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Dear Parents/Carers/Students,

On this front cover and inside this booklet you will find some essential information about DT Food lessons at Beaumont School. We hope it will make clear:

· What recipes we would like students to make

· When students will need to have ingredients for lessons (and containers for taking things home in)
· The skills and techniques we hope to teach which can be practised and perfected (hygiene, safety, knife skills, using the hob, oven and grill in a domestic cooker)

Other useful facts:

	Timing

Double (practical) lessons in year 7 are 1 hour 30 mins. long.
 For speed, accuracy and to build confidence in their home kitchen, we ask pupils to do some weighing, measuring and preparation of ingredients at home ready for the lessons.

.

	Skills
Our focus in year 7 is to establish basic skills necessary to work safely, hygienically skills for working in a kitchen. Even if your child is experienced in cooking at home, they will need to get used to working safely and efficiently in the same room as up to 25 other ‘chefs’ in lessons. We teach basic knife skills, use of the hob and oven. We teach pupils how to ‘quality control’ products being made and how to present food attractively.
	Special Diets
We are very keen to teach pupils about special dietary needs and for this reason, happy to accommodate pupils/families with them. Please feel free to adapt recipes to make them vegetarian, vegan, wheat free etc. We do not publish any recipes that suggest the use of nuts, however our kitchen cannot be designated a ‘nut free’ environment. We ask all students with a diagnosed food allergy to speak with their teacher.
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Homework

We encourage pupils to do as much as possible to prepare their ingredients for lessons. Preparation will be set as homework. Where the following symbols are seen in the recipe booklet, we expect pupils to work by themselves (or supervised by an adult) to do the work.
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	Washing Up

An essential (and very necessary) skill. Please feel free to set this as extra homework, we will if it isn’t up to scratch – anytime!
	Safe Food Storage and Collection

Pupils should bring their ingredients to the food room for safe storage before 8.30am. Food can be collected at 3.25pm to go home on the same day.
   As we could have 75 or more students cooking in a day, please label bags of ingredients (or individual ingredients that may need to be kept in the fridge).


Any questions, please contact Mrs Johnston at school.
Good Food Recipe website address is http://www.bbcgoodfood.com. Photographs have been used which belong to this site in this booklet. Additional copies of this booklet can be downloaded from the schools website. Follow the links for ‘Curriculum’-‘Subject Information’-‘DT’
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Recipe title:  Bruschetta
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Please bring from home: 
     Container e.g. Tub or tin with lid or 35p 
½  loaf



Ciabatta (or ½ french stick, breakfast muffins or rolls)

2 handfuls (200g approx)

Cherry tomatoes (or equivalent in any tomato variety)

½ pack (50g approx)

Fresh basil*

1 clove 



Garlic*
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Method

1. Preheat the oven to 170C. 

2. Use a white chopping board Slice the loaf into 2cm thick slices. Lay the slices in a single layer on a large baking sheet and bake the bread for 10mins or until it is pale golden and crisp. (*You can rub a cut clove of fresh garlic on the bread before baking).

3. Wash the tomatoes and drain them in a colander. Use a green chopping board chop the tomatoes. Tear the basil. Add ½ teaspoon or salt and ½ teaspoon of pepper (with ½ teaspoon of dried garlic, if used). Mix.

4.  Scatter the tomato mix over the bread.

[image: image12.jpg]


At home, you can serve your dish hot or cold, (follow the instructions to prepare the bread in stage one, gas mark equivalent is 3). Add mozzarella or other cheese if you wish. Serve with a drizzle of olive oil if liked.
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Recipe title:  Scone Mix 
Please bring from home: 

400g

Self-raising flour (wholemeal or white)
100g

Butter or margarine

If you can put these two ingredients in a plastic food bag to store in the fridge together (tied or sealed so we can open and re-use it to freeze the contents, marked clearly with your name  – that will save time, help the contents keep cool which they need to be to rub in and save packaging!)


Method

1. Place the flour and butter or margarine in mixing bowl, add 1 level teaspoon (3g) salt.

2. Use a knife to cut the fat into small pieces.

3. Use your hand to ‘rub in’ the fat until you can shake the bowl and find lumps no bigger than your little finger nail in the mix!

4. Divide this mixture into 2 bags with your name on, ready to make scones and pizza. 

5. Freeze.

At home, if you are absent from this lesson you can follow the instructions above to make the mix. Bring it in to school anytime (we can freeze it for you). If you have a food processor you can blend the fat with the flour in this. Alternatively, you can freeze your fat and use a grater to ‘shred’ it into the mix.
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Recipe title:  Sweet Scone s
Please bring from home: 
A plastic lunchbox, tub or recycled cake or biscuit tin 
25g 
Sugar

75ml
Milk


Method

1. Pre-heat the oven to 190 oc. Grease a baking tray.

2. Place the scone mix, sugar and fruit in a mixing bowl.

3. Pour in the milk a little at a time, cutting/stirring the mix with a knife until a ‘plasticine’ or ‘play dough’ texture is achieved (sticky enough to stick to itself, not too wet or too dry). You may need to add a little extra flour or milk to correct the mixture at this stage.

