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The Ultimate Children’s
hockdown Cookery Book




Welcome to our Lockdown Cookery Book

2020 ig turning out to be one of the most challenging years yet..but we
needn’t worry about boring mealg!

During the lockdown’, our children and their familiee have been bugy creating a
whole hogt of mouth-watering meals, that we’ve compiled in thig book for you all
to enjoy. All of the photographe and recipes are from our children and have

been chogen ag they are their favourite foods to make.

Have g look and gee what will be next on your menu.
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Savoury Delights



Chicken & Sweeteorn Pizzas




Crigpy Chicken Nuggets

You need chicken */, oil B, and
breadcrumbs (1.

I cut the chicken into small bits.

I cover the chicken in the
breadcrumbs and I make sure its all
covered.

Then my mam heats the oil up and 1
put the nuggets in.

I make sure the nuggets are cooked
and turn them over.

After a few minutes they are cooked.
I put them on a paper to get rid of
the oil.

I have them with tomato sauce &
















J Spicy Sausage Pasta

Ingredients.....

* Pack of 6 sausage
e 250¢g dried pasta shells
* 1 tin of ratatouille
e 1 tin of chopped tomatoes
with peppers and chilli
e 1 onion
» 2 cloves of garlic
* Vegetable stock
e 600ml of boiled water
* Double cream (optional)

v Thisis a one pan dish so use a LARGE pan ¥¢

Method.....

Dice and fry the onion, once cooked remove from the pan.
Remove the sausage from its skin and add to the pan (so it crumbles.)
Once golden add the onions back and add finely chopped garlic.
Fry for 2 mins.
Add the tin of chopped tomatoes, dry pasta,
stock pot and water all together in the pan.
Pop the lid on and simmer for 15 mins or until
the pasta is cooked and the water has been absorbed.
At this point I blend a tin of ratatouille
(hidden veg for the kids or it can be left lumpy!)
and pour into pan. !
(chilli flakes can be added for extra spice.) | s
Once all combined and cooked I finish with a swirl T—— ﬁ.ﬂ
&

of double cream to make it creamy.

Best served with parmesan and garlic bread

ENJOY!II




Homemade Pizza
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Ingredients

750g of mince

Lasnage sheets
Dolimao cheese sauce
Dolimo red lasnage sauce

3 carrots chopped up
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Step 1
Brown the mince in a frying pan
Step?2

Drain all fat and oil of f the mince
Step 3

Add a jar of red lasnage sauce and stir in well so all mince is covered

Step 3 leave to simmer for a few minutes

Step 4

Layer some mince on the bottom of a oven proof dish
Stepd

Add some cheese sauce

Stepb

Put a layer of lasnage sheets ontop

Step 7

Continue with he layers until you run out of mince
Step 8

Sprinkle grated cheese over the top

Step 9

Place in oven on 190 for 35-40 mins



Spagheﬁl Bolognese

7 .ES*:_'Ur,w:c)_‘(\f\.c}."co~ 8, W¥eg {:o L4
& LoV ANd D)oy

tr&Jf‘TOh S
T XK OoNL 6N \\g || &
: %G&LL,TJ\'\/‘Q G- : |
@3_;#6“(& SOLEEn ed OvY)L 5\ the o , AT

£ mence  toprowy. PR
gf&ofce eficten rrots a Nd e B
”EO'CVVQ VY\LﬁC-ﬁ \/‘/(t\rz
e adcy Jé BECcl\qo.
dcl € £\ ane d =0 ANESCIS)!
LOAAL O ﬁ& Nog W(M: of ONELQ K (l
JQJKQ o\ \“9<&\ CRagnecil




Yummy Pancakes
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+ Ingredients

. Pizza dough
. Tomato puree

o M )iced pepperoni
¥ Pizza J»;} .Mozzarella cheese

~ 1.Get all your Ingredients together, mam is heating the oven
up at 180 c fan.
2 Cut the Sheet of dough mto 3 pieces (let an adult help you)

3. Put the dough sheets on a Baking Tray, then use a spoon
to spread the tomato puree on the dough.

4.get the pepperoni shices and spread them all over the pzza
dough as many you want &
J.At last sprinkde the cheese all over the pizza .~ after that ask
mam or dad to put the baking tray into the oven
6.Bake the przza for 15-20 minutes until nisen and golden brown,
let an adult take the tray out of the oven 3 all done enjoy. €, 4,
£ Mmm

"j}x




v¢ Cole's Cheeseburger Pasties ¥

Ingredients.....

