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Easy Read Recipe On 

How To Make Chicken 
and Broccoli Casserole 

 
 
 
 

 
What you will need to make the 
Casserole: 

  

 Fry light 

 1 onion chopped 

 1 garlic clove crushed 

 

 500g Maris piper potatoes 
peeled and chopped into cubes  

 4 carrots chopped 

  4 chicken breast cut into strips 

 1 large broccoli cut into small 
pieces 

 

 1 sprig of rosemary 

 1 liter chicken stock 

 1 teaspoon of mustard powder  

 
 

 Juice of 1 lemon 

 Chopped parsley to serve 

https://www.google.co.uk/url?sa=i&url=https://freshpointlocal.co.uk/product/washed-potatoes-25kg/&psig=AOvVaw1vujnSa1K_bk_DNv8buRJz&ust=1587814304876000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCG1LD7gOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Colmans-Original-English-Mustard-Powder/dp/B00FU0E010&psig=AOvVaw3muQ7wPb2Do5jzqVu9-GLx&ust=1587815091432000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCH26j-gOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.target.com/p/organic-italian-parsley-0-75oz-package/-/A-52108930&psig=AOvVaw3g5NN30JhnfmcGyb58ypXo&ust=1587815310179000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiG7I__gOkCFQAAAAAdAAAAABAO
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.pigeonfeed.be/en/garlic.html&psig=AOvVaw1yAaS9Y01m2U7cO3c0Odyn&ust=1587814200165000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDQqYL7gOkCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://en.wikipedia.org/wiki/Yellow_onion&psig=AOvVaw2ugVmVSt11Zns1kcS2X8RO&ust=1587814156695000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDyv-n6gOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/274089279&psig=AOvVaw1j-YkkDnY2ZC7b6Knv1iB9&ust=1587472968462000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLC0wuWD9-gCFQAAAAAdAAAAABAL
https://www.google.co.uk/url?sa=i&url=https://www.drive-fermier-douaisis.fr/producteur-legumes-douai/141-carottes.html&psig=AOvVaw0hdKHu9CcD0AZKXByHNuI9&ust=1587814342077000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOib48f7gOkCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://groceries.morrisons.com/products/morrisons-british-chicken-breast-fillets-116612011&psig=AOvVaw1hcR9zd1hx0jJHFv7jj4Eq&ust=1587814742261000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDdwIb9gOkCFQAAAAAdAAAAABAW
https://www.google.co.uk/url?sa=i&url=https://www.britannica.com/plant/broccoli&psig=AOvVaw00w0G_tlS5yeTNYv5PeWqR&ust=1587814848301000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjY47X9gOkCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.ocado.com/products/cooks-ingredients-rosemary-sprigs-20425011&psig=AOvVaw1Um7KtVbYQS8P-4cZ0ohFC&ust=1587814986298000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLC83vT9gOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/knorr-chicken-stock-pot-gel-8x224g&psig=AOvVaw2kxuUzAK-AU64lOkVAB0TD&ust=1587815032959000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCh1ov-gOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://share.upmc.com/2014/08/7-health-benefits-lemon-juice/&psig=AOvVaw2W2DguDcr_QBJhYYYrr0au&ust=1587815142973000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMj837_-gOkCFQAAAAAdAAAAABAO
https://www.google.co.uk/url?sa=i&url=https://www.pinterest.com/pin/117445502758863408/&psig=AOvVaw2U-d1sOaq7u2tbzbZbtPPb&ust=1587818428035000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLDM-d6KgekCFQAAAAAdAAAAABAW
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Method 
 
 

 Spray a deep pan with fry light and 
place on medium heat. 

 Add the onion and fry for 2-3 minutes. 
 

 Next add the garlic, potatoes and 
carrots. 
Stir fry for 2- 3 minutes  

 Then add the rosemary and stock. 
Let this simmer for 15 minutes stirring 
occasionally   

 

Take a little of the stock out and mix 
with the mustard powder then add to 
the casserole. 
 

 

Add the chicken, broccoli and lemon 
juice and simmer for 6 minutes or until 
the chicken is cooked.  

 

When the casserole is ready serve 
sprinkle the chopped parsley over it. 
Serve with rice or salad 

 

