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

	Wednesday 30th October 
	Flapjacks 
	100g chocolate (any) 
250g butter 
200g soft light brown sugar 

	Wednesday 6th November 
	Choc chip scones 
	100 g butter 
100 g caster sugar
100 g chocolate chips 
2 eggs

	Wednesday 13th November 
	Pizza 
	40g butter
100g cheese
Tomato puree 
*choice of any toppings* 

	Wednesday 20th November 
	Brownies  
	175g unsalted butter
3 free-range eggs
125g caster sugar
125g soft light brown sugar

	Wednesday 27th November 
	Spring rolls 
	1x small carrot
2 x spring onions 
40g beansprouts                                                                                  
filo pastry sheets

	Wednesday 4th December 
	Mac & cheese 
	100g macaroni
100g cheese
25g butter

	Wednesday 11th December 
	Gingerbread 
	100g salted butter
100g dark muscovado sugar

	Wednesday 18th December 
	Mince pies 
	225g cold butter
[bookmark: _GoBack]100g caster sugar
280g mincemeat jar 
1 small egg



Yours Sincerely, Miss Barnett
Class Teacher.
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