* 4 fresh burgers
e 1 ball of mozzarella
e 1 block of puff pastry

o L G
Method.....

Preheat the oven 180°c.
Fry the burgers until cooked.
Roll the pastry on a floured surface.
Cut out 8 circles (2 for each burger) slightly bigger than the burger.
Place a burger on the pastry and top it with mozzarella slice.
Place the pastry lid on, push together and seal with egg.
Gently imprint the top with a knife with a pattern and brush all over with egg.
Place in the oven for 25 to 30 minutes or until golden and pastry is cooked.

Serve with chips and sauce.....

ENJOYI!




Creamy Chicken & Spinach
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Creamy Coleslaw

Coleslaw Cabbage, carrots, mayonnaise, salt. You peel the carrots
then you cut the cabbage grinder the carrots and then mix with
mayo and a bit salt.
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Garlic Saddleback ‘Potatoes and Herb Roasted Vegetables

« & /" Cut vegetables in chunka
« @/ dd oil, mixed herbs with a pinch of salt and

pepper
'U/' Mix and place on tray

O cut potatoes with slice
marka. Dont cut all the way.
©Q spread garlic butter all over

« Garlic butter was made with butter
and chopped garlic.

t29low cook in oven till verything is
nice and crispy on oulside, soft inside.

. serve with anything you like, like ateak or chicken.
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Pogh Nutella Sandwich

1) First you bring a (JJ bread
and remove the edges

2)Then you add some nutella
and mak a small sandwich
3) Put in the toaster for 1
minutes

4) then cut it and decorat it as

you want &
this is Nutella sandwich &=




Chocolate Chip Cookies

Ist In a large bowl combine the flour, bakeing soda
and salt
2nd In a separate bowl, mix the butter, caster sugar,
brown sugar and vanilla extract until smooth
3rd Add the eggs and the flour to the mixture and
beat to combine*
4th Add the chocolate pieces and stir
5th drop well rounded spoonfuls of dough onto a
greased cookie sheet
6th Bake at 375F for 8-10 mins
7th Remove from the oven and place cookies on a
wire rack to cool.
*we added peunut butter in it




Unicorn Oat Bars

Wilicor Qo bd o

Al Bt

1. Preheat the oven to 180°C/160° Fan. 350°F. Gas 4.
| 2. Mix butter and Golden Syrup in a saucepan. Heat gently
until melted, then remove from the heat and stir in the
oats, salt, grated apple and cinnamon.
3. Spoon the mixture into a tin, lined with parchment paper.
Press firmly down.

' 4. Bake on the middle shelf for 25 minutes. until gorgeously
golden brown on top.

5. Remove and leave to cool in the tin for 30 minutes. Then
lift out of the tin to cool completely on a wire rack. Once
3O e
1\
< 3

v f

cooled, cut into 16 small squares.



J aden’s Favourite Chocolate Cake
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Alex’s Gooey Chocolate Brownies

A packet of browny mix, 2tbs water, 2 tbs of oil and one large egg, add
them all to a mixing bowl and mix.. Get a 8" by8" square tin put
greaseproof paper in place mixture into tin, and put into oven for

18/20min. Oven temperature needs to be 160 for fan and 180 for other
ovens




Butierfly Cakes\ — o \& | [

How to make butterfly cakes:

Jam, sprinkles or anything you want

Preparation time : less than 30 mins for the topping

. Cooking time : 10 to 30 :
Servises : makes 12 small butterfly E
cakes

Method

1 heat the oven to 180C/ 350F /

I dients :
nqrecients Gas mark 4 and put 12 fairy cake

for the cakes

100g unsalted butter , softened
100g caster sugar

2 eggs lightly whisked

100g self -raising flour

cases on a ftray

2. Put the softened butter butter in
a large bowl then mixwith an

1 tablespoon of milk electric whisk until it goes fluffy .
Slowly add the sugar and mix ftill it

~ | for the buttercream is all mixed together.
125g unsalted ,softened butter
200g icing sugar 3. Add the whisked eggs bit by bit .
1 tablespoon of milk It is important to mix it slowly.