https://www.google.co.uk/url?sa=i&url=https://food.ndtv.com/ingredient/mustard-powder-701127&psig=AOvVaw2lkG7QkHhp4FwozHu-MI7n&ust=1587816574181000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjrkvCDgekCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://plumtomatoesrestaurant.com/chef-knives-sets-a-summary-of-the-very-best-ones/&psig=AOvVaw1qhUv5RnQWTjK74hSCXg1V&ust=1585838397233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC6z9C6x-gCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://www.frylight.co.uk/how-to-use/&psig=AOvVaw1PQDIbSfNs4vAfo8R3ossA&ust=1587815417259000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDryMP_gOkCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.olivemagazine.com/guides/how-to/how-to-fry-onions-properly-and-three-great-onion-recipes-to-try/&psig=AOvVaw23QE2fcSZ8bE1gPbBC7obZ&ust=1587815487198000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjJiuX_gOkCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.justapinch.com/recipes/main-course/pork/pork-chops-potatoes-carrots-and-onions.html&psig=AOvVaw2taFbLw7JP1iNmC5z1Q4kR&ust=1587815602000000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDNnp-AgekCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https://www.youtube.com/watch?v%3DURsdtf6QBJM&psig=AOvVaw13fpeg2OadhvxaaaxwzZcn&ust=1587816132546000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOD80ZuCgekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.spendwithpennies.com/make-homemade-chicken-stock/&psig=AOvVaw2PPt0HL66buPgPRMqNH5gl&ust=1587816287332000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDZ9eGCgekCFQAAAAAdAAAAABAS
https://www.google.co.uk/url?sa=i&url=https://www.olgasflavorfactory.com/recipes/main-course/poultry/easy-chicken-and-veggie-pasta-in-a-velvety-sauce/&psig=AOvVaw1HsmR9KZEEkyS05HTqDoK5&ust=1587817893770000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODS0eGIgekCFQAAAAAdAAAAABAm
https://www.google.co.uk/url?sa=i&url=https://www.dreamstime.com/royalty-free-stock-photos-adding-raw-chicken-cubes-to-risotto-image28682078&psig=AOvVaw00bJFP_vlAHxvFFyuMY98c&ust=1587816720709000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCd2bCEgekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.simplyrecipes.com/recipes/how_to_make_rice_without_a_recipe/&psig=AOvVaw01kHmzjZKAATgvJ6_L5OQA&ust=1587819143346000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjJkLmNgekCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https://www.chick-fil-a.com/menu-items/side-salad&psig=AOvVaw1Vi9UMiUq2j3B0caXqwQBA&ust=1587819276494000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjLhfSNgekCFQAAAAAdAAAAABAD
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Easy Read Recipe On 
How To Make Chicken 
and Chorizo Jambalaya 

 
 
 

 
What you will need to make the 
Chicken Pie: 

  

 2 chicken breast  

 1 tablespoon of olive oil 

 
 
 
 

 

 300ml chicken stock 

 1 onion diced 
   

 

 

 1 red pepper 

 2 garlic cloves crushed 
 
 

                                                                                                          

 75g chorizo sliced 

 1 tablespoon Cajun seasoning 
 

  
             
 
 
 
 

 

 250g long grain rice 

 400g can plum tomatoes 

  Large frying pan with a lid 

https://www.google.co.uk/url?sa=i&url=https://www.purenature.co.nz/products/geranium-essential-oil-1&psig=AOvVaw09ULZY7nKJQ1z4ahpDAPEu&ust=1588426333076000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLDcwbTjkukCFQAAAAAdAAAAABAU
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://caliberstrong.com/food-logging/&psig=AOvVaw1feqMhmEvAls7ypOXxmmxn&ust=1586247645750000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjtjJqv0-gCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.ebay.co.uk/itm/Oxo-Chicken-Stock-Cubes-12s-/172888054810&psig=AOvVaw0e1fUBipn9G8qRrccqIoZ3&ust=1586248099847000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDDtvWw0-gCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/shop/gb/groceries/product/details/sainsburys-olive-oil-250ml&psig=AOvVaw2gh4_2h5RCaNaJDY1wsik6&ust=1586248795815000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjd5rKz0-gCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https://en.wikipedia.org/wiki/Yellow_onion&psig=AOvVaw22PqnqJ5IPQ57O8YOnAI3P&ust=1588426198960000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLiH7O7ikukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http://www.georgeperry.co.uk/Red-Peppers.html&psig=AOvVaw23oOFUZQgAFHdEN9gR72Or&ust=1588426283935000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjl15bjkukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-spicy-chorizo-ring-225g&psig=AOvVaw1yRnOZ4hFEiYL3VPjfo4O8&ust=1588426398381000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDB3M_jkukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/257518392&psig=AOvVaw1qHred9okoyMABTvWiy41r&ust=1588426455372000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMiAvujjkukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/all-rice/sainsburys-long-grain-rice-1kg-7690829-p-44&psig=AOvVaw2Foa6bpERYX0H7mMqhVcUD&ust=1588426508870000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCv3YPkkukCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.iceland.co.uk/p/napolina-peeled-plum-tomatoes-in-a-rich-tomato-juice-400g/40157.html&psig=AOvVaw1GG29KmBcvw4QrijPqSkU8&ust=1588426580431000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLiA56XkkukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/ProCook-Professional-Ceramic-Induction-Non-Stick/dp/B01HQABX0M&psig=AOvVaw2QumVqHDqcgBfv3WV-lpiO&ust=1588426697778000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPikntzkkukCFQAAAAAdAAAAABAF
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Method 
 

  
Slice the chicken into bite size pieces. 

 Heat 1 tablespoon of olive oil in a large 
frying pan, fry the chicken for 5-8 
minutes until golden. Take the chicken 
out and set aside. 

