of food.’ (George Bernard Shaw)

One School … One Community ...One Family

Tara and Amelia’s
Banana Chocolate Bread

Faye, Reece and Luke’s
Old-fashioned Bread Pudding

Rebecca’s Lemon Curd &
Blueberry Loaf Cake

Marta’s Carrot, Pomegranate &
Chickpea Salad with Spiced
Citrus Dressing

‘Laughter is brightest where food is best’
Irish Proverb

Marta says: ‘This is easy for kids to make and
everyone to eat!’

Fahima’s Cupcakes
Ingredients
1 cup flour
1 cup caster sugar
1 cup butter
1 tbs of vanilla extract
1 tbs of milk
2 eggs

Method
1.

Whip the sugar and butter together until it become
fluffy and white, then add eggs and whip in until it become fluffy, add the milk and vanilla extract at this
point too.

2.

Once fluffy, use a sieve to add flour and fold in using
spoon to keep the air in the batter.

3.

Then add the cases to the oven at 180 degree for
about 15-20 minutes... if you’re making one big cake, it
might take longer.

Aida, Inese and Sofea’s
French Toast
Ingredients
4 slices brown bread
1 egg
Plain flour
Oil or butter
Caster sugar
Cinammon
Method
1.

Cut bread into slices.

2.

Beat the egg and flour in a bowl .

3.

Dip the bread slices into the egg mixture until they are
saturated.

4.

Put the oil or butter in a pan and fry the bread slices until
they are golden.

5.

Remove the bead slices from the pan and sprinkle with
caster sugar and cinnamon.

Emma S’s Eggless Chocolate
Cake (from BBC Good Food)
Ingredients
85g Butter, plus extra for greasing
2 tbsp Golden Syrup
1 tbsp Vanilla Extract
300g Self Raising Flour
100g Caster Sugar
25g Cocoa Powder
1 tsp Bicarbonate of Soda
FOR THE CHOCOLATE GLAZE
100g Dark Chocolate, broken into pieces
3 tbsp Golden Syrup
Method
1. Heat oven to 160C/ fan 140C/ gas 3 and grease a 20cm round cake
tin
2. Tip the butter, syrup and vanilla into a heatproof jug, add 300 ml
boiling water and briefly whisk with a fork to combine
3. Sift the flour, sugar, cocoa and bicarbonate of soda into a large
bowl, then in tip in the butter mixture. Stir until you have a smooth
batter, then scrape into prepared tin. bake for 50 - 55 mins* until
the cake is well risen and springy to touch. Cool in tin for around 15
mins before turning out to cool on a wire rack.
4. To make glaze, put chocolate and syrup into a small glass bowl with
3 tbsp of water, and microwave for 30secs on high until melted and
smooth. leave to cool, then pour over the cake before serving
* Emma says: ‘bake for less time than the recipe says. I’d say 25 mins
roughly.’

‘People who love to eat are always the best people’
Julia Child

Tegan & Ciaran’s
Cheesy Muffins
Ingredients
1 egg
5 tpsp sunflower oil
220ml milk
120g grated cheddar
cheese
1 tbsp chopped fresh chives
120g plain flower
2 tsp baking powder
pinch of salt

Equipment
Paper muffin cases
12 hole muffin tin
Whisk
Mixing bowls
Wooden spoon
Weighing scales

Method
1.

Heat the oven to 220C or gas mark 6

2.

Next place the muffin cases into a 12 hole muffin tin and put
to one side.

3.

Now whisk the egg, oil and milk together in the mixing bowl
and stir in the cheese and half of the chives.

4.

In another mixing bowl, combine the flour, salt and the baking
powder and then stir it into the cheesy mixture.

5.

Now distribute the mixture evenly between the 12 muffin cases and bake for 10-15 minutes or until they are puffed up and
golden, then remove from the oven and leave to cool.

6.

Sprinkle remaining chives on top.

