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Ms Farrell’s Gingerbread Men

Hi Boys and Girls, Why not give these scrumptious 

Gingerbread men a try! Thanks to my niece Phoebe for 

the yummy recipe 😊

Ingredients:
175g of dark sugar
85g of golden syrup
100g butter
350g of self-raising flour
1 tablespoon of ginger
1 tablespoon of cinnamon
1 egg, beaten
Extra: cooking chocolate or jellies. 

Method-what to do:
1. Melt the butter in a pan, add the sugar and the golden syrup and bubble for 1-2 

minutes, then leave to cool for 10 minutes.
2. Mix the flour, ginger and cinnamon together in a bowl.  Add the beaten egg and 

the butter, sugar and golden syrup mix and stir.
3. Knead all the mix together until you have made a smooth dough.
4. Wrap the dough in cling film and leave for at least 30 minutes.
5. Heat the oven to 200c/180c fan/Gas Mark 6.
6. Roll out the dough and cut into gingerbread men.
7. Put the gingerbread men onto a tray and bake in the oven for 10-12 minutes.
8. Decorate with cooking chocolates and jellies if you like!



Autumn Rose’s Victoria Sponge Cake

Ingredients:
200g caster sugar
200g softened butter
4 eggs, beaten
200g self-raising flour
1 tsp baking powder
2 tbsp milk

Method:
1. Heat oven to 190 c fan/Gas Mark 5 and butter two 20cm sandwich 

tins and line with non-stick baking paper.
2. Beat the sugar, butter, eggs, flour, baking powder and milk until 

you have a smooth batter.
3. Divide the mixture between the tins and smooth the surface.
4. Bake for 20 minutes until golden and the cake springs back when 

pressed.
5. Turn onto a cooling rack and leave to cool completely.
6. To make the filling, beat the butter until smooth and creamy, then 

gradually beat in 140g sifted icing sugar and a drop of vanilla 
extract.

7. Spread the buttercream over the bottom of one of the sponges.  
Top it with strawberry jam and sandwich the second sponge on 
top.

8. Dust a little icing sugar before serving.  
9. Keep in an airtight container and eat within 2 days.

Filling:
100g butter, softened
140g icing sugar, sifted
Drop vanilla extract
170g strawberry jam
Icing sugar, to decorate



Evie’s Banana Muffins

Ingredients:
200g plain flour
½ tsp baking powder
1 tsp bicarbonate of 
soda
½ tsp salt
3 large bananas, 
mashed
150g caster sugar
1 egg
75g butter, melted 

Method:
1. Preheat oven to 180c/Gas Mark 4.  Place 12 paper baking cases in a 

muffin tin.
2. Sift together the flour, baking powder, bicarbonate of soda and salt; 

set aside.
3. Combine mashed bananas, sugar, egg and melted butter in a large 

bowl.  Fold in flour mixture, and mix until smooth.
4. Spoon evenly into baking cases in a muffin tin.
5. Bake in preheated oven for 25-30 minutes or until muffins spring 

back when lightly tapped.



Hi Guys – Julianne here (the old woman), I just have a few very simple recipes for you that you 
might like to try and in particular, ones my children used to like doing when they were younger.  
First on my list is: French Bread Pizza (a really easy one, but gorgeous).

Ingredients:
French Bread Stick (the big long ones you buy ready to eat)
Tomato Puree (it’s in a tube, like toothpaste) 
Ham 
Cheese 

What you have to do:

Simply cut about a foot off the French stick and cut it down the middle.  Squeeze lots of the tomato puree onto 
each side and spread it on both sides like you would spread butter.  
Cut the ham in pieces and place on both sides of your roll on top of the tomato puree, then put cheese on top, 
grated or whatever you have. 
Preheat the over to 200 and when it is hot place your French bread
Pizza on an oven tray and cook for about 10-15 mins.   Keep an eye on it so that it doesn’t burn.  When you take it 
out it will be very hot so leave it for a couple of minutes before you eat it.
It tastes yummy.

