The Lockdown
Recipe Book
This has been a great time to practice some
key life skills, many of the students and staff
have been sharing their cooking and baking.
These are the recipes they have shared……
Enjoy!
This book has been put together by Mrs Dite

Mrs Dite’s Bites Link to YouTube site:
https://www.youtube.com/channel/UCPyfSDook0rpCpsk4myyllA?view_as
=subscriber

Broadoak Academy: Menu 1
Click on the recipe and it will take you to the page: click return to menu to return.

Making pasta dough
Mrs Aves’ Creamy Salmon Tagliatelle

= Features in a
Mrs Dite’s Bites video
link and pictures of
students cooking
included.

Mrs Rix's Tuna Bolognese

Miss Hinchliffe's Clan Chicken Tikka Masala
Ann's Chilli Chicken 9M
Mrs Court’s Onion Bhajis and Raita Dip
Lois’s Slow Cooked Chicken 7D
Covenant’s African Inspired Fried Rice 9S
Mrs Court’s Mushroom, Bacon and Leek Risotto (AKA Mr Court’s Risotto)
Sweet and Sour Stir-Fry Chicken
Chicken Kiev
Spatchcock Chicken Dinner
Chicken Paella
Shortcrust Pastry Treats
Lois’s Falafels 7D
Mrs Harvey’s Fluffy American Pancakes
Mrs Dite’s Sweetcorn Fritters

Broadoak Academy: Menu 2
Click on the recipe and it will take you to the page: click return to menu to return.

Miss Evans Making Croissants
Miss Harris’s Tomato, Feta and Ricotta Tart

= Features in a
Mrs Dite’s
Bites video link and
pictures of students
cooking included.

Maddison’s Pizza Puffs

Cheesecake
Ice-Cream Summer
Tom’s Flapjacks 9M
Samuel’s Black Bean Brownies 10S
Mr. Thorp-Greenwood’s Bakewell Tart
Miss Forster’s Chocolate Chip Cookies
Olivia’s Blueberry Rock Cakes (Gluten free) 10S
Lois’s Bread and Butter Pudding 7D
Lois’s Fruit Cake 7D
Harrison’s Chocolate Cake 8W
Ben’s Dairy and Egg Free Chocolate Orange Cake 7D
Mae's Lemon Drizzle Cake 10S
Carmen’s Strawberry Victoria Sponge Cake 9W
Miss Crowley's Very Easy Irish Soda Bread
Mrs Mcgillycuddy’s Guinness and Walnut Bread

Ingredients:
100g plain flour
1 whole egg
1 egg yolk

Method:
1.
2.
3.
4.
5.
6.
7.

8.

Create a volcano in your flour, making a well in the Centre for the eggs.
Separate the egg yolk (you can use the eggshell by passing the yolk from
one to the other letting the whites escape).
Place the whole egg and egg yolk into the well in the Centre of your flour.
Mix this with a fork, this will break up the yolks, slowly work in circles to
slowly work the flour and egg together.
Once it starts to look like a dough, get rid of the excess flour.
Now knead the dough on the work surface. if is sticks to the surface add a
dusting of flour.
Now roll the dough with rolling pin. Again add flour to the dough if
it continues to sticks. You need to roll it out until you can see your hand
through it.
Then slice into thin strips and hang to dry!

Millie 9M

Ben 7D

Hermione 10B

Maddie 7K

Video Link: https://youtu.be/mphjIFDnVRQ

• Return to menu

• Return to menu
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Feeds 4- 6 people and is easy to freeze – you also can throw in any
other vegetables like peppers, courgettes, carrots, peas you name
it! (Although sweetcorn does not work in this).
Chicken tikka to grill:

Tikka sauce:

• 6 large boneless skinless chicken
breasts or 5 thighs (up to you)
• 2 tablespoons fresh lemon/lime
juice
• 2 cups fat free yogurt
• 1 tablespoon pureed garlic
• 1 tablespoon freshly grated ginger
• 3 1/2 tablespoons of tikka
powder
• 2 teaspoons of chilli flakes (I add
extra)