Tegan’s Classic White Loaf
Ingredients
500g strong white flour, plus extra for dusting
7g sachet fast-action dried yeast
1 tsp salt
up to 350ml lukewarm water
a little sunflower oil, for greasing
Method
1. Make the dough by tipping the flour, yeast and salt into a large
bowl and making a well in the middle. Pour in most of the water
and use your fingers or a wooden spoon to mix the flour and
water together until combined to a slightly wet, pillowy, workable dough - add a splash more water if necessary. Tip the dough
onto a lightly floured surface and knead for at least 10 mins until
smooth and elastic. This can also be done in a tabletop mixer
with a dough hook. Place the dough in a clean oiled bowl, cover
with cling film and leave to rise until doubled in size.
2. Heat oven to 220C/fan 200C/gas 7. Knock back the dough by
tipping it back onto a floured surface and pushing the air out.
Mould the dough into a rugby ball shape that will fit a 900g loaf
tin and place in the tin. Cover with a clean tea towel and leave
to prove for 30 mins. Dust the top of the loaf with a little more
flour and slash the top with a sharp knife if you want. Bake the
bread for 15 mins, then reduce the heat to 190C/fan 170C/gas 5
and continue to bake for 30 mins until the loaf sounds hollow
when removed from the tin and tapped on the base. Leave the
bread on a wire rack to cool completely. The loaf will stay fresh
in an airtight container for 3 days or can be frozen for 1 month.

Vana’s Gluten Free
Chocolate Cake

Nicky’s Carrot Salad
CARROT SALAD – serves 4 as a side salad

This is a delicious and quick way to make carrots taste
wonderful!

Ingredients
6 medium carrots
Salt
Pepper
Juice of 2 lemons
Method
1. Peel, top and tail and grate 6 medium carrots into a bowl.
Add lots of salt, some pepper and the juice of two lemons.
2. In a frying pan heat a generous tablespoon of sunflower oil.
When hot, add a heaped tablespoon of black mustard seeds
and jiggle the pan until they start to pop (be careful!), then
pour onto the carrots and stir. The carrots will wilt a bit.

The salad is delicious warm, cool or even the next day.

‘The only thing I like better than talking
about food is eating!’
John Walters

Cheryl’s Chicken Kebabs
and Salad

Chicken kebabs served with onions and peppers, salad
garnished with mixed herbs and Mediterranean yogurt,
cucumber, onion tomato lettuce carrot with any salad dressing
of your choice (I use olive oil, salt and pepper) and also serve
with hummus, tzatziki and pitta bread.

Rob’s Waffles, Squirty Cream
and Sprinkles

Ingredients

2 waffles
1 can of squirty cream
1 container of sprinkles

Method
Assemble as in the picture!

Angela’s Brown Stew Chicken

Tracey’s Best Chocolate
Chip Cookies

Erin’s Best Butternut Squash
Soup (from @ gimmesomeoven/
www.gimmesomeoven.com)

Erin says: ‘My favourite soup ever. I use the slow
cooker so have never tried it on the hob but imagine
it’s just as nice!’

Anna’s Banana Bread with
Chocolate Chips (adapted from
the BBC website)
Ingredients
285g/10oz plain flour
1 tsp bicarbonate of soda
½ tsp salt
110g/4oz butter, plus extra for greasing
225g/8oz caster sugar
2 free-range eggs
4 ripe bananas, mashed
85ml/3fl oz buttermilk (or normal milk mixed with 1½ tsp lemon juice
or vinegar)
1 tsp vanilla extract
Method
1. Preheat the oven to 180C/350F/Gas 4.
2. Sift the flour, bicarbonate of soda and salt into a large mixing bowl.
3. In a separate bowl, cream the butter and sugar together until light
and fluffy.

4. Add the eggs, mashed bananas, buttermilk and vanilla extract to the
butter and sugar mixture and mix well. Fold in the flour mixture.
5. Grease a 20cm x 12.5cm/8in x 5in loaf tin (2lb) and pour the cake
mixture into the tin.
6. Transfer to the oven and bake for about an hour, or until well-risen
and golden-brown.
7. Remove from the oven and cool in the tin for a few minutes, then
turn out onto a wire rack to cool completely before serving.

Clare’s Very Easy Vegetable Soup
Ingredients
1 onion
1 courgette
1 half cauliflower
3 sweet potatoes
3 carrots
6 mushrooms
1 litre of vegetable stock
Black pepper
Mixed herbs
Method
1.

