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Dear Parents/carers,

For the last 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 some of 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. 
Listed below is the ingredient list for the next half term.


Date 
Recipe
Ingredients needed
Wednesday 4th June
Cheese and Onion pasty
Ready rolled puff pastry
2x onions
300g Cheese
Tub to bring food home

Wednesday 11th June
Trifle
1 tin custard
300ml double Cream
1 
Tub to bring food home

Wednesday 18th June
Quiche
Ready rolled shortcrust pastry
Onion
250g Cheese
3x eggs
Tub to bring food home

Wednesday 25th June
Raspberry buns
· 2OOg Self-raising flour
· 75g margarine
· 75g sugar
· 2 eggs
Tub to bring food home
Wednesday 2nd July
Toad in the hole
· 8 sausages or vegetarian alternative
· 140g plain flour
· 2 eggs
· 175ml semi-skimmed milk
Tub to bring food home
Wednesday 9th July
Victoria sponge cake
200g sugar
200g butter
4 eggs
200g self-raising flour
Jam
Tub to bring food home
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	Date 
	Recipe
	Ingredients needed

	Wednesday 4th June
	Cheese and Onion pasty
	Ready rolled puff pastry
2x onions
300g Cheese
Tub to bring food home


	Wednesday 11th June
	Trifle
	1 tin custard
300ml double Cream
1 
Tub to bring food home


	Wednesday 18th June
	Quiche
	Ready rolled shortcrust pastry
Onion
250g Cheese
3x eggs
Tub to bring food home


	Wednesday 25th June
	Raspberry buns
	· 2OOg Self-raising flour
· 75g margarine
· 75g sugar
· 2 eggs
Tub to bring food home

	Wednesday 2nd July
	Toad in the hole
	· 8 sausages or vegetarian alternative
· 140g plain flour
· 2 eggs
· 175ml semi-skimmed milk
Tub to bring food home

	Wednesday 9th July
	Victoria sponge cake
	200g sugar
200g butter
4 eggs
200g self-raising flour
Jam
Tub to bring food home



Yours Sincerely,
Mrs Haworth.







image1.png




image2.png
N
Ofsted

Outstanding
School

4




