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Carrot & Sweet Potato Soup with Parsley Croutons
	
	National 4
	National 5

	Food Preparation Techniques
	Dice, puree
	Macedoine, puree

	Cookery Processes
	Boiling, shallow frying
	Boiling, shallow frying

	Main Category of Ingredients
	Fruit and vegetables



	Ingredients
125g Carrots g (prepared weight) 
50g Sweet potatoes (prepared weight) 
50g Onion
5ml Garlic
10g Butter
350mls Chicken stock 
1 slice Wholemeal bread  
10 mls Vegetable oil
 5 mls Parsley
Seasoning

	
	Equipment
Vegetable chopping board
Vegetable knife
Chef's knife
Garlic crush
Plate
Pan 
Pot stand
Wooden Spoon
Measuring spoons
Blender
Jug



	Preparation time: 15 minutes
	Servings/portions: 2

	Cooking time: 20 minutes
	



	Method:
1. Wash, peel and rewash then chop the carrot and sweet potato into evenly sized pieces, dice the onion and crush the garlic. 
2. Heat 5 g of butter in a large pot and sweat the onion until soft. 
3. Add the carrot, sweet potato, garlic and stock, bring to the boil and simmer for 20 minutes until cooked.
 4. Remove the crusts from the bread and cut into evenly sized dice. 
5. Remove the soup from the hob and allow it to cool slightly.
 6. Place the remaining butter and vegetable oil in a frying pan, heat carefully and fry the diced bread until it is golden brown. Remove the pan from the heat, add the chopped parsley and mix well. 
7. Purée the soup and reheat. Adjust the consistency if required, and season to taste.
 8. Serve the soup hot, in a clean, warm bowl, garnished with the parsley croutons.



	Garnish/Decorate: Parsley croutons



Differentiated notes:
	N4
	Do not make croutons.

	N5
	Make croutons.







Smoked Fish Potato Nests
	
	National 4
	National 5

	Food Preparation Techniques
	Blanche, chop, glaze, chop, grate, strain, 
	Blanche, chop, pipe, glaze, matchsticks, grate, strain.

	Cookery Processes
	Boiling, poach, baking
	Boiling, poach, baking

	Main Category of Ingredients
	Fish



	Ingredients
250g Potatoes, (prepared weight) 
1 Egg yolks  
50g Smoked fish 
75g Milk  (plus additional to glaze) 
25g Leek  (prepared weight) 
10g Margarine  
10g Plain flour  
30g Red mature cheddar cheese  
Seasoning 
Parchment paper with 2x8cm marked circles placed on a baking tin
	Equipment
Baking tray
Vegetable chopping board
Chef's knife
Vegetable knife
Pan
Pot stand
Potato masher

	Piping bag & nozzle
Pastry brush
Draining spoon
Grater
Fork
Plate
Sieve
Wooden spoon



	Preparation time: 30 minutes
	Servings/portions: 2

	Cooking time: 25 minutes
	Oven temperature: 190°C



	1.Preheat the oven. 
2. Wash, peel and rewash, then cut the potatoes into even sized pieces& boil until soft. 
3. Drain the potatoes and return to the heat for 1 minute to dry them.
 4. Remove from the heat, mash and cool slightly. 
5. Add the egg yolks, beat into the mashed potato and season to taste.
 6. Fill a piping bag with the potato and pipe 4 bases of potato on to the marked parchment paper. 
7. Pipe a wall of potato onto the outside edge of the base. Pipe a second wall of potato onto the top of the first wall, to form 2 identical nests.
 8. Carefully glaze the potato nests with milk. 
9. Bake for 20 minutes, until lightly browned and firm. Reduce the oven temperature. 
10. Wash the leek and cut into matchsticks. 
11. Blanch the leeks for 2 minutes, refresh and drain well. 
12. Grate the cheese. 
13. Poach the fish in milk for 6–8 minutes, allow to cool. 
14. Remove the fish, flake and reserve. 
15. Strain the milk and make up to 150ml if required.
 16. Melt the margarine and add the flour to form a roux. Cook for 1 minute. 
17. Remove from the heat and gradually add the milk. 
18. Return to the heat & bring to boil, stirring continuously. Simmer for 2–3 minutes to form a coating consistency. 
19. Stir in the fish, leeks and 35g of the grated cheese to the sauce and season to taste. 
20. Divide the fish sauce mixture evenly between the 4 potato nests. 
21. Sprinkle the remaining cheese evenly on top of the potato nests. 
22. Bake for 15 minutes until the cheese is browned. 
23. Serve hot, on 2 individual clean warm plates, garnished appropriately.



	Garnish/Decorate: Finely chopped parsley



Differentiated notes:
	N4
	Make Fisherman's Pie 

	N5
	As is 


Smoked Mackerel Dip, Crudities & Potato Wedges
	
	National 4
	National 5

	Food Preparation Techniques
	Skin, chop, mix
	Skin, chop, mix, batons

	Cookery Processes
	Baking
	Baking

	Main Category of Ingredients
	Fish 



	Ingredients

125g potato
15ml olive oil
Herbs/spices of choice

100g smoked mackerel fillets (vacuum packed)
50g fromage frais
5 ml creamed horse radish
5ml chopped fresh parsley or dill
2.5ml lemon juice
Lemon slice and parsley to garnish

50g stick celery 
50g carrot

	
	Equipment


Baking tray
Large bowl
Fish slice
Fork
Spoon
Metric spoon
Small bowl
Pot stand



	Preparation time:10 minutes
	Servings/portions: 2

	Cooking time: 15 – 50 minutes
	Oven temperature: 180°C



	Method:
1. Set oven 180°C.  Line tray with tin foil.
2. Wash potatoes.
3. Cut into wedges and place in a large bowl.
4. Coat in olive oil and herbs/spices of your choice.
5. Place onto a baking tray for 15-20 minutes.  Turning over half way through cooking.
6. Use a fish slice to remove them the baking tray
7. Remove the skin from the fish and flake roughly with a fork.
8. Stir in the fromage frais.
9. Finely chop the parsley and add to the horseradish and lemon juice.  Mix well.  Chill.
10. Prepare vegetables and cut into batons 5×5×15 mm (jardinière). 
11. Garnish with lemon slice and parsley.
12. Serve with hot potato wedges or baked potato/pitta bread/carrot/celery sticks.



