Year 8
Home Economics

Recipe Book 1




Fruit smoothie (serves 2) Learning where the equipment stays

Ingredients

60g frozen berries
80g strawberry yoghurt
150ml milk

Equipment

2 glasses
1 stick blender

1 measuring jug

Method

1. Collect all ingredient and equipment

2. Whizz the berries, yogurt and milk together with a stick blender until
smooth

3. Pour into 2 glasses and serve.




Fruit smoothie evaluation

1. What skills did you use today?

2. List 2 things you feel you did well today.

3. Name 1 thing you feel you could have done better today.

4. What is your target for next practical lesson?

5. What safety/hygiene rules did you follow today?




Beans on toast (serves 2) Learning to use the hob

Ingredients

1 small tin of beans
2 slices of bread

Butter

Equipment
1 pot stand

1 saucepan

1 wooden spoon

2 plates

cutlery

Method

1. Collect ingredients and equipment

2. Empty contents of tin of beans/spaghetti into the saucepan. Heat over a
medium heat and stir continuously for 5 minutes

3. Toast bread in foaster for 2 minutes until golden

4. Once beans/spaghetti hoops are heated through, place saucepan on pot
stand

5. Butter toast and cover in the beans/spaghetti hoops




Beans/spaghetti hoops on toast evaluation

Did you work well with
your partner and why?

Did you meet your target
from last days lesson?
Why/why not?

I could improve by...

My target for next day's
practical lesson is..

Something I was able to
do well...




Apple crumble Learning to use the oven

Ingredients

1 cooking apples
100g granulated sugar
100g plain flour

50g butter (softened)

Equipment

2 vegetable knives

2 vegetable peelers

2 green/white chopping boards
2 tinfoil dishes

1 baking tray

1 cooling rack

Method

1. Preheat oven to 180'C

2. Peel and chop apples into thin slices

3. Cover the bottom of the foil dishes with apples. Sprinkle half of the
sugar over them with a dessert spoon of water

4. Prepare the topping by rubbing in the butter to the flour and remaining
sugar until the mixture resembles breadcrumbs

5. Sprinkle the mixture over the apples and put the foil dishes on a baking
tray

6. Place in oven for 25 minutes. Remove when the crumble is golden brown




Apple crumble evaluation

Did you meet your target for today's lesson? Why/why not?

1. How well do you think you were organised to-day?

Really well T Okay but T could
tried my best do better

Not great. T'll ry much

harder next time
2. How well do you think your team work skills were to-day?

Really well T Okay but I could
tried my best do better

Not great. T'll ry much

harder next time
3. How well did your peeling and chopping skills go today?

Really well T Okay but I could
tried my best do better
4. How well did your oven skills go to-day?

Not great. T'll ry much
harder next time

Really well T Okay but I could
tried my best do better

Not great. T'll try much
harder next time

My target for next day's lesson is -




Soda Bread Pizza (serves 2)
Learnign to use the grill

Ingredients

2 soda farls
50g cheese

3 teaspoon mixed herbs

2 tablespoons of tomato puree

Toppings:
A slice of ham, tbspn sweetcorn, 2 cubes pineapple, 3 green pepper

Equipment

1 cheese grater

1 dessert spoon

2 vegetable knives

2 chopping boards (green/white)
2 plates

Cutlery

Method

Prepare toppings- grate cheese, chop ingredients

Slice soda farls in half

Preheat grill fo medium heat

Spoon tomato puree onto soda farls and smooth out using back of spoon
Sprinkle all toppings over farls. The cheese and herbs must go on last
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Place soda farls onto the grill pan and under grill for 5 minutes until
golden and cheese is melted.




Soda bread pizza evaluation

Did you meet your target from last day? Why/why not?

Complete the table below showing two areas you think you worked well in and one

area for improvement. Then swap with your partner and ask them to evaluate
you.

What I think... What my partner

thinks...

What skills did you use today?

What is your target for next day's practical lesson?




Vegetable stir fry (serves 2) Knife skills

Ingredients

1 pepper

1 carrot

1 red onion

2 florets brocolli
1 cloves garlic
50g noodles

4 tblsp soy sauce

1 tbspn olive oil

Pinch salt & pepper
Equipment Method
1 wok 1. Peel and chop all vegetables on chopping boards

into fine strips

2. Heat oil in wok and add all vegetables. Stir

1 wooden spatula continuously

3. Boil kettle and simmer noodles in saucepan of
boiling water for 5 minutes until soft

4. Drain noodles using sieve

Add noodles to the wok. Season with salt and

1 dessert spoon pepper and add soy sauce.

6. Continue to stir fry for a further 2 minutes.

2 potstands

2 chopping boards

2 vegetable knives

ol

1 garlic crusher
1 saucepan

1 wooden spoon
1 sieve

2 plates

Cutlery




Vegetable stir fry evaluation

I did / did not meet my target from last day. Why / why not?

It is important to assess your work to reflect on how well you are doing and how
you could improve.

Be honest - it doesn't matter what you score, the important thing is that we
learn from our mistakes!

Read each question in the table below and rate your performance using the
following scale:-

1 - Completed to the best of my ability

2 - Could have improved a little

3 - Completed to an average standard

4 - Could have improved a lot

5 - Need to try a lot harder in future

I listened carefully to the instructions and followed them
carefully

T used my chopping skills efficiently

I worked quietly and carefully

I followed the safety rules

I helped my partner

I cleaned my dishes well

I tidied my work area well

My total score =




Mini Christmas puddings

Ingredients

50g rice krispies

30g raisins, chopped

50g butter

100g milk chocolate, broken into
pieces

1 tbspn golden syrup

30g mini marshmallow

80g white chocolate
ready-made icing holly leaves

Eguigment Method

Large baking bowl

Wooden spoon 1. Put the rice pops and raisins into a bowl. Put the

butter, milk chocolate, syrup and marshmallows into

Saucepan a small saucepan. Place on a medium to low heat and
Tablespoon stir until the chocolate and butter have melted but
Small baking bowl the marshmallows are just beginning to melt.
Teaspoon 2. Pour onto the rice krispies and stir until well coated.
potstand

Using a tablespoon spoon the mixture into a small
case and place in fridge to seft.

3. While chilling melt the white chocolate in the
microwave for 40-60 seconds and drizzle a small
amount ontop of each 'pudding’. Decorate with holly
leaves and berries.




Mini Christmas puddings evaluation

7. What skills did you use today?

8. List 2 things you feel you did well today.

9. Name 1 thing you feel you could have done better today.

10. What is your target for next practical lesson?

11. What safety/hygiene rules did you follow tfoday?