2 large onions, finely chopped
4 chopped tomatoes
2 peppers
1 tablespoon of pureed garlic
2 ½ tablespoons of tikka powder
1 ½ tablespoons of tomato purée
1 can of chopped tomatoes
200ml of hot water
1 chicken or veg stock cube
Chilli flakes to taste
Salt
Pepper

Chicken to grill - Method:
Slice the chicken into bite-sized chunks and place into a bowl.
Add the yoghurt, garlic, ginger, chilli, lime juice and tikka powder into the bowl
with the chicken and mix well.
Cover and place in the fridge to marinade for 2 hours or put to one side whilst
making the tikka sauce.
Make the sauce and leave to simmer.
Either using skewers or covering a tray in silver foil, place the marinated chicken
chunks under the grill. Turn over after 10 minutes on each side or until cooked
through. The more blackened bits the more flavour!
Take the chicken out of the grill and place into the sauce. Stir and heat through.
Serve.

Polly 8S

Maddie 7K

Charlie 8S

Finley 7W

Sauce – Method:
Heat a tablespoon of oil in a large pan. Add the onion, garlic, tikka powder and chilli into the pan.
Add a pinch of salt and 1 teaspoon of pepper.
Meanwhile heat some water in a kettle. Add the tomato purée and stir until all combined.
After the spices, onions and garlic have been cooking for 2 minutes, add the other vegetables and
fry until cooked through.
Add the tomato purée mixture and add the stock cube and can of tomatoes. Simmer for 15
minutes until the sauce is thick. Add chilli, salt and pepper to taste.
Add in the grilled chicken to the sauce. Heat through for 5 minutes and then serve with rice and
those curry extras.
Video Link: https://youtu.be/glnMvY96O0w
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Bhajis
1 small potato, peeled and cubed into small pieces
1 medium onion, peeled and sliced into rings
150g Gram flour
1 tsp ginger/garlic paste
6 leaves of spinach (optional)
1 tsp garam masala
1/2 tsp salt
1/2 tsp chilli powder
1/4 tsp turmeric powder
pinch of bicarbonate of soda
approx. 150ml - 180ml water
approx. 300ml sunflower oil - For deep frying bhajis

1. Par boil the potatoes in water, drain.
2. Place the potatoes, onions, spinach, garlic/ginger paste in a mixing bowl and mix
well.
3. Sieve the flour into the bowl and add all the spices. Mix well.
4. Add the water, little at a time, mixing well so the flour and vegetables form a
smooth batter.
5. Leave in a cool place for 2hrs or overnight in a fridge.
6. Pour the oil into a wok or deep saucepan and heat on a high setting until the oil
becomes very hot. - The oil is hot enough when a small sample of mixture floats
up to the surface. Reduce the heat to a medium setting.
7. Spoon in the vegetables, well covered in batter. Deep fry one bhaji for 1-2 mins
then turn over and fry the other side.
8. Taste one bhaji for spices and to see if it's cooked. If not, cook for longer/add any
of the spices to the mixture. Cook the rest of the bhajis. Place on kitchen paper
to get rid of excess oil.
Top tips. After cooking each bhaji the oil may cool, so good idea to check its back up to the correct
temperature between each bhaji.
To bake the bhajis gluten free omit the bicarbonate of soda. Gram flour is made from chickpeas,
therefore gluten free. Great Served with raita dip
Raita dip
• 4 tbsp. natural yogurt, mixed with a little milk to thin it pinch of salt
• 1 tbsp. mint sauce
• pinch of yellow food colouring (optional)
Add all the ingredients in a bowl and mix. Serve with bhajis or samosas.
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(Confession this is actually Mr Court’s Risotto)
Serves 4
25g packet dried mushrooms
240g packet dry cure smoked
bacon, chopped with rind
removed
3 medium leeks, chopped
300g risotto rice
25g parmesan, freshly grated,
plus extra to sprinkle
1. Put the mushrooms into a large heatproof bowl and pour
over 1.4 litres boiling water and leave to soak for 10 mins to
create a stock.
2. Meanwhile, fry the bacon and leeks in a pan - no need to add
oil - for 7-8 mins until soft and golden.
3. Stir in the rice, cook for 1-2 mins. Then add (a ladle at a time)
the mushroom stock, stirring and gently simmering, continue
adding the stock and stirring for 15-20 mins until the rice is
cooked and most of the liquid has been absorbed.
4. Stir in the grated parmesan and , if you want, a handful of
snipped chives, then sprinkle with extra parmesan to serve.