	Garnish/Decorate: Garnish with lemon slice and parsley.



Differentiated notes:
	N4
	As is.

	N5
	Cut celery and carrots into batons (jardinière). 


Sweet Potato & Red Pepper Soup & Melba Toast
	
	National 4
	National 5

	Food Preparation Techniques
	Peel, Dice, Puree, Pass
	Peel, Dice, Puree, Pass

	Cookery Processes
	Boiling & simmering.  Grilling
	Boiling & simmering. Grilling

	Main Category of Ingredients
	Fruit and vegetables



	Ingredients

100g Sweet potato (prepared weight)
75g white potato (prepared weight)
50g Red pepper (prepared weight)
50g Onion (prepared weight)
2.5mls clove Garlic (prepared weight)
5 ml Sunflower oil
350ml Vegetable stock

1 slice thick white bread

	
	Equipment

Vegetable chopping board
Chef’s knife 
Vegetable knife
Garlic crush
Medium pan
Measuring jug
Wooden Spoon
Blender
Sieve
Pot stand



	Preparation time: 10 – 15 minutes
	Servings/portions: 2

	Cooking time: 20 minutes
	Grill temperature: Medium to high



	Method:
1. Wash, peel and rewash and pat dry the potatoes.
2. Cut the potatoes, red pepper and onion into macedoine.  Keep the potates separate from the pepper and onion.
3. Crush the garlic.
4. Heat oil in a large pan, add the onion, red pepper and sweat for 5 minutes until soft.
5. Add the garlic and cook for a further minute.
6. Add the potatoes and stock.
7. Bring to the boil, cover and simmer for 20 minutes until the potatoes are tender, skim as necessary.
8. Allow the soup to cool before blending and passing.  
9. Taste the soup and season as required.
10. Carefully put the soup into your container.
11. Toast both sides of the bread under a preheated grill until golden. Remove the crusts and cut the toast into four triangles.
12. Slice through the centre of each triangle so you have two thinner slices. 
13. Gently rub off any loose crumbs from the untoasted sides.
14. Toast the uncooked sides of the bread.



	Garnish/Decorate:  Melba toast



Differentiated notes:
	N4
	As is.

	N5
	Serve with melba toast.


Chicken Tikka Skewers & Salsa
	
	National 4
	National 5

	Food Preparation Techniques
	Dice, Marinate, Strain, Grate, Coat
	Dice, Marinate, Strain, Grate, Coat, blanche

	Cookery Processes
	Grilling
	Grilling

	Main Category of Ingredients
	Meat & poultry



	Ingredients
Chicken Skewers
	
1cm  Fresh root ginger 	
2.5ml Garlic clove (prepared weight)	
30ml Natural yoghurt 	
1.25ml Ground cumin	
Pinch Cayenne pepper 	
pinch Garam masala 	
75g Chicken Breast	
¼ Lemon 		
	Ingredients
Salsa

1 tomato
30g Green pepper
30g red onion
2.5ml lemon juice
10ml Fresh parsley
1.25ml cayenne pepper
	Equipment
Baking tray
Raw meat chopping board
Veg chopping board
Raw meat knife
Vegetable knife
Chef’s knife
Measuring spoons
Lemon squeezer
Peeler
Garlic crush
Bowl
Pot stand
Draining spoon
Pan



	Preparation time: 20 minutes
	Servings/portions: 2 portions

	Cooking time: 10-15 minutes
	Grill temperature: Medium to high



	Method:
1. Soak the wooden skewers until required.
2. Cut the chicken to make 6 even sized pieces and place in a small bowl. 
3. Squeeze the lemon juice over the chicken ensuring it is completely coated. 
4. Cover appropriately and chill until needed.  
5. Peel and grate the ginger. 
6. Peel and crush the garlic. 
7. Beat the yoghurt until smooth and creamy. Stir in the ginger, garlic, cumin, cayenne pepper and garam masala to make a marinade. 
8. Refrigerate until required. 
9. Strain marinade over the chicken. 
10. Stir gently to coat the chicken with the marinade. 
11. Cover, chill and leave to marinade for a minimum of 10 minutes. 
12. Thread the chicken pieces onto the skewers. 
13. Place under a pre-heated grill for 10-15 minutes, turning as required until cooked. 
14. Put pan of water on to boil.
15. Fill large bowl with very cold water.
16. Remove stalks and score the tomato into 4, lightly piercing the skin.
17. Plunge the tomato into boiling water for at least 2 minutes.  Remove with a draining spoon and plunge into cold water.  Leave to stand.
18. Finely brunoise onion &pepper.  Place in small bowl– add cayenne pepper, olive oil and lemon juice.
19. Remove tomato from water and gently peel skin off.  Cut in half and remove seeds.  Cut into brunoise and add to small bowl.  Mix well.



	Garnish/Decorate: Chopped coriander



Differentiated notes:
	N4
	No rice.  Piece of coriander on dish.

	N5
	Cook 50g rice to serve with skewers.  Finely chopped coriander.