Chop up all the vegetables and add to a large pan.

2.

Add stock, black pepper and mixed herbs.

3.

Bring to the boil and then simmer for about 20 mins, making
sure that all the veg is soft and cooked.

4.

Use a hand blender to blend the soup so it is quite smooth.

5.

Serve and enjoy with bread and butter!

Isabelle’s Prawn Pasta Dish
(Crimson Class)

Food affects my mood—If I eat well I feel well

Arta, Sindy and James’s
Shortbread
(from bbc.co.uk)
Ingredients
125g/4oz butter
55g/2oz caster sugar, plus extra to finish
180g/6oz plain flour
Method
1. Heat the oven to 190C/375F/Gas 5.
2. Beat the butter and the sugar together until smooth.
3. Stir in the flour to get a smooth paste. Turn on to a work
surface and gently roll out until the paste is 1cm/½in
thick.
4. Cut into rounds or fingers and place onto a baking tray.
5. Sprinkle with caster sugar and chill in the fridge for 20
minutes.
5. Bake in the oven for 15-20 minutes, or until pale golden
brown.
6. Set aside to cool on a wire rack.

Kevin’s Mini Doughnuts with
Nutella Glaze (Blue Class)

Aida’s Creamy Pasta with
Chicken

Khadija and Zeriga ’s
Spanish Paella
(Green and Silver Classes)

Khadija and Zeriga ’s
French Tarte
(Green and Silver Classes)

Khadija and Zeriga’s Roasted
Chicken with Meatballs
(Green and Silver Classes)

Tara’s Homemade Haribo

Ann’s Pizza Base (from BBC
Good Food)
Ingredients
650g Strong white flour or 00 flour (special pizza & pasta flour)
7g dried yeast
25 mils olive oil (any kind)
325 mils warm water
50 mils warm milk
2 tsp salt
Extra flour for dusting the work surface and baking tray
Method
1. In a large bowl/or stand mixer with a dough hook put the flour, then add
the salt to one side and the yeast to the other and mix well.
2. Add the olive oil and milk and mix.
3. Add ¾ of the warm water and mix (the dough should be soft and slightly
sticky, but not wet) If still a little dry add the rest of the water a little at a
time.
4. Knead in a stand mixer for 5 minutes or 10 minutes by hand, until the
dough is soft and has a bit of a shine and is no longer sticky.
5. Oil a large bowl, and put the dough in, cover with a clean tea towel or
cling film to rise for 1 hour or until it has doubled in size. You need to
leave it somewhere warm.
6. When your dough is ready, knock it back by kneading it for about 1
minute.
7. Put flour on your work surface and roll into a sausage shape, even
thickness all the way along and cut into 8 for small pizzas or 4 for large
pizzas.
8. Leave on an oiled baking tray covered with oiled cling film for about an
hour to rise a second time.
9. Your oven needs to be on the hottest setting. Preheat your baking tray.

10.

Once risen you can either freeze the dough in sandwich bags or roll out
to about 8 inches and put on your tomato base, favourite topping and
mozzarella cheese and put on a very hot baking tray sprinkle with flour
before you put the pizza on it and put in the oven for 12-15 minutes or
until the base is crisp and brown around the edge and the cheese is bubbling. (I cook this on a BBQ on a pizza stone, but it can be done in the
oven.)

Ann says: ‘I had never made a pizza before lockdown, this
base is really easy, it takes time but that is just waiting for the
dough to rise. I got it from BBC Good Food magazine. I have
frozen half the dough and used it another day and its just as
nice. My family say they will never eat a takeaway pizza
again…….might have made a big mistake here !!!!’

Sara (Governor)’s Butternut
Squash Baby Dinner
Ingredients
200g butternut squash in 1cm dice
50g baby spinach
50g cream cheese (called soft cheese in some shops)
50g baby pasta or small pasta like macaroni
Optional: 15g of grated hard cheese for extra taste
Method
1. Steam the butternut squash for 12 minutes until just soft. Put
half of the squash in a bowl.

