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Dear Parents/carers 
For the first 3 half terms, your child will be taking part in food technology lessons. In order to promote independence, we are asking students to bring in their own ingredients for the recipes we will be making. 
Staff are fully aware of any allergies your child may have and will ensure that during these lessons they will not be consuming any food. You are welcome to provide any alternative ingredients, which you may be more comfortable with your child using during these lessons. Containers will be required in order for your child to bring their food home. 
Listed below are the ingredient required for the next half term. 
	Date required: 
	Recipe
	Ingredients needed

	Thursday – 31st October 
	Bolognese 
	1 onion
1 carrot
1 celery stick
400g chopped tomatoes 
OPTIONAL – 250g mince beef

	Thursday – 7th November 
	Spring rolls 
	1 carrot
2 spring onions
Filo pastry
1 celery stick

	Thursday – 14th November 
	Macaroni cheese
	100g macaroni pasta
100g cheese
25g butter


	Thursday – 21st November 
	Minestrone soup 
	 ½ cabbage
1 onion
1 carrot
1 celery stick
1 potato
25g pasta or spaghetti


	Thursday – 28th November 
	Spicy bean burger
	1 slice bread
1 onion
1 green chilli 
400g tinned red kidney beans


	Thursday – 5th December 
	Cheese and onion triangles 
	50g cheese
1 onion
50g butter
1 egg

	Thursday – 12th December 
	Gingerbread biscuits 
	75g brown sugar
50g butter
1 egg
Glace cherries OR currants 

	Thursday 19th December 
	Mince pies 
	115g butter
50g caster sugar 
1 jar mince pie filling 
1 egg






Yours Sincerely,
[bookmark: _GoBack] Miss Turner
Class Teacher.
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