Cottage Pie
	
	National 4
	National 5

	Food Preparation Techniques
	Peel, chop, dice, grate, mix 
	Peel, chop, dice, grate, mix, strain, pipe 

	Cookery Processes
	Boiling, stewing
	Boiling, stewing

	Main Category of Ingredients
	Meat or alternatives 



	Ingredients
150g potato
10mls semi skimmed milk (approx)
40g onion (prepared weight)
40g carrot (prepared weight)
50g minced beef/quorn
40 mls beef or vegetable stock
2.5mls flour
2.5mls worcester sauce
Salt & pepper to taste
15g mature cheddar cheese

	
	Equipment
Vegetable peeler
Vegetable knife
Pan
Measuring jug
Chopping board
Measuring spoons
Wooden spoon
Potato Masher
Colander 
Foil dish/casserole dish
Pot stand




	Preparation time: 15-20 minutes
	Servings/portions: 1

	Cooking time: 35 minutes
	Oven temperature: 180°C



	Method:
1. Wash, peel and rewash the potatoes. Cut the potatoes into thin, even sized pieces. 
2. Place in boiling salted water and boil for approximately 10-15 minutes until soft. 
3. Peel, wash and dice the onion finely. 
4. Wash, peel and rewash the carrot.  Dice finely.
5. Brown the mince.  Add the onion and carrot.  Cook for 2 minutes with the lid on. 
6. Brown the mince.  Add the onion and carrot.  Cook for 2 minutes with the lid on.
7. Stir in the flour, stock, Worcestershire sauce, and seasoning.  Simmer for 15 minutes.
8. Strain the potatoes and return briefly to the heat to dry.  Mash the potatoes with enough milk to   
    Give a soft dropping consistency.  Taste and season accordingly.
9. Taste the mince; adjust seasoning and consistency if required.  Pour the mince into an ovenproof 
   dish and completely cover with the potatoes.
10. Grate the cheese and sprinkle on top of the pie.  Clean the dish and place in oven for 20 minutes 
    until the cheese is golden brown in colour.  Clean the dish and serve hot.




	Garnish/Decorate: Chopped parsley



Differentiated notes:
	N4
	No prepared weight.  Rough chop of vegetables.

	N5
	Cut the carrots into macedoine.  Pipe the potatoes on top of the mince.


Fisherman's Pie
	
	National 4
	National 5

	Food Preparation Techniques
	Chop, grate (strain if boiling potato) 
	Chop, grate (strain if boiling potato) 

	Cookery Processes
	Baking, poaching & boiling 
	Baking, poaching & boiling 

	Main Category of Ingredients
	Fish or seafood 



	Ingredients
50g Smoked fish
100 mls milk
10g margarine
10g flour
Seasoning
5 mls parsley
100g potato
15g cheese
15mls breadcrumbs

	
	Equipment
Grater
Pan
Pot stand
Measuring jug
Measuring spoon
Whisk
Wooden spoon
Draining spoon
Chopping board
Vegetable knife
Plate
Bowl
Fork
Piping bag & nozzle



	Preparation time: 25 minutes
	Servings/portions: 1

	Cooking time: 10 - 15 minutes
	Oven temperature: 180°C



	Method:
1. Cut the potatoes into even sized pieces and boil in lightly salted water until soft. 
2. Drain the potatoes and return to the heat for 1 minute to dry them.
3.  Remove from the heat, mash and cool slightly. Cover and set to the side.
4. Heat the milk.
5. Cut the fish into 4 -6 chunks and poach gently in the milk.
6. Finely chop the parsley, grate cheese.
7. Lift fish from the milk and flake fish.
8. Add margarine, flour and seasoning to milk and whisk over the heat until sauce has thickened.
9. Remove from the heat and add chopped parsley and fish.
10. Put carefully into an overproof container.  Wipe away drips from the dish.
11. Pipe or spread the potato on top and mark with a fork.  
12. Mix the cheese and breadcrumbs together and sprinkle on top of the potato.
13.  Bake for 10-15 minutes.  Garnish with chopped parsley.



	Garnish/Decorate: chopped parsley



Differentiated notes:
	N4
	As is.

	N5
	Pipe mashed potatoes on top of fish mixture.




Meatballs with Tomato Sauce, Spaghetti & Garlic Bread
	
	National 4
	National 5

	Food Preparation Techniques
	
	Mix, chop, slice, shape

	Cookery Processes
	
	Boiling. baking

	Main Category of Ingredients
	Meat or alternatives, Vegetables



	Ingredients
50g onion (prepared weight)
100g mince
5 g cornflakes
Pinch dried parsley
5mls beaten egg
1 x 5 ml spoon soya sauce
1 x 2.5 mls spoon garlic 
1 x 10m l spoon tomato sauce
1 x 2.5mls garlic bulb
1/2  rasher bacon
50g chopped tomatoes
Pinch mixed herbs
5g brown sugar
50g spaghetti
	Garlic Bread

1 small baguette
25g butter or soft spread
1 gloves of garlic
5ml spoon fresh parsley
	Equipment
Large bowl
Wooden spoon
Raw meat board
Small pan
Pot stand
Casserole dish.
Chopping board
chef’s knife, 
vegetable knife 
garlic crush
measuring spoons, 
small glass bowl
	
white spoon 
round bladed knife, 
baking tray
Garlic press
Small bowl
Spoon, 
Bread knife, 
Round bladed knife 
Tin foil