Top tip: For the adults…..delicious with a glass of chilled white
wine!!
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Ingredients:
You can select your own vegetables, it's up to you!
2 chicken breast or thighs, diced
1 tbsp. oil
2 carrots, sliced
½ large onion (or 1 small), diced
1 red or green pepper, sliced
1 pack of mangetout, cut into halves
1 bowl of beansprouts
1 cup of pineapple chunks
Noodles

Ruby 7W

Hermione 10B

Sweet & Sour Sauce:
4 tbsp. chicken stock (if a stock cube dissolve in warm
water.)
2 tbsp. tomato ketchup
2 tbsp. caster sugar
1 tbsp. soy sauce
1 tbsp. vinegar (preferably a white vinegar like, rice wine
vinegar)

Maddie 7K

Method:
1. Mix all the sauce ingredients together.
Finley 7W
2. Fry the chicken in the oil until golden.
3. Remove the chicken from the pan and place to one side.
4. Add the carrots, onion, peppers to the pan and stir-fry for 2 minutes.
5. Add the rest of your vegetables and stir-fry for another 2 minutes.
6. Add the chicken and the sauce and stir-fry for 5 minutes.
7. While stir-frying the vegetables, cook the noodles in a pan of boiling
water until soft.
8. Drain and add the noodles to the stir-fry.
9. Finally stir and serve!

Video Link: https://youtu.be/AOcp-jBscRg
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Ingredients
2 chicken breasts
Butter:
50g butter
2+ large garlic cloves, crushed
Bunch flat leaf parsley (1 tbsp if using dried parsley)
Coating:
100g flour
100g breadcrumbs
2 eggs
Method
1. Pre-heat oven to 200°.
2. Mash the butter into a bowl, add the garlic.
3. Chop the flat leaf parsley finely and mix into
the butter.
4. Slice a pocket into the chicken breast, start in
the larger part of the breast but make sure you
don’t cut all the way through.
5. Push the butter mixture into the pocket (if
using ham, add this also).
6. Get 3 plates ready; 1 flour, 1 breadcrumbs and
1 beaten eggs. Dip the chicken, first into
the flour, then egg, then the breadcrumbs.
7. Place on a baking tray, cook for 30 minutes.

Millie 9W

Finley 7W

Maddie 7K

Top tip: The coating can be used to make chicken or
fish goujons.

Video link: https://youtu.be/5k0wDe3XTL0

Joshua 7M
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Spatchcocking a chicken can cut the cooking time
down to just 45 minutes.
Ingredients:
1 whole chicken
1/2 tsp salt
1 chicken stock cube
Flavoured butter:
4 tbsp unsalted butter, softened
1 tbsp olive oil, plus more to drizzle
1 tbsp parsley, finely chopped
2 garlic cloves, minced
1/2 tsp lemon zest
1 tbsp lemon juice
1 tsp salt
1/8 tsp black pepper
Roasted vegetables:
8+ medium potatoes, peeled and cut into quarters
4 carrots, peeled and chopped into chunks
Oil and salt

Joshua 7M

Jacob 7W

Samuel 10B
To Spatchcock a chicken, start by cutting out
the backbone. Then turn it over and press it down flat,

Method:
1.
2.
3.
4.

5.

Pre heat your oven to 200˚C
Once you have spatchcocked the chicken, separate
the skin by easing your fingers underneath.
Mix all the butter ingredients together and place
this under the skin.
Place the vegetables onto a roasting tray and place
the chicken on top. Rub the chicken stock cube and
salt into the chicken skin.
Place the roasting tray into the oven and bake for
45 minutes.

