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Dear Parents/carers 
For the next 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. 

Listed below are the ingredient required for the next half term. 
	Date required: 
	Recipe
	Ingredients needed

	Monday 24th February 
	Fruit scones 
	100g sultanas/currants/dried fruit mix
40g butter or baking fat/block


	Monday 3rd  March 
	Vegetable couscous salad 
	100g couscous
1 medium tomato
1 spring onion
½ cucumber
1 pepper


	Monday 10th March
	Mini fruit cakes 
	100g caster sugar
100g butter or soft baking spread
2 eggs
50g dried fruit, e.g. sultanas


	Monday17th  March




	Fruity flapjacks 
	75g ANY dried fruit 
50g sugar
50g butter or soft spread


	 Monday 24th March
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	Cookies 
	 75g unsalted butter
125g caster sugar 
100g choc chips


	Monday 31st March





	Easter Nests
	Large bar of chocolate
Mini eggs





Yours Sincerely, Miss Turner
Class Teacher.
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