	Preparation time: 30 minutes
	Servings/portions: 2

	Cooking time: 30 minutes
	Oven temperature: 200°C



	Meatballs
1) Set oven 200 °C.
2) Very finely chop half the onion then place in large bowl.
3)  Place the following ingredients into a large bowl mince, cornflakes, parsley, beaten egg, soya sauce, spoon garlic puree and tomato sauce. Mix the ingredients well.
4) Shape into meatballs & place in a dish and place in oven for 20 minutes.  Turning occasionally.
Sauce:
1) Finely chop the remaining onion and garlic bulb.  Chop the of rasher bacon. Wash hands.
2) Sweat the onion, garlic & bacon in a small pan.  Cook without colouring for 5 minutes.
3) Add the following ingredients to the pan: chopped tomatoes, tomato puree, mixed herbs and  brown sugar
4) Simmer for 5 – 10 minutes. Pour the sauce over the meatballs.
Spaghetti:
1) Half fill a pan of water and bring to the boil.  Add spaghetti to boiling water.
2) Cook for 10-12 minutes until al-dente. Drain and serve with meatballs.
Garlic Bread: 
1) Heat oven 190˚C.
2) Slice baguette into pieces about 2cm wide – don’t cut all the way through.
3) Crush garlic.  Finely chop parsley to make 15ml chopped parsley.
4) Put softened butter in a small class bowl and beat with a spoon. 
5) Beat in the garlic, parsley & salt and pepper.
6) Using a round bladed knife spread the garlic/parsley butter on both sides of each slice of bread and stick it together.
7) Wrap in tin foil, seal tightly and bake for 10-15 minutes.
8) If you want a crispier finish open the foil carefully after 10 minutes.



	Garnish/Decorate: Chopped parsley



Differentiated notes:
	N4
	Do not make garlic bread/spaghetti.

	N5
	As is


Sweet And Sour Chicken With Rice
	
	National 4
	National 5

	Food Preparation Techniques
	Peel, chop, slice, blend 
	Peel, skin, chop, slice, cut matchsticks, blend, strain 

	Cookery Processes
	Boiling, stewing, shallow frying 
	Boiling, stewing, shallow frying 

	Main Category of Ingredients
	Poultry or alternatives



	Ingredients
50g chicken breast
5ml vegetable oil
30g onion
30g carrot
30g green pepper
30ml water
30ml pineapple juice
7.5ml vinegar
5ml soy sauce
7.5ml brown sauce
Pinch salt
5ml cornflour
40g long grain rice
15g pineapple chunks
	
	Equipment
Plate
Small bowl 
Measuring jug
Metric spoon
Red chopping board
Green chopping board
Vegetable knife
Vegetable peeler
Pan (for sweet and sour)
Pan (1 between two for rice)
Wooden spoon
Sieve
Pot stand



	Preparation time: 20-25 minutes
	Servings/portions: 1

	Cooking time: 20 minutes
	



	Method:
1. In a small bowl mix the water, pineapple juice, vinegar, brown sugar, soy sauce, and pinch of salt.  Blend the cornflour into this mixture.  
2. On a yellow chopping board slice the onion, cut the pepper and carrot into julienne.
3. On a red chopping board with a red knife, cut the chicken into cubes.
4. Heat the oil in a pan with one piece of chicken on medium to hot heat, when the oil is bubbling around the chicken, add the remaining chicken.  Colour and remove from the pan onto a clean plate.
5. In the same pan, place the onion, pepper and carrot.  Cook for two minutes over a low heat to soften.
6. Pour in the sauce mixture (water, pineapple, vinegar, brown sugar, soya sauce, salt and blended cornflour mixture) into the pan with vegetables.  Bring the liquid to the boil, reduce the heat and add the chicken pieces.  Simmer for 20 minutes.
7. Rice – Bring a pan of salted water to the boil.  Wash and add the rice.  Cook for 12-15 minutes.
8. Add the pineapple into the sweet and sour for the last 5 minutes of the cooking time.
9. Drain the rice, season to taste and keep warm.  Taste the chicken seasoning and then serve with the rice in the warmed serving dish.



	Garnish/Decorate: Chopped chives



Differentiated notes:
	N4
	Cut the pepper and carrot into strips.

	N5
	As is.


Mini quiche
	
	National 4
	National 5

	Food Preparation Techniques
	Chop, grate, mix, whisk, rub-in, knead, roll out, shape
	Chop,  grate, mix, whisk, rub-in, roll out, knead, blind bake, shape, portion

	Cookery Processes
	Baking 
	Baking

	Main Category of Ingredients
	Eggs



	Ingredients
100g plain flour
50g margarine
15ml (approx) cold water

75ml milk
1 egg
Salt & pepper
Pinch of mustard powder
50g cheese
1 rasher bacon
1/2 onion 
1 tomato for garnish
Parsley for garnish
	
	Equipment

Chopping boards 
Vegetable knife
Plate 
Large bowl
Sieve
Metric spoons
Measuring jug
Flan ring 
Baking tray
Pot stand



	Preparation time:15 minutes
	Servings/portions: 4

	Cooking time: 35 minutes
	Oven temperature:200°C

	Pastry bake blind:  200°C
Flan: reduce to 160°C



	Method:
1.Set oven to 200°C. Sieve flour into a large bowl & add a pinch of salt.
2. Add margarine to the bowl and chop it up with the plain knife.
3.Rub the margarine into the flour until it looks like breadcrumbs.
4. Sprinkle the cold water on top and mix it in with a plain knife and make a stiff dough.
    Rest in the fridge for at least 10 minutes.
5.Knead and roll out the pastry into a circle.  Line flan ring and bake blind.
6. Measure the milk and beat the eggs.  Season.  Grate cheese onto a plate & slice tomato.
7. Finely chop the onion and dice the bacon.  Add to the milk mixture and mix.
8. Remove the pastry case from the oven, reduce the oven temperature.  Put the filling into the cooked flan case and pour over the savoury milk mixture.
9. Sprinkle the cheese on top and arrange the tomato in the centre of quiche to show four portions.
10. Bake until the filling is set.  Garnish with finely chopped parsley.  Serve hot or cold.




	Garnish/Decorate: Van dyke tomato & finely chopped tomato



Differentiated notes:
	N4
	Garnish with parsley.

	N5
	Garnish with a van dyke tomato and finely chopped tomato.