Video Link: https://youtu.be/TxJbNxw-ivo
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1 tbsp. olive oil
100g chicken thigh
½ onion ¼ red pepper
¼ tsp smoked paprika
½ tsp thyme
100g washed paella rice
200g chopped tomatoes
½ tsp turmeric ½ garlic clove
200ml chicken stock
Cup of peas
½ lemon
1 tbsp. parsley

Method
1. Dice the vegetables and chop the
chicken into bite size pieces.
2. Heat up the pan, add oil, then chicken
and seal.
3. Add chopped onion, peas and pepper
and cook for 2 minutes.
4. Add thyme, turmeric, paprika and rice
and stir for 2 minutes.
5. Add tomatoes and stock. Cook for
15 minutes and add more stock as
needed (cover with lid if possible).
6. Check seasoning and finish with a
squeeze of lemon.

Finley 7W

Alex 7M

Bartlomiej 8W

Polly 8S

Hermione 10B

Video Link: https://youtu.be/gQ3gM2scD6Y
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Ingredients:
200g plain flour
100g soft butter
2-4 tbsp. of cold water

Ollie 7B

Grated cheese if making cheese straws.

Erin 9K

Method:

Maddie 7K

Gently rub the flour and butter together until it forms
breadcrumbs.
Then add cold water a tablespoon at a time until
the breadcrumbs form a dough.
(If too sticky add more flour, if still crumbling add another
tbsp. of water.)
To make cheese straws add grated cheese NOW and then
knead together.

Thomas 8B

Finley 7W

Knead on a floured surface for 2-3mins.
For best results wrap in cling film and place in the fridge
for at least 1 hour.
Polly 8S

These are just
some of the
student's bakes.
As you can see,
many enjoyed
experimenting
with pastry!

Callum 9S

Harrison 8B

Theo 9B

Ellis 8K

Chelsea 11W
Jacob 7W

Video Link: https://youtu.be/qDAWhaewH3c
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This is a family favourite, easy to make and always
enjoyed. Great for camping holidays and a quick meal.
Ingredients:
125g flour
150ml milk
1 egg
1 can of sweetcorn
Optional extras:
Bacon, ham or cheese

Method:
1. Start by mixing the batter. Place the flour in
a bowl and crack the egg into the centre.
2. Mix the egg and flour together and add the
milk gradually.
3. Once your batter is fully mixed add the
sweetcorn and optional extras (if using raw
meat like bacon cook it first).
4. Heat up a tbsp. of oil in a frying pan.
5. Use a ladle or jug to pour your batter mix
into the hot frying pan to make small
fritters. When the fritter will move flip to
cook the other side.
6. Move to a hot plate until ready to serve.

Video Link: https://youtu.be/KCyjQTyYT9Q

Emilia 9M
Also made them
with gluten free
flour!

Lois 7D
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Miss Lincoln’s Top Tip: You could use all sorts of fillings for this.
I make a goat's cheese tart using whatever I have in the fridge:
pesto, bbq sauce, red onion chutney or tomato puree for the
base then chopped up ham, chicken, sausage and any
vegetables for the topping and then finish with goat's cheese
or cheddar... always yum!

• Return to menu 2

Using ready-made puff pastry:

Emilia 9M

Bartlomiej 8W
How to add
filling:

Harry R 9D

Video Link: https://youtu.be/-ccB5C249oE
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Ingredients:
1 pack of ready-roll puff pastry
Tomato purée
Cheese (grated)
Any filling you like, for this we used:
Tomato
Sweetcorn
Onion
Ham
Method:
1. Pre-heat oven to 180 degrees.
2. Unroll the pastry.
3. Spread tomato purée all over the pastry.
4. Sprinkle cheese all over.
5. Add your fillings to one end of the pastry (see pic).
6. Roll the pastry and fillings back up and slice into
about 8 sections (or more if you want them
smaller).
7. Place onto a baking tray, lined with baking paper and
cook in the middle of the oven for around 15-20
minutes, until golden brown.
8. Enjoy !
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Ingredients:
100g digestive biscuits (crushed into crumbs)
50g butter
200g full fat soft cheese
50g icing sugar
75ml double cream
1tsp vanilla extract