4. Pat with your hands or roll out the dough to a thickness of 3cm. Cut into portions.

5. Glaze with beaten egg or leftover milk.

6. Bake for 10-12 mins, until golden brown. Cool on a wire cooling rack.
Depending on time, you may be asked to bake these scones at home. If so, follow instructions 1 and 6. Serve these with jam, butter and/or clotted cream for a proper ‘afternoon tea’ experience!
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Recipe title:  Scone Base Pizza
Please bring from home:

A baking tray or 35p for a disposable oven proof container
50g Tomato sauce (see below)

75g (2 handfuls, approx.)  Grated cheese
Flavourings (see below)


Method

1. Pre-heat the oven to 190 oc. Grease a baking tray.
2. Prepare any topping ingredients by washing, chopping and slicing any vegetables on a green board. Grating cheese, Slicing cooked meat on a red or blue board (red for raw meat, blue for cooked such as ham)
3. Place the scone mix, in a mixing bowl with dried herbs you might like to use.

4. Pour in 80ml of cold water, cutting/stirring the mix with a knife until a ‘plasticine’ or ‘play dough’ texture is achieved (sticky enough to stick to itself, not too wet or too dry). You may need to add a little extra flour or water to correct the mixture at this stage.

5. On the baking tray, spread out the mixture with your hands to a thickness of 1cm. 

6. Use a metal spoon to spread the tomato layer on the scone base, leaving the crust of the pizza plain (without the tomato, the idea is to cover the crusts with cheese and flavourings to prevent the tomato layer, especially puree from burning).

7. Place the flavouring ingredients on in a flat layer to the edges of the crust).

8. Sprinkle on the cheese to the edges of the flavours.

9. Bake for 10-12 mins*, until the cheese and any remaining crust you can see are golden brown in colour. 

*You can choose to bake the pizza at home if you want to eat it at its best – fresh!
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Recipe title:  Chicken Noodle Salad 
Please bring from home:

A medium plastic container with lid 
100-250g 
      Noodles


75g (approx)          
Cooked chicken

 ¼ 


Cucumber, washed
1


Carrot
 1 handful (50g) 
Sugar snap peas, washed

 2 


Spring onions, washed (optional, garnish only)


Method

1. Fill a saucepan ¾ full of cold water, place a lid on the pan and boil the water. Add the noodles and simmer for the length of time recommended on the packaging (for noodles 4 mins, for rice 15-20mins). Drain using a colander and rinse in cold water for 1 minute or until very cold. Place in a mixing bowl.

2. Peel the carrot and slice. Cut using a green chopping board using the ‘bridge’ and ‘claw’ techniques for cutting safely and accurately into bite-size pieces. Add to the noodles.

3. On a green chopping board, prepare the onion, cucumber and peas (or other vegetable) in bite-size pieces.
4. On a blue chopping board, cut the chicken into slices or chunks. 

5. Add all the vegetables to the noodles. Add the dressing and mix using a spoon and a fork to make sure the dressing coats all of the noodles.
6. Transfer the salad mix into your container to take home. Garnish with the chicken and any other vegetables.
Date:





We realise it sounds odd to use ½ a loaf of bread, but oven space and time will be limited.


* Optional extra ingredients: dried basil, olive oil and garlic will be available in school





Date:





 We encourage the use of high fibre wholemeal/wholegrain flour, although every family can choose to use the flour they prefer, or have handy. Food bags and labels are available from the department.





Date:





 Options: we keep dried milk powder (for use in this mix) and eggs (for glazing) in the department, available at no cost to pupils. Pupils can choose to make plain sweet scones or scones with dried fruits like glace or sour cherries, dried blueberries or apricots). Small ‘snack pack’ bags are ideal for this purpose. Alternatively, 50g of grated cheese can be used to make savoury scones (leave out the sugar!)





Date:





Options: Do use what you have in the fridge or in the cupboards at home! E.g. ketchup, BBQ sauce, canned tomatoes, tomato puree, tomato sauce or pizza topping sauce*; cheese of any variety; flavourings – any washed/chopped/slice/ready to use veg, meat or fish in a small quantity (approx. 25-50g).





Date:





Options: Vegetarians can use quorn chunks or fillets instead of chicken, a tin of tuna or salmon can be used as an alternative source of protein. Rice, egg, pre-cooked or ‘ready to wok’ noodles can be used. Rice can be used. The vegetables can be swapped for anything suitable for eating raw e.g. baby corn, green beans, red onion, frozen peas or sweetcorn.





In school, we will make a dressing for the salad from 1 tablespoon of soy sauce, 1 teaspoon of sesame oil, 1 teaspoon rice vinegar, ½ teaspoon sugar. Pupils will not need to bring these ingredients with them.