Yeast Based Pizza
	
	National 4
	National 5

	Food Preparation Techniques
	Mix, knead, shape, grate, chop
	Mix, knead, shape, grate, chop

	Cookery Processes
	Baking
	Baking

	Main Category of Ingredients
	Dairy products or alternatives



	Ingredients
Base
225g Strong Plain Flour
2.5ml fast action yeast
2.5ml salt	 
15ml oil	
150ml water

Toppings
15 mls tomato puree
15mls chopped tomatoes
1.25ml oregano
Other toppings 

	
	Equipment
Glass bowl
Sieve
Measuring spoons
Wooden spoon
Measuring jug
Pastry brush
Small bowl
Chopping board
Cook's knife
Grater 
Fork
Baking tray
Pot stand



	Preparation time: 20 minutes plus proving time
	Servings/portions: 2

	Cooking time: 20 minutes
	Oven temperature: 200°C



	Method:
1. Sieve flour into a large bowl.
2. Stir fast action yeast into the flour.
3. Stir salt into the flour.
4. Boil the kettle and put 75mls boiling water in a jug and make it up to 150mls with cold water.
5. Add 15mls oil to the flour and gradually mix in the water. The mixture should be elastic.
6. Knead the dough on a floured table for 8-10 minutes.
7. Place the dough in an oiled bowl and cover with cling film.
8. Allow dough to rise in a warm place until doubled in size. This can be speeded up by placing the bowl in the microwave on the lowest setting until the bowl feels warm but NOT HOT.
1. Put chopped tomato, tomato puree and oregano into a small bowl and mix.
2. Prepare the filling of your choice.
6. Grate cheese on to a plate.
7. Knead the dough well and roll out.
8. Put the dough on a pizza tray or greased baking tray and prick with a fork.
9. Spread tomato mixture over the pizza base.
10. Arrange your own choice of filling on top and sprinkle the cheese over.
11. Bake for approximately 20 minutes.



	Garnish/Decorate: Chopped parsley/ rocket



Differentiated notes:
	N4
	As is

	N5
	Topping to be cut into macedoine.


French Apple Flan
	
	National 4
	National 5

	Food Preparation Techniques
	Rub in, mix, roll out, knead, slice, glaze, whisk.
	Rub in, mix, roll out, knead, slice, glaze, whisk.

	Cookery Processes
	Baking, stewing
	Baking, stewing

	Main Category of Ingredients
	Dry ingredients & fruit



	Ingredients
100g Plain flour 
50g margarine 
Cold Water to mix 
1 cooking apple 
5ml granulated sugar 
10mls water
1 Red eating apple
10g Butter
15mls Apricot jam
5 mls water
75mls double cream 
	
	Equipment
Bowl
Round bladed knife
Measuring jug
Baking tray
Flan ring
Baking beans & greaseproof paper
Pastry brush
Electric whisk
Piping bag
Plate
Pot stand 
Cooling rack



	Preparation time: 30 minutes
	Servings/portions: 4

	Cooking time: 30 minutes
	Oven temperature: 180°C



	1. Rub the margarine into the flour until the mixture resembles fine breadcrumbs. Add enough water to bring the mixture together.
2. Allow the pastry to rest for 10 minutes.
3. Roll out the pastry and line a 15cm flan ring. Bake blind for 10–15 minutes, until the pastry is light golden brown.
4. Peel and slice the cooking apple for the filling. Place the apple, sugar and water in pan and stew over a low heat for 6–8 minutes until apples are cooked.
5. Remove from the heat and allow to cool slightly.
6. Spread the apples over the base of the pastry case.
7. Slice the dessert apple thinly and layer the slices closely together around the tart so no filling is showing.
8. Cut the butter into small cubes and place on top of the apple slices. Bake in the oven for approximately 15 minutes, until the apple is soft and brown on the edges.
9. Remove from the oven and allow to cool.
10. Heat the apricot jam with the measured water, until warm. Use to glaze the top of the apples.
11. Whisk cream to a piping consistency and pipe to show 4 portions on the cooled tart.
12. Serve at room temperature on a clean plate.



	Garnish/Decorate: Whisked cream to show four portions



Differentiated notes:
	N4
	Mini french apple flans

	N5
	As is


Lemon Meringue Pie
	
	National 4
	National 5

	Food Preparation Techniques
	Rub in, knead, rollout, bake blind, mix, whisk, fold
	Rub in, knead, rollout, bake blind, mix, whisk, fold, pipe

	Cookery Processes
	Baking 
	Baking

	Main Category of Ingredients
	Dry ingredient & eggs



	Ingredients
100g plain flour
50g margarine
15ml (approx) cold water

25g corn flour 
50g granulated sugar 
12 ½g margarine 
125mls water 
1 lemon 

50g caster sugar
	
	Equipment

Large bowl
Sieve
Metric spoons
Measuring jug
Flan ring 
Baking tray
Small pan
Wooden spoon
Piping bag and nozzle
Pot stand



	Preparation time: 20 minutes
	Servings/portions: 4

	Cooking time: 10-15 minutes
	Oven temperature:200°C



	Method:
1. Set oven to 200°C. Sieve flour into a large bowl & add a pinch of salt.
2. Add margarine to the bowl and chop it up with the plain knife.
3. Rub the margarine into the flour until it looks like breadcrumbs.
4. Sprinkle the cold water on top and mix it in with a plain knife and make a stiff dough.
5.Knead and roll out the pastry into a circle.  Line flan ring and bake blind.
6. Measure corn flour, granulated sugar, margarine, water, rind & juice of a lemon.
7. Separate 1 egg:  put the yolk into the saucepan and the white in a glass bowl.  The bowl must be clean and dry.
8. Stir the saucepan over a low heat until the mixture thickens.
9. Pour the thickened filling in to the pastry case.
10. Measure sugar and put in a small bowl.
11. Use the electric whisk to whisk the egg white until it is very stiff.
12. Add ½ the sugar to the egg white and continue beating until well mixed and stiff.
13. Carefully fold in the rest of the sugar.
14. Pipe or spoon the meringue onto the pie.
15. Cook it for a few minutes until nicely browned.  Transfer onto a plate/box with fish slice.