Julianne’s French Bread Pizza



Max’s Cheese and Pepper Pizza



Giang’s dough

BAKERY



Sophie, Cara & Joshua making Scones

Ingredients:
225g self raising flour
150ml milk
Pinch of salt
50g raisins (optional)
25g golden caster sugar (optional)
25g butter or margarine

Method:
1. Sieve flour and salt into a bowl, stir in sugar, if 

used.
2. Rub in butter/margarine.
3. Add raisins (optional)
4. Add milk to make a soft dough.
5. Turn onto a floured board and gently knead to 

remove cracks.
6. Roll out lightly and cut into scones using a glass.
7. Place on a floured preheated baking tray.
8. Bake in a preheated oven 220 C/Gas Mark 8 on 

upper shelf for 10 minutes.



Ingredients:

110g self raising flour
1 tablespoon cocoa powder
1 teaspoon baking powder
110g margarine
110g caster sugar
2 eggs

Method:
1. Preheat the oven to 190 C/Gas Mark 5.
2. Sieve the flour, cocoa powder and baking 

powder into a bowl, then mix in the 
margarine and caster sugar.  

3. Add the eggs into the mixture one at a 
time, beating well. Whisk until light and 
fluffy.

4. Divide mixture into cupcake cases.
5. Bake for 15-17 minutes.
6. Allow to cool.

Ava making Chocolate Buns



Kara, Ryleigh, Sorina & Kevin’s Chocolate Buns



Ingredients
Oil, for greasing
100g white chocolate
100g dark chocolate
125g butter, at room temperature
125g light muscovado sugar
1 egg, beaten
125g wholemeal self-raising flour
1 tablespoon cocoa powder
50g porridge oats

Method:
1. Set the oven to 180 degrees c/Gas mark 4.
2. Brush the baking sheets with a little oil.
3. Put all the chocolate into the plastic bag and hit with the rolling pin until broken into roughly shaped pieces.
4. Put the butter and sugar in the mixing bowl and beat with the wooden spoon or electric mixer until light and fluffy.
5. Add the egg, flour, cocoa powder and oats and mix until smooth.
6. Stir in the chocolate  pieces.
7. Scoop heaped teaspoons of the mixture on to the oiled baking sheets, leaving a little space in between to allow them to spread during    
cooking.
8. Bake the cookies for 10-13 minutes until they are lightly browned.  Leave to harden for 1-2 minutes then loosen with the palette knife. 

and transfer to the wire rack to cool completely.  The cookies are best eaten on the day they are made.

Abigail and Olan’s Chunky Chocolate and Oat Cookies



Abigail and Olan’s Chunky Chocolate and Oat Cookies



Ingredients:
225g dark chocolate
225g butter
2 teaspoons vanilla extract
200g caster sugar
3 eggs, beaten
150 g ground almonds
100g walnuts, chopped

Method:
1. Preheat the oven to 170 C/Gas Mark 3.
2. Line the baking tin with baking paper.
3. Ask an adult to slowly melt the dark chocolate and butter in a heavy-based 

saucepan.
4. Take the pan off the heat, mix in the vanilla extract and sugar and then let 

the mixture cool a bit.
5. In a separate bowl, beat the eggs and then add to the chocolate mixture.  

Then, mix in the ground almonds and chopped walnuts.  Pour the mixture 
into the baking tin and smooth the top.

6. Ask an adult to place the baking tin in the oven and bake for 25-30 
minutes.  The brownie should be cooked on top, but still soft underneath.

7. Once cool, remove from the tin and cut into squares.  

Megan’s Flourless Brownies



Megan’s Indian Curry



Ingredients:
250g/8oz Self Raising Flour
125g/4oz Caster Sugar
12g/ ¼ oz Cocoa
50g/2oz Chocolate Chips
1 level teaspoon Baking Powder
1 large Egg
150ml/ ¼ pint milk
½ teaspoon vanilla essence
125g/4oz butter or margarine

What to do:
Melt the butter or margarine  and then let it cool.
Put all the dry ingredients into a bowl.
In another dish mix the egg, milk and vanilla essence and then pour in the melted butter and mix them altogether.   Now put all 
the dry ingredients (that you mixed earlier in the bowl) in with the wet ingredients and mix everything together. 
Put your bun cases into your bun tray and using two spoons put a big spoon of mixture into each bun case (no more than two-
thirds full).
Put in the oven which you have heated already to 175 degrees or Gas Mark 3 and cook for 20-30 minutes until they are golden 
brown and cooked through. 
To check if they are cooked through, stick a knife into the centre of a bun and if it comes out clean with no bits on it then they are 
cooked.