Millie 9W

Method:
For the base: Melt the butter in a pan, then add
the biscuit crumbs. Mix until fully covered.
Press the mixture into the base of a tin. Push flat
to the edges with a spoon. Place in the fridge for
1 hour.
For the top: Using an electric whisk, mix the
soft cheese, vanilla and icing sugar together.
Add the cream and continue to mix until you have
a firm consistency.
(At this point you could add up to 50g
of flavour/filling e.g. grated chocolate, crushed
Oreo’s or fresh fruit).
Spoon the cream
cheese mixture onto the biscuit base and gently
smooth to the edge of the tin. Decorate the top and
place into the fridge for 1 hour to set.

Jake 7S

Finley 7W

Joel 7W

Video Link: https://youtu.be/cHem96RwSd4
Ruby 7W
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Ingredients:
• 450ml whipping cream, cold
• 1 can/400ml sweetened condensed milk,
cold
• 1 tsp vanilla extract (optional)
Method:
1. Place condensed milk in the fridge to keep cold.
2. Using an electric mixer fitted with a whisk attachment,
whip the cold cream on medium/high speed until soft peaks form.
3. Turn off the machine and pour the cold condensed milk into
the whipped cream.
4. Turn the speed up to high and whisk until the mixture is thick
and stiff peaks form. Turn off the machine and stir in vanilla
extract (optional)

Making Homemade Ice Cream Flavours:
1. Now you have your ice cream base you can add in your
desired flavours and treats.
2. GO NUTS! Experiment with your own flavours and enjoy
creating something that is all you. Once you finish creating your
flavours, transfer your ice cream mixture to an airtight container
and freeze for a minimum of 6 hours or overnight.
3. Keep stored in the freezer for up to 6 weeks.
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Ingredients:
4 tbsp golden syrup
200g brown sugar
250g butter
350g oats
150g mixed dried fruit
(I use sultanas)
Method:
Pre-heat oven to 150˚C.
Prepare your baking tray (I use greaseproof paper, you can
just grease with butter if you prefer)
Put the syrup, sugar and butter into a large saucepan and
melt over a medium heat.
Once melted, take off the heat and stir in the oats and dried fruit.
Place the mixture into your baking tray, flatten it out to the
edges.
Bake in the oven for 40-45mins until the edges are golden. It
will still be soft. Leave to cool in the tin for 5 minutes, then
score with a knife to mark out your portions. Leave it to cool for
another 10 minutes, it will continue to harden as it cools.
When completely cool break them out of the tin!
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MILK CHOCOLATE & HAZELNUT COOKIE RECIPE (makes
10 large cookies)
225g unsalted butter
200g light brown muscovado sugar
100g golden caster sugar
2 medium eggs
360g self-raising flour

Ollie 7B

(if you can only find plain flour, add 3 ½ tsp of baking powder to the recipe)

1 tsp cornflour
1/2 tsp salt
1 tsp bicarbonate of soda
350g milk chocolate (chopped)
100g roasted hazelnuts (optional)

Maddie 7K

Instructions:
1 Preheat the oven to 200℃
Finley 7W
2 Mix the butter and sugar until fully combined, either in a
stand-mixer, or with a hand mixer.
to add text
3 Mix in one egg at a time into theClick
mixture.
4 Add in the flour, cornflour, salt and bicarbonate of soda and mix until just
combined - try not to over mix here.
5 Then add in the milk chocolate (and the hazelnuts) and again mix until just
combined.
6 Spoon the mixture out onto a plate into 10 mounds (don’t compact them down!)
and put in the freezer for 30 minutes.
7 Remove from the freezer and place on a lined baking tray.
8 Cook in the oven for 8 minutes, then turn the tray around and bake for another 4
minutes until the tops are golden. If you prefer your cookies to be firmer and
crispier then put your oven down to 180℃ and cook for 14 minutes (again keep an
eye on them and adjust the cooking time to your personal taste).
8 Allow to cool and firm up on the baking tray for at least 20-30 minutes, if not
longer (they will still be cooking slightly on the tray which is a good thing).
9 ENJOY!