	Garnish/Decorate: Piped meringue 



Differentiated notes:
	N4
	Small lemon meringue made in bun tins.  Spoon meringue onto filling.  Or bake in a tinfoil

	N5
	Pipe meringue to show four portions.


Poached Pear Sponge Flan
	
	National 4
	National 5

	Food Preparation Techniques
	Peel, chop, blend, whisk, fold 
	Peel, chop, blend, whisk, fold, line, pipe, portion

	Cookery Processes
	Baking, boiling
	Baking, boiling, poaching

	Main Category of Ingredients
	Fruit and Vegetables



	Ingredients

50g Self raising flour
50g Caster sugar
1 egg
1 pear
150ml Water
15ml Arrowroot
70ml Apple juice
100ml whipping cream

	
	Equipment
Cake tin
Whisk
Scales
Sieve
Plate
Baking tray
Cooling rack
Small pan
Jug
Metric spoons
Vegetable chopping board
Vegetable knife
Vegetable peeler
Tablespoon
Fork
Pot stand



	Preparation time: 20 minutes
	Servings/portions: 4

	Cooking time: 35 minutes
	Oven temperature:200°C



	Method:
1. Set oven 200°C.  Grease a cake tin, line with grease proof paper circle.  Grease top of paper and sides of tin.
2. Whisk egg and sugar until thick and creamy.
3. Double sieve flour and fold the flour into mixture.
4. Turn the mixture into the prepared tin and bake for 8 – 10 minutes.  Use oven gloves.
5. Remove the sponge from the tin and cool on a cooling rack.
6. Put the water in a small pan and place over a low heat.
7. [bookmark: _GoBack]Peel and quarter pears, removing the core.
8. Gently lower the pears into the hot water and poach for 15 minutes or until a fork easily passes through the flesh.
9. When flan is cool arrange the pears in the flan cases.
10. Blend the arrowroot with apple juice and bring back to the boil until thick.  Cool slightly.
11. Pour over the pears and allow to set.  Decorate with piped cream.



	Garnish/Decorate: Piped cream to show four portions



Differentiated notes:
	N4
	No piped cream

	N5
	Arrange the pears so as to portion the flan into 4.  Pipe cream.


Steamed Jam Pudding
	
	National 4
	National 5

	Food Preparation Techniques
	Mix
	Mix

	Cookery Processes
	
	Steaming

	Main Category of Ingredients
	



	Ingredients
50g SR flour
50g margarine
50g sugar
1 egg

See variation below

	
	Equipment
Large bowl
Sieve
Tablespoon
Wooden Spoon
Spatula
Measuring spoon
Pot stand





	Preparation time: 10 - 15 minutes
	Servings/portions: 2

	Cooking time: 40 minutes
	Oven temperature: °C



	Method:
1. Lightly grease moulds 
2. Place a tablespoon of jam at the bottom of each moul
3. Half fill a pan with water and put to boil.  
4. Measure flour and sieve into large bowl, add sugar and margarine. 
5. Beat egg into a jug
6. Use electric mixer and mix until it is smooth, pale and of a dropping consistency. 
7. Use a bowl scrapper and divide the mixture between both moulds. 
8.Cover each mould with tin foil and put to steam for 40 minutes. 
9.Make the sauce of your choice 
10. Test sponge for readiness. 
11. Cover mould with serving dish and up end the mould. 
12. Pour over sauce and serve



	Garnish/Decorate: Rosette of cream and chocolate run out or mint 



Differentiated notes:
	N4
	As is

	N5
	Decorate appropriately.






Steamed Pudding Variations
Lemon Sauce
	Lemon Sauce Ingredients
1/2 lemon
100mls water
50g syrup
15 spoon cornflour
	Equipment
Grater
Small pan
Wooden spoon
Measuring jug
Measuring spoons
Pot stand

	1. Wash lemon, grate rind finely and place in a small pan.  Squeeze juice from lemon and place in pan.  Add cornflour and mix to a smooth paste.  Gradually mix water and syrup.
2. Bring to the boil. stirring all the time.  Serve with the steamed pudding.





Chocolate Sauce
	Chocolate Sauce Ingredients
50g chocolate
5g maragarine
15mls syrup
15ml warm water
Few drops vanilla essence
	Equipment
Small bowl
Wooden spoon
Measuring jug
Measuring spoons
Pot stand

	1. Place chocolate and margarine in a small bowl and melt in microwave for 30 seconds on a high setting.
2. Add syrup, warm water and vanilla essence.  Mix well, leave for a few minutes to thicken then serve with steamed pudding.





Fudge Sauce
	Fudge Sauce Ingredients
1/2 lemon
100mls water
50g syrup
15 spoon cornflour
	Equipment
Grater
Small pan
Wooden spoon
Measuring jug
Measuring spoons
Pot stand

	1. Place margarine, brown sugar and syrup in a small pot, dissolve over a LOW heat  then cook gently for 3 minutes.
2.  Add cream or milk and vanilla essence, beat well.  Leave for a few minutes to thicken then  serve with steamed pudding.



