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Dear Parents/carers 
This half term 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. 
[bookmark: _GoBack]Listed below are the ingredient required for the next half term. 
	Date required: 
	Recipe
	Ingredients needed

	  Wednesday 26th February
	Rocky road
	400 g milk chocolate
125 g unsalted butter
200 g digestive biscuits 
OPTIONAL;
100g mini marshmallows
200 g any chocolate e.g malteasers, crunchies etc.

	Wednesday 5th March
	Pancakes 
	1 egg 
Choice of any toppings 

	Wednesday 12th March
	Cereal bars
	60g butter
100g honey 
OPTIONAL
chocolate chips
mixed fruit
sultanas
dried fruit

	Wednesday 19th March
	Vegetable curry
	1 white onion 
1 red pepper
400g tinned tomatoes 
100g sweet potato
100g cauliflower


	Wednesday 26th March
	Stuffed peppers 
	2 red peppers
75g couscous
OPTIONAL 
150g mince


	Wednesday 2nd April
	Easter nests 
	75 g butter
300 g chocolate
200 g cornflakes OR rice crispies OR shredded wheat  
1 bag of Mini Eggs



Yours Sincerely, Miss Barnett
Class Teacher.






2

2

image1.png
M A Secondary GLD School
Broadfleld for special educational needs
Specialist School

Head Teacher: Mrs A Wade

OfStEd 01282 508629 - office@broadfield.lancs.sch.uk
O National

oS =LLILEI  Coal Clough Lane, Burnley, BB11 5BT Autistic
Society

Provider

A Secondary GLD School for special educational needs