Julianne’s Chocolate Chip Muffins



Ingredients:
Banana
Five strawberries
Eight blueberries
Five raspberries
300ml milk
150g raspberry ripple ice-cream

Method:
1. Wash and cut up your fruit.
2. Place all ingredients in a measuring jug.
3. Blend until smooth.
4. Enjoy your Sundae Smoothie.

Jacob’s Sunday Smoothie

Equipment:
Blender
Spoon
Knife
Measuring jug



Jacob’s Sunday Smoothie



Ingredients
175g/6oz Self Raising Flour
125g/4oz Caster Sugar
150g/5oz butter or margarine
2 large eggs
2 tablespoons Cocoa Powder
4  tablespoons water
2 teaspoons Red Food Colouring
Icing Sugar for the top
(All of these ingredients you can get in Aldi)

What to Do
Beat the butter/margarine and sugar in a bowl until nice and soft.
You can do it with a wooden spoon, it’s hard to do so you might have to get some help, you have to do it until it is nice and soft.
Then add the flour, eggs and cocoa powder, water and red colouring.
Mix it altogether with the wooden spoon until the mixture is nice and smooth with no lumps.
Put bun cases on your bun tray and then spoon in the mixture to each bun case, no more than two-thirds full.
Bake in the oven at 180 degrees or Gas Mark 4 for 20 minutes.
When they are cool, you can do the icing on the top which is very easy.   Simply pour half a packet of icing into a bowl and add a 
small amount of water at a time until the mixture is stiff.   If it’s too runny it will drip down the side of your buns so add a small 
amount of water at a time, mix with a knife and if it’s too dry, a few drops more.  

Spread the icing on the top of your buns with a knife and leave for a while to set.    

Julianne’s Red Velvet Cupcakes



Ingredients:

45 grams butter

300 grams mini marshmallows

180 grams rice krispies

What to do:

Melt the butter in a large saucepan over a low heat.

the marshmallows and cook gently until they are completely melted stirring all the time.

When the marshmallows are melted take the saucepan off the heat and add the rice krispies

mixing them in with a wooden spoon.

Put greaseproof paper on a flat swiss roll tin or whatever tin you have, about 13 X 9 inch size 

roughly.  Pour the mixture into your tin and spread it out with the back of a spoon pressing 

the mixture down.   It will be hard to do because it’s sticky.   Put the tin in the fridge to set 

and after an hour you will be able to cut them into squares and eat.

Julianne’s Marshmallow Crispy Squares



Ingredients:
125g/4oz butter
200g/7oz Milk Chocolate
3 Tablespoons Golden Syrup
225g/8oz Digestive Biscuits (crushed)
225g/8oz Maltesers

Remember a teaspoon is the one you stir your tea with,
and a tablespoon  is the one you eat your dessert with.

What to Do:
Line a swiss roll tin (if you haven’t got one you might be able to borrow one or use some other tin 
you have) with greaseproof paper.
Melt the butter, chocolate and golden syrup in a saucepan over a low heat.
Take it off the heat and add in the crushed biscuits (you can crush them with a rolling pin) and 
Maltesers.  Mix them altogether and then pour the whole mixture into the swiss roll tin with the 
greaseproof paper.  Spread it out evenly and press down well.
Put the tray in the top shelf of the fridge to set.   When the mixture is set and hard you can cut them 
into bars.   Yum Yum.

Julianne’s Marshmallow Crispy Squares



Ingredients:
240g Peanut butter (smooth or crunchy)
180g Sugar
1 Medium egg 

Method:
1. Preheat the oven to 180 C.
2. Mix the peanut butter, sugar and egg in 

a large mixing bowl.
3. Take some of the mixture out and 

shape into balls.  Place on a baking 
sheet.