Whisked Sponge with Orange & Cream
	
	National 4
	National 5

	Food Preparation Techniques
	Whisk, fold
	Whisk, fold, segment, pipe

	Cookery Processes
	Baking
	Baking

	Main Category of Ingredients
	Dry ingredients & eggs



	Ingredients

50g SR Flour 
2 Eggs
50g Caster Sugar

150ml whipping cream
15ml icing sugar
1 orange for segmenting


	
	Equipment

Two cake tins
Scissors
Plate
Sieve
Large glass bowl
Whisk
Tablespoon
Round bladed knife
Cooling tray
Vegetable chopping board
Vegetable knife
Piping bag & nozzle
Pot stand



	Preparation time: 15-20 minutes
	Servings/portions: 4

	Cooking time: 10 – 15 minutes
	Oven temperature: 180°C



	Method:
1. Set oven 180°C.  Grease & line two tins.
2. Sieve flour onto a plate.
3. Add eggs and sugar to a clean large glass bowl. Whisk until they leave a trail.
4. Carefully fold in flour ( ½ at a time)
5. Pour into prepared tins, use scales to ensure they are equally divided. Bake for 10-15 minutes until golden.  Use oven gloves when using the ovens.
6. Carefully cut around the cakes with a round bladed knife.  Place on a cooling tray.
7. Whisk cream until thick.  Fold in sieved icing sugar.
8. Segment an orange.  Keep four piece of segmented orange for decoration.
9. Chop the remaining segmented orange into pieces and mix gently with half of your cream.  
10. Spread the orange cream in the middle of your cake.
11. Pipe the remaining cream to show four portions and use the segmented orange to decorate.



	Garnish/Decorate: Piped cream and segmented orange



Differentiated notes:
	N4
	Whisked sponge with jam in middle and icing sugar on top

	N5
	Whisked sponge decorated with piped cream and segmented orange.


Banana Buns
	
	National 4
	National 5

	Food Preparation Techniques
	Mix, fold
	Mix, fold

	Cookery Processes
	Baking
	Baking

	Main Category of Ingredients
	Dry ingredients & eggs



	Ingredients
½ banana 
25g margarine 
50g caster sugar 
1 egg 
50g self raising flour 
50g wholemeal flour 
1.25ml baking powder 

	
	Equipment
Muffin tin
Paper cases
Bowl
Plate
Sieve
Jug
Pot stand
Cooling rack



	Preparation time: 10 minutes
	Servings/portions: 6

	Cooking time: 15-20 minutes
	Oven temperature: 180°C



	Method:
1. Set oven – 180c/Gas 6. 
2. Place paper cases into muffin tin.
3. Sieve both flours & bicarbonate of soda onto a plate. 
4. Cream margarine & sugar together in a large bowl.
5. Peel & mash banana on plate with a fork. 
6. Add egg & flours to creamed mixture. Beat well. 
7. Add banana and fold through. 
8. Divide into 6 cases and bake for 15-20 minutes until golden and well risen 
9. Check bun & remove from oven when ready 




	Garnish/Decorate: Glaze icing



Differentiated notes:
	N4
	As is.

	N5
	Decorate with glaze icing







Cheese Scones
	
	National 4
	National 5

	Food Preparation Techniques
	Rub in, grate, knead, shape, glaze 
	Rub in, grate, knead, shape, glaze 

	Cookery Processes
	Baking 
	Baking

	Main Category of Ingredients
	Dairy products or alternatives



	Ingredients
· 225g self-raising flour, plus extra for dusting
· pinch of salt
· pinch of cayenne pepper
· 2.5mls baking powder
· 55g chilled butter, cut into cubes
· 50g mature cheddar, grated
· 90-100ml milk, plus 1 tbsp for glazing
	
	Equipment
Scales
Large bowl
Round bladed knife
Sieve
Grater
Metric spoons
Scone cutters
Rolling pin
Flour dredger
Pot stand
Fish slice



	Preparation time: 10-15 minutes
	Servings/portions: 5 -6 

	Cooking time: 10 – 12 minutes
	Oven temperature: 200°C



	Method:
1. Heat the oven to 200°C. Sieve the flour, salt, cayenne pepper and baking powder into a bowl. Stir the ingredient to ensure the ingredients are thoroughly combined.
2. Add the butter to the bowl, chop up with a round bladed knife then rub-in with your fingertips to make breadcrumbs. Try not to rub-in for too long as the heat from your hands may start to melt the butter.
3. Sprinkle 25g of the cheese into the breadcrumb mixture and stir together until evenly distributed. 
4. Make a well in the centre of the mixture and pour in enough milk to give a fairly soft but firm dough. Do not pour in all the milk at once as you may not need it all to get the right consistency.
5. Lightly flour a surface and roll out the dough to approximately 3cm thick. Cut out the scones with a medium cutter, then put on a baking tray.
6.  Glaze with a little milk and sprinkle with the remaining cheese. Use oven gloves and place onto the hot oven.
7. Bake in the oven for 15-20 minutes or until golden brown and cooked through. Use a fish slice to transfer into your container.



	Garnish/Decorate: Add an egg wash and cheese before baking



Differentiated notes:
	N4
	Use food processor to rub in. Roll out to a circle and cut into triangles

	N5
	Cut out with a scone cutter.


Chocolate Victoria Sandwich cake 
	
	National 4
	National 5

	Food Preparation Techniques
	Whisk
	Whisk, pipe, portion

	Cookery Processes
	Baking 
	Baking

	Main Category of Ingredients
	Dry ingredients & eggs



	Ingredients

100g soft Margarine
75g S.R Flour
25g Coco powder
100g Caster sugar
2 eggs
1/2 teaspoon baking powder

Icing 
100g Soft margarine
200g Icing sugar
25g Coco powder 
15ml milk
	
	Equipment

2 cake tins
Baking tray
Greaseproof paper circles
Pastry brush
Metric spoons
Large bowl
Whisk
Tablespoon
Cooling tray
Piping bag and star nozzle
Pot stand




	Preparation time: 20 minutes including decoration
	Servings/portions: 4

	Cooking time: 12-15 minutes
	Oven temperature: 180°C



	Method:

1 .Preheat the oven to 180 degrees C / gas mark 4.
2. Measure all the sponge ingredients into a large bowl.
3. Mix all of the ingredients using a electric whisk.
4. Pour the mixture into 2 grease and lined tins.
5. Place in the oven till golden brown 12-15 minutes or until stringy to touch and golden brown.
6. Cool on a wire rack before decorating.
7. For icing beat the margarine with the icing sugar and coco powder.  Add milk to form a smooth frosting.
8. Put ½ the icing in the centre of the cake and then decorate the top with the other ½.  Pipe the icing to show four portions.