- _JET iy e §
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4. Sift the flour into the bowl , using
a spatula fold the flour into the cake
mix

5. Add the milk to the milk to the
cake mix

6. Use a spoon to put the cake mix

into the cake cases ‘
'l

7. Bake the cases for 15 mins get an
adult to check them

8.Take them out and let them cool
down

9. To make the buttercreamm , put
the butter into a big bowl and mix

_—1 'Y
8.Take them out and let them cool
down

9. To make the buttercreamm , put
the butter into a big bowl and mix
with electric mixer intil creamy. Sift
in the icing sugar alowly then faster
when it is all mixed in add the the
milk if it is to stiff add a little bit
more milk.

10. To make the butterfly cut the
top off each cake and then cut them
in half to make the wings add the
cream in the whole then add the the
wings






o Easy Peasy Apple Pie @

ingredients.....

e Short crust pastry block
* 5 Apples (any type)
e Sugar
M1 eEE

Roll Half the pastry,
line the bottom of a pie dish.
peel and chop the apples,

mix them together with sugar to coat them. E a sg pea sg A p p (e

gl
—— ‘ )
: : : : 2) W [ )
Fill the pie dish with the apples, s AN L A R s R AT M P e R s e s T R TS TR P TR
Roll the other half of pastry, : | C b e R R s S e e S e
Cover with a lid of pastry and seal with egg, \ "
Crimp the sides with your fingers or a fork. i /,/ -

Prick the top of the pie, brush all over with egg. U %
Sprinkle with sugar. ‘

Bake in the over at 180° for 35 to 40 minutes, until Golden and cooked.

serve with vanilla ice cream or custard.......




Kendal’s Sweet Scones

Kendal 2009 self raising flour 1/2 teaspoon salt 50g lard milk to
make a soft dough we added a few spoons of sugar to make them
sweet enjoy with butter, jam or clotted cream
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The Ultimate Chocolate Cake

Ingredients
For the cake

225g/80z plain flour
3509/12%0z caster sugar
859/30z cocoa powder

1% tsp baking powder

1% tsp bicarbonate of soda
2 free-range eggs
250ml/9fl oz milk
125ml/4'-fl oz vegetable oil
2 tsp vanilla extract
250ml/9fl oz boiling water




Method

1. Preheat the oven to 180C/160C
Fan/Gas 4. Grease and line two
20cm/8in sandwich tins.

2. Forthe cake, place all of the
cake ingredients, except the
boiling water, into a large mixing
bowl. Using a wooden spoon, or
electric whisk, beat the mixture
until smooth and well combined.

3. Add the boiling water to the
mixture, a little at a time, until
smooth. (The cake mixture will
now be very liquid.)

4. Divide the cake batter between
the sandwich tins and bake in
the oven for 25-35 minutes, or
until the top is firm to the touch
and a skewer inserted into the
centre of the cake comes out
clean.




J ack Oupcakes
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Fluffy american pancakes

Ingredients
150g plain flour
2 teaspoon salt

1 tbs baking powder
1 ts sugar
225ml milk

1 egg
1 big spoon of melted butter

Method
1.sift the flour,salt,baking powder and sugar together.
2.add the milk,egg and melted butter and mix until batter is smooth.
3.heat a frying pan with a little oil,when it's hot, ladle the batter into the
pan.
4 .when the pancake starts to bubble,flip it over until golden.
5.serve hot with your favourite topping ... mine is maple syrup.

QK
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Chocolate Cupcakes
Sponge ingredients:

00 g i ned butte
F v ; 200g caster sugan

1 oo
gE8S

200¢g self-rising flour

@

Yy r
P S
2

¢ e 2 thsp cocoa powder
- e 2 thsp milk

- Sponge method:

-

1. Pre heat oven to 1900¢,
2, Beat together butter and sugar until light and creamy,

3. Gradually add eggs, flour, cocoa powder, and milk
cream together until you have a smooth texture,

4. Divide mix equally between 12 cupcake cases. Bake in
the oven for 20 minutes or until skewer comes out

clean.
l - B Ii l ™

o 100g milk chocolate

e 200g softened butter
e 400g icing sugar

e § tbsp cocoa powder
e 2tbsp milk

Icing method:
1, Melt chocolate in microwave at 30 second intervals,
2. In a separate bowl beat together butter and sugar
until creamy,
3, Add sift cocoa powder, cooled chocolate, and milk mix
to a smooth consistency,
4, Decorate cooled cupcakes generously,