4. Press a fork into top of the balls and 
turn 90 degrees and press down to 
make a criss-cross pattern.

5. Bake for 8-10 minutes or until the 
bottom of the cookies are brown.

6. Remove from the baking sheet and 
leave cool.

7. Enjoy!

Jace’s Peanut Butter Cookies



Ingredients:
The base:
200g Digestive Biscuits (chocolate are best)
100g Butter
The filling:
300g Cream cheese
200g Whipping cream
200g Toblerone 

Method:
1. Crush the digestives and melt the butter in a pan.  Once melted, add the digestives 
to the butter and mix together.
2. Place the base mixture in a springform cake tin (approx. 8’’) and press down until 
firm and even.
3. Melt the Toblerone in a bowl over a pot of simmering water.
4. Empty the cheese into a large bowl and beat until smooth.  Lightly whisk the cream 
until almost stiff and then add to the cheese.
5. Add the melted Toblerone to the mixture and mix well (the whole mixture should 
be light brown).
6. Pour the mixture onto the base, smoothing it out.  Bang the cake tin on a solid 
surface to ensure the mixture settles.
7. Refrigerate for 2-3 hours, then add some small pieces of chocolate to the top to 
serve

Lucy’s Toblerone Cheesecake



Ingredients
● Ready Rolled puff pastry
● Jam
● 250ml of Fresh cream
● 1tb of sugar

Equipment:
● Electric Mixer ● Pizza cutter or knife ● Wire rack ● Grease proof paper ● Mixing bowl ● Oven tray 

Method:
1. Roll out the puff pastry and cut into equal size rectangles.
2. Line the wire rack with greaseproof paper then place the pastry on top and finally add another layer of greaseproof paper on top and an oven tray.
3. Place the pastry in the oven for 12 minutes at 200c.
4. Remove the oven tray and top layer of greaseproof paper and place the pastry in the oven for 5 mins or until they turn golden.
5. Once the pastry has cooled place jam on half of the slices.
6. Then mix the cream and sugar together until it is stiff.
7. Add the cream on top of the jam and place the other half of the pastry on top of the cream.

Icing:
1. Place the icing sugar, water and vanilla essence into a bowl and mix until it becomes a thick consistency (you may need to repeat this step again).
2. Spread the icing evenly across the top of the cakes.
3. Immediately after, place the chocolate in the microwave until melted.
4. Then use a fork to make a design on top of the icing using the chocolate.
5. Leave the cakes in the fridge until the icing is hard. 

Lisa’s Jam and Cream Puffs

To Decorate:
● 150g of Icing Sugar
● 2 drops of Vanilla Essence
● 20g of chocolate
● 2 teaspoons of water



Lisa’s Jam and Cream Puffs



Ingredients

30g Peanut butter (crunchy or smooth)

130 g sugar

130g plain flour

6 tablespoons of milk-(room temperature)

2 teaspoons of vanilla essence

1 teaspoon of baking powder

Pinch of salt

Method:

Preheat oven at 180 degrees Celsius

In a large bowl, mix the peanut butter and sugar until it’s creamy

Stir in the  milk and vanilla essence

Add in the flour, salt and baking powder

You may have to use your hands at this stage

Line a baking tray with parchment paper.  Roll the mixture into small balls and place on a 

tray leaving good space between each one.

Flatten the balls with a fork and place in the oven and bake for 10-13 minutes.

For a crunchy biscuit leave to cook for 5 minutes extra.

Claire’s Peanut Butter Cookies



Cian’s Peanut Butter Cookies



Ingredients
Large tub (500ml) low fat natural yoghurt
360g Porridge oats
2 tsp Bread soda
½ tsp Salt
1 Egg
1 tbsp Semi skimmed milk

What to Do
Preheat oven to 180 degree Celsius.
Place bread soda, salt and the yoghurt in a mixing bowl and stir.
Next add in your porridge oats and stir thoroughly untill all ingredients
are well mixed.
Crack the egg into a separate bowl and beat.
Add the egg in with the rest of the ingredients along with the milk and stir.
Line a bread tin or oven tray with parchment paper and add ingredients in.
Sprinkle with some extra ground porridge oats.
Cook for approx 50 mins.
After 50 mins, remove the bread from the tin and cook for another 10 mins.
Remove from oven and leave to cool.