2. Cook the pasta according to the packet instructions.
3. Put the spinach in a pan and stir it until wilted. Add the spinach to the squash in the bowl and blend using a stick blender
until smooth.
4. Pour the spinach and squash blend into the pan and stir in the
cream cheese and the hard cheese (if using).
5. Add the pasta and the remaining cooked squash to the sauce.
Stir until well coated.
Time: 15 minutes
Nutritional benefits: Nutritionally complete, and provides vitamin
A, vitamin C and calcium

Alana’s Cloud Eggs (inspired by
Tom Daley’s recipe)
Ingredients
•
•
•
•
•
•
•

4 medium eggs
25g mature cheddar cheese, grated
Salt and pepper to season
A small handful of parsley, roughly chopped
A pinch of chilli flakes
4 slices of toasted bread, to serve
Lettuce and cherry tomatoes, for the side salad

Method
1. Preheat the oven to 220C/200C Fan/Gas Mark 7. Line a baking
tray with baking parchment.
2. Separate the egg whites from the egg yolks. Place the egg
whites into a medium mixing bowl and whisk using an electric
hand whisk until stiff. Add grated cheese and seasoning and
fold gently to combine.
3. Spoon the mixture onto the prepared baking tray creating 4
mounds. Using the back of a teaspoon create a little dip in the
centre of each - this is where you are going to add your yolk.
4. Place the baking tray into the oven and bake for 4 minutes.
Remove from the oven, add the egg yolks to each mound,
sprinkle some cheese and cook for a further 3 minutes, until
the yolks are just set.
5. Remove from the oven, sprinkle over the parsley and chilli
flakes. Enjoy with toast and salad.

Alisha ’s Eggy Bread
(Green and Silver Classes)

Kolin ’s Apple and
Banana Cake
(Crimson Class)

Landa’s Sugar Cookies
(Crimson Class)

‘There is no sincerer love than the love of food.’
George Bernard Shaw

Sara’s Yoghurt Cake with
Chocolate (Crimson Class)

Zerina’s Traditional Jamaican
Rice and Peas

Marta’s Rocky Road Crunch
Bars (from Nigella Lawson)

Marta says, this is
'the best recipe for fridge cake ever!’

Layla’s Tricolour Quinoa Salad

Ingredients (Serves 2)
120g tricolour quinoa
240ml cold water
1 small red onion
6 cherry tomatoes
Approx 4cm length of cucumber
Salt and pepper

Method
1.
Place the quinoa and water in a saucepan. Bring to the
boil and simmer gently until the water is absorbed (about
15-20 mins). Be careful not to let it stick to the pan!
2.

While the quinoa is cooking, dice the red onion, cherry
tomatoes and cucumber into small pieces.

3.

When the quinoa is cooked transfer it to a bowl. Add the
diced vegetables. Mix together and season with salt and
pepper.

This salad is nice eaten warm or at room temperature.

Adyan’s Pancakes
(Green Class)

Cyreen’s Basbousa
(Green Class)

Sena’s Chocolate Cake
(Green Class)

Ingredients

170g butter
80g sugar
2 eggs
80g self raising flour
40g Cadbury’s drinking chocolate

Method
1.
Mix all the ingredients together
2.
Transfer to a baking tin
3.
Place in the oven (180 degrees or Gas mark
4) . Bake the cake for 45-50 minutes.

Toprak’s Waffles
(Green Class)

Method
1.

Preheat oven to 180 degrees/Gas mark 4.

2.

Bake for about 15-18 minutes until the waffles are a golden brown.
Remove from the oven and allow to cool slightly before transferring
to a plate and serving.

3.

Serve topped with Nutella and fruit .

Emily’s Puff Pastry Apple Parcels
(Blue Class)

Adam’s Pasta Caponata
(from Bosh!)

Ayoub’s Salad
(Blue Class)

Scarlett’s Double Chocolate Chip
Strawberry Sponge Cake
(Green Class)

Ella and Johnnie’s
Easy Fat-free Tarka Dahl

Tracey’s American Pancakes

AJ’s Traditional
Homemade Waffles
(Red Class)
Ingredients

Method
Preheat oven to 180 degrees/Gas mark 4.
1.

Bake for about 15-18 minutes until the waffles are a golden
brown. Remove from the oven and allow to cool slightly
before transferring to a plate and serving.

2.

Serve with your favourite toppings.