Vide Link: https://youtu.be/JmP6Qcl9_Fw
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Ingredients:
225g gluten-free self-raising flour
100g butter
50g granulated sugar
225g blueberries
1 egg
25g demerara sugar

Method:
1. Pre-heat your oven to 180 degrees.
2. Put the flour and butter into a bowl and rub it together to
make breadcrumbs.
3. Add sugars and fruit and mix.
4. Add the egg and milk and mix with a spoon. If it's too dry add
more milk.
5. Using your hands or teaspoons place approximately
12 mounds onto a greased baking tray and sprinkle with
more demerara sugar.
6. Bake for 15 minutes. Once cooked leave to cool.
Top Tip: you can make these with other dried fruits
such as sultanas

• Return to menu 2

• Return to menu 2

• Return to menu 2

2tbsp hot chocolate powder or cocoa powder
2tbsp water
100g self-raising flour
100g butter
100g caster sugar
2 eggs
1 tsp baking powder
(it will be ok without baking powder)

For the icing:
25g cocoa powder
40g butter
2-3 tbsp. milk
100g icing sugar
Pre-heat the oven to 190˚C
Put the chocolate powder into a bowl with the hot water. Mix together
and wait to cool down.
Add all the ingredients to the bowl and mix until light and fluffy (with
an electric hand whisk if you have one).
Place into a greased tin and cook in the oven for 20-25 minutes.
To check if the cake is cooked: Poke a skewer/knife into the centre of
the cake, if it comes out clean, the cake is cooked. If it’s not cook
for another 5 minutes.
Remove the cake from the tin to cool.
To make the icing, put the cocoa powder, milk, icing sugar and butter
into a bowl and beat until light and smooth.
Once the cake has cooled, decorate with the icing.
Top tip: If you want it plain don’t add the chocolate!
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Ingredients:
1 packet of chocolate cake mix
1 can of fizzy drink (Yes….like Fanta!)
1 tub of dairy free icing

Method:
1. Pre-heat the oven to 180°C.
2. Line two sandwich tins with
baking parchment.
3. Put the cake mix in a large bowl.
4. Add ¼ of the fizzy drink and mix
until really smooth.
5. Add the rest of the drink and mix carefully.
6. Divide the mixture between the
two sandwich tins.
7. Bake in the oven for approx. 20 minutes
or until a skewer comes out clean.
8. Leave to cool.
9. Once cool, place one cake on a plate
and spread a layer of icing on top.
10. Place the second cake on top and
decorate the top with the rest of the icing.
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Ingredients:
Weigh your eggs (I used 4) and use
that much self-raising flour, butter and
sugar
(if using plain flour add 1tsp baking powder per 100g)

Method:
1. Pre-heat oven to 160 degrees.
2. In a bowl, chop the butter and beat it until soft.
3. Add sugar. Cream the butter and sugar together.
4. Add flour and eggs and mix until it's all mixed in.
5. Pour the cake mixture into your greased cake tin. Two shallow tins or
one large deep tin (you’ll need to slice the cake to add your cream and
jam as I did, if you use a large tin).
6. Bake for 1 hour.
7. Top Tip: Allow to cool fully
before decorating.

To decorate:
1. I like to decorate using butter icing, strawberry jam and lots of
strawberries!
2. In a bowl, beat 200g of butter until soft, add 400g of
icing sugar, 2 tbsp of hot water and 1 tsp of vanilla essence.
3. Cut the cake in half (if one cake) spread the centre with jam
and half of the butter icing.
4. Use the rest of the icing on top and get creative with your
strawberries the more the better!
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