Karen’s Brown Bread



Ingredients
1x 297g can caramel
230g digestive biscuits (about 16) crushed finely
115g butter, melted
3 bananas
250ml cream
3 crunchie bars, roughly chopped

You’ll need
18cm round cake tin with a removable base
Parchment paper
Cake tin
Mixing bowl
Whisk

Method:
1.Grease the cake tin and add the parchment paper.
2. Mix together the crushed digestive biscuits with the melted butter until they are combined and then spread the mixture evenly over the base of the cake.
3. Leave the base to set in the fridge for about 2h until firm.
4. When the base is ready, take it out of the tin carefully and place on a cake stand or plate.
5. Pour the cream into a bowl and whisk until soft peaks form.
6. Carefully spread the caramel evenly on the bottom of the biscuit base.
7. Slice the bananas evenly and place on top of the layer of caramel.
8. Now add the cream on top of the banana and to finish it off, sprinkle the crunchie bar over the top of the cream.
9. Cover and refrigerate until you are ready to serve.

Ms Kennedy’s Banoffee Pie



Ingredients
4 cups of rolled oats
1 ¼  cups white sugar
½ cup unsweetened cocoa powder
1 cup margarine or butter, softened
2 tablespoons of strong coffee
1 teaspoon of vanilla extract
2 squares unsweetened baking chocolate, melted
1/3 cup coconut flakes

Method:
1. Mix the oats, sugar, and cocoa together in a bowl. 
2. Add the butter and use your hands to mix the ingredients together to make a thick dough. Mix in the coffee, vanilla, and 

chocolate until thoroughly blended.
3. Place the coconut flakes in a small bowl. 
4. Pinch off small amounts of dough and roll between your hands to make small balls, about 1-1/2 inches in diameter. 
5. Roll the balls in the coconut flakes. 
6. Balls are ready to eat or may be refrigerated for 2 hours to become firmer.

Ms Eriksson’s Swedish Chocolate Balls



Ingredients:
Strawberries 
Peach
Apple
Blueberries
Banana
Watermelon
Plum
Strawberry yoghurt

Method:
1. Wash all fruit.
2. Chop all fruit up.
3. Put yogurt and fruit in blender, 

until the mixture is smooth.
4. Pour into jug and place in the fridge to chill.
5. Then enjoy!

Sean’s Fruit Smoothie



Ingredients:
40 g unsalted butter, softened
40g dark muscovado sugar
1 egg yolk
2 tablespoons golden syrup
75g plain white flour, plus extra for dusting
50g plain wholemeal flour
½ teaspoon ground ginger

Method:
1. Cream together the butter and sugar in a bowl until smooth.  
2. Stir in the egg yolk and golden syrup
3. Add the flours and ginger and mix to a firm dough.  Knead lightly until evenly combined and smooth, then wrap in clingfilm and chill for at least 30 

minutes.
4. Preheat oven to 180 C/Gas Mark 4.  Line a baking sheet with baking parchment.
5. Roll out the dough on a lightly floured surface to 5mm thick and cut out shapes using a gingerbread man cutter.
6. Place the gingerbread people on the prepared baking sheet, spaced slightly apart, and decorate by pressing fried fruit, nuts and seeds into the dough.
7. Bake the family in the oven for 15 minutes or until slightly darker in colour.  
8. Leave to cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool completely.
9. Add small features and finishing touches to the gingerbread family with fruit puree.  
10. Store your gingerbread family in an airtight container for up to 5 days.

Manny’s Gingerbread Cookies

To decorate, select from:
Currants, raisins or sultanas
Dried cranberries, or chopped dried 
apricots or prunes
Flaked almonds
Sunflower or pumpkin seeds
Natural glace cherries
Jumbo oats
Fruit puree



Ingredients

125g butter, softened
½ cup brown sugar
1/3 cup caster sugar
1 egg
1 drop of vanilla extract
1 ½ cups self raising flour
¾ cup chocolate chips

Method:
1. Cream together butter and sugars until light and fluffy.
2. Whisk in egg and vanilla in a separate bowl and then pour 
it into the butter and sugar mixture.

3. Stir in the flour.
4. Fold through the chocolate chips.
5. Place a tablespoon of the mixture on greased baking trays.
6. Bake in a slow oven at 160 c for 15-18 minutes or until cooked.
7. Leave to cool on a wire rack.

Ryleigh’s Chocolate Chip Cookies 



Remi, Tariq and Faisal’s Chocolate Chip Cookies 

By Tariq and Faisal



Ingredients
Cake mixture
3 eggs
Oil
Water

Method:
1. Pour the cake mix in the bowl.
2. Crack the eggs into the bowl.
3. Pour the water into the bowl.
4. Mix for 5 minutes.
5. Pour the mixture into the baking tray.
6. Put it into the oven for 23-28 minutes.
7. Taste and Enjoy!