	Garnish/Decorate: Piped chocolate icing, chocolate curls or run-outs



Differentiated notes:
	N4
	Spread the chocolate icing on the cake.

	N5
	Pipe icing to show four portions, decorate with chocolate curls or run-outs.



Coconut Buns
	
	National 4
	National 5

	Food Preparation Techniques
	Cream, fold, pipe
	Cream, fold, pipe

	Cookery Processes
	Baking
	Baking, grilling

	Main Category of Ingredients
	Dry ingredients



	Ingredients

50g Margarine
50g Caster Sugar 
50g Self Raising Flour 
1 Egg 
100 ml double cream 
15ml icing sugar 
10g coconut – toasted 

	
	Equipment

Plate
Sieve
Large bowl
Jug
Wooden spoon
Fork
Teaspoon
Tablespoon
Round bladed knife
Whisk
Piping bag & nozzle
Pot stand



	Preparation time: 10 – 15 minutes
	Servings/portions: 6

	Cooking time: 10 – 12 minutes
	Oven temperature: 180°C



	Method:

1. Set oven 180°C/Gas 6.
2. Sieve flour onto plate. 
3. Crack egg into a jug and beat with a fork.
4. Cream together margarine and sugar until light and fluffy. 
5. Add egg and 1 tablespoon of flour – mix. 
6. Fold in remaining flour. 
7. Divide between 6 cases and bake until golden and set.
8. Preheat grill.
9. Line grill pan with foil and carefully toast coconut until golden – allow to cool.
10. Whisk cream and icing sugar until thick. 
11. Remove buns when ready and allow to cool. 
12. When cooled, pipe cream neatly onto buns and sprinkle with the toasted coconut.




	Garnish/Decorate: Piped cream and toasted coconut



Differentiated notes:
	N4
	Cream not piped.

	N5
	Pipe cream on cake.


Jam Tarts
	
	National 4
	National 5

	Food Preparation Techniques
	Rub-in, knead, roll out, glaze
	Rub-in, knead, roll out, glaze

	Cookery Processes
	Baking
	Baking

	Main Category of Ingredients
	Dry ingredients



	Ingredients

100g plain flour
Pinch salt
50g margarine
20 mls spoons water
2-3 tbsp jam


	
	Equipment

Sieve
Metric spoon
Large bowl
Round bladed knife
Rolling pin
Flour dredger
Bun tin
Teaspoon
Cutter
Pot stand




	Preparation time: 15 minutes
	Servings/portions: 8 to 9

	Cooking time: 10 minutes
	Oven temperature: 200°C



	Method:

1. Heat oven 200°C or GM 6.
2. Sieve flour into a large bowl and add a pinch of salt.
3. Add margarine to the bowl and chop it up with the plain knife.
4. Rub the margarine into the flour until it looks like breadcrumbs.
5. Sprinkle the cold water on top and mix it in with a plain knife.
6. Roll out the pastry and use the largest cutter to cut 9 circles.  
7. Put the circles in the bun tins and put a teaspoon of jam in each one.
8. Roll out the scraps of pastry and use small cutters to cut shapes for the top of each tart.
9. Glaze with a little milk brushed on the top.
10. Bake the tarts for about 10 minutes until pale golden brown.




	Garnish/Decorate: Ice or dust with icing sugar



Differentiated notes:
	N4
	Jam Tarts 

	N5
	Make individual Bakewell Tarts



Individual/Bakewell Tarts
	
	National 4
	National 5

	Food Preparation Techniques
	Mix, Rub-in, knead, roll out, shape, glaze
	Mix, Rub-in, knead, roll out, shape, glaze

	Cookery Processes
	Baking
	Baking

	Main Category of Ingredients
	Dry ingredients



	Ingredients
100g plain flour
Pinch salt
50g margarine
20 mls spoons water
2-3 tbsp jam

50g soft margarine
50g caster sugar
50g SR flour
1 egg
Few drops almond essence

50g icing sugar 
	
	Equipment
Sieve
Metric spoon
Large bowl
Round bladed knife
Rolling pin
Flour dredger
Bun tin
Teaspoon
Cutter
Wooden spoon
Pot stand





	Preparation time: 15-20 minutes
	Servings/portions:4-6

	Cooking time: 25 minutes
	Oven temperature:200°C



	Method:
1. Heat oven 200°C or GM 6.
2. Sieve flour into a large bowl & add a pinch of salt.
3. Add margarine to the bowl and chop it up with the plain knife.
4. Rub the margarine into the flour until it looks like breadcrumbs.
5. Sprinkle the cold water on top and mix it in with a plain knife.
6. Roll out the pastry and use the largest cutter to cut 9 circles or line a flan ring. 
7. Put the circles in the bun tins and put a teaspoon of jam in each one.
Sponge
8. Put all the ingredients for the sponge into a large bowl and beat well until smooth and creamy.  Place a spoonful of sponge mixture into each pastry case.
9. Bake for about 15- 18 minutes until pale golden brown and springy to touch.
10. Dust with icing sugar or make glaze icing and coat the top of sponge with icing.
Icing
11. Sieve 50g icing sugar into a small bowl and add 10ml spoon water  and mix well.  Drizzle over the tarts.



	Garnish/Decorate: Dusting of icing sugar or drizzle icing over tarts.



Differentiated notes:
	N4
	Jam tarts only

	N5
	Individual or one large bakewell tarts.  Add icing.
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