Heidi’s  Chocolate Cake



Ingredients
100g caster sugar
100g butter at room temperature
2 medium eggs
150g plain flour and ½ teaspoon baking powder 
(or 150g self-raising flour)
Flavouring: few drops of vanilla or lemon essence

Method:
1. Preheat oven to 190 C/Fan 180 c/Gas Mark 5.
2. Put paper cases into the bun tin.  Beat eggs with a little fork in a small bowl.
3. Cream butter and sugar until pale and fluffy (about 5 minutes).
4. Add half the egg and half the flour and beat.
5. Add flavouring, vanilla extract or lemon essence with remaining egg.  

Beat for 1 minute.
6.    Sieve the remaining flour and baking powder directly into the mixture.  

Fold in the flour very gently.
7. Using two dessertspoons, fill 2/3 of each of the paper cases with mixture.
8. Use a spatula to scrape out the bowl well.
9. Bake on middle or top shelf for 15 minutes or until golden.
10. Remove cakes from tins.  Cool on wire tray.
11. Decorate as required.

Ms Wheeler’s Queen Cakes



Ingredients:

4oz/113g milk chocolate
3 cups/75g/3oz Rice Krispie
Cereal

Method:
1. Break the chocolate into 

small pieces and melt in a 
metal bowl over a saucepan 
of simmering water.

2. Gradually add the Rice 
Krispies to the melted 
chocolate and stir well.

3. Put muffin cases in a baking 
tray.

4. Spoon a heaped teaspoon of 
the mixture into each muffin 
case.

5. Allow to cool before serving. 

Cody making Rice Krispie Buns



Chloe & Craig making Rice Krispie Buns



Ingredients:
175g self raising flour
125g golden caster sugar
125g butter
2 eggs
2 tablespoons cold water

To decorate:
Glace icing, sweets 

Method:
1. Preheat oven to 200 C/Gas Mark 6.
2. Put bun paper cases into bun tins.
3. Put the flour, sugar, butter, eggs and 

water into a bowl.  Beat all the ingredients 
together with an electric mixer or wooden 
spoon until the mixture is smooth.

4. Put heaped teaspoons of the mixture into 
each bun case.

5. Place in the oven on the top shelf and 
bake for 15 minutes until golden brown.

6. Cool on a wire tray.  When cold, decorate 
with icing and sweets.

Blossom, Cillian and Ryleigh’s Fairy Buns



Ingredients
100g brown Sugar
125g unsalted block butter
1 egg
1 ½ teaspoon vanilla essence
½ teaspoon salt
225g self raising flour
200g chocolate (any kind!)

Method:
1. Pre-heat the oven to 200 C.  
2. Place butter and sugar in a large bowl and mix well.
3. Add the egg and vanilla essence and mix again.
4. Sieve in flour and salt to the mix and combine well.
5. Cut the chocolate, but not too finely and add.
6. Mix together, then roll balls of mixture to about 2cm by 2cm and place on a baking tray with baking parchment.  

(Be careful not to put the cookies too close together)
7.    Place in a preheated oven for 7-10 minutes.  Repeat until all the cookies are cooked.

Mrs Enright’s Chocolate Chip Cookies



Lily’s Rainbow Surprise Cake



Dorothy’s Tea Brack

Ingredients:

1 bag mixed dried fruit

300g self raising flour

1 tsp cinnamon or mixed spice

2 eggs, beaten

¾ pint of tea

Method:

1. Soak fruit in tea overnight.

2. Stir in eggs, flour and spice.

3. Pour into a greased 2lb loaf 

tin.

4. Bake for an hour and a half 

at 170 degrees C.

5. Enjoy!



Dorothy’s Scoil Iosa Mess 

Eton Mess is a dessert of 

meringue, fruit and cream and 

is named after a famous 

school in England.  

Ingredients:

Meringue

Jelly

Any frozen fruit of your choice

Ice cream or cream

Method:

1. Put all the ingredients in a glass.

2. Top with ice cream or cream.



Aoife and Cian’s many cakes!