 Fry the onion in the same pan and 
cook for 3-4 minutes until soft. 
 
 

 Add the red pepper, crushed garlic, 
chorizo, Cajun seasoning and cook for 
5 minutes. 

 Next add the chicken back into the 
frying pan. 
 

 

Then add the rice, tomatoes and stock.  
Stir then cover with the lid, 

 

Cook for 20-25 minutes until the rice is 
soft and cooked. Serve and enjoy 
 

 

 

https://www.google.co.uk/url?sa=i&url=https://plumtomatoesrestaurant.com/chef-knives-sets-a-summary-of-the-very-best-ones/&psig=AOvVaw1qhUv5RnQWTjK74hSCXg1V&ust=1585838397233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC6z9C6x-gCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://www.seriouseats.com/2014/04/knife-skills-how-to-slice-chicken-breast-for-stir-fries.html&psig=AOvVaw1Yew8XOH-_uxcTnLZiYWwo&ust=1586257242621000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCsvO_S0-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://123timer.com/20-minute&psig=AOvVaw1UTxiQ1jK-UDOBjMmOu3ne&ust=1588425697828000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjbyf_gkukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://smileypete.com/business/much-maligned-hyphen/&psig=AOvVaw1CITtXHvU40nNnq4437iMU&ust=1588425977566000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCV6IPikukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://123timer.com/25-minute&psig=AOvVaw2bR7CsjzMnnJ1SdxYdUvjn&ust=1588426032082000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCTop7ikukCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/people-adults/products/jessica-thumbs-up?_pos=10&_sid=396be9c6e&_ss=r
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Easy Read Recipe On 
How To Make Chicken 

Pie 

 
 
 
 

 
What you will need to make the 
Chicken Pie: 

  
 

 

 

 4x skinless chicken breast 

 1 tablespoon of butter 

 Bunch of spring onions 

  

 150g of button mushrooms 

 300ml chicken stock 
   

 

 

 1 egg 

 2 large tablespoons of crème 
fraiche 

                                                                                                          

 1 sheet of pre-rolled puff pastry 

 1 heaped tablespoon of flour 

 1 tablespoon of olive oil 

 

 

 2 teaspoons of English mustard 

 A few sprigs of fresh thyme 

 Quarter teaspoon of nutmeg  

https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/290920510&psig=AOvVaw1WbcQzs1TfDrkKmtLBVsoQ&ust=1586247859157000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPj8u_av0-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Morrisons-null-Creme-Fraiche-300ml/dp/B01AWH2NG4&psig=AOvVaw1Mo-7ydco87E2IrykeXiFS&ust=1586248351912000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMit2-Kx0-gCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.youtube.com/watch?v%3D156Cf9NPcy4&psig=AOvVaw104TCRP5vWObt0LleEEGnV&ust=1585995040544000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjU5ouCzOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://caliberstrong.com/food-logging/&psig=AOvVaw1feqMhmEvAls7ypOXxmmxn&ust=1586247645750000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjtjJqv0-gCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.justhaat.com/spring-onion-bunch-2&psig=AOvVaw088vkguZTJjDghMkoaZUY2&ust=1586247945312000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDvq52w0-gCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.ebay.co.uk/itm/Oxo-Chicken-Stock-Cubes-12s-/172888054810&psig=AOvVaw0e1fUBipn9G8qRrccqIoZ3&ust=1586248099847000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDDtvWw0-gCFQAAAAAdAAAAABAP
https://www.photosymbols.com/collections/food/products/egg?_pos=1&_sid=506b6a311&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-baby-button-mushrooms-200g&psig=AOvVaw1fBHuqOcEueR-IJj1sbsu8&ust=1586248043204000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOD8_dCw0-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.jusrol.co.uk/products/puff-pastry-sheets&psig=AOvVaw1FJmrJgoYFkObSi2yisDSD&ust=1586248611319000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCT5N6y0-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http://salvo1968.co.uk/mcdougalls-plain-flour.html&psig=AOvVaw3Tkec_4qKR7h_RQ4-JrmK-&ust=1586248684327000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDHyYSz0-gCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/255664065&psig=AOvVaw1RuOpkCKnT4-EIpHcF7ACf&ust=1586249352690000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDekb210-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/267917814&psig=AOvVaw3Y-bR2CFBOTONwGTe4jejd&ust=1586249437865000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCY1-W10-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/254918983&psig=AOvVaw2a75T5DKRCcDRG3cBMQ2qy&ust=1586249562715000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCW_KC20-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/shop/gb/groceries/product/details/sainsburys-olive-oil-250ml&psig=AOvVaw2gh4_2h5RCaNaJDY1wsik6&ust=1586248795815000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjd5rKz0-gCFQAAAAAdAAAAABAP
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Method 
 

  
 
First preheat the oven on 200c/400f or 
gas mark 6. 
 
 

  
 
Slice the chicken into strips. 

  
Next step put a large pot on med heat 
then add the olive oil and butter. 
Then add the chicken and cook for 3 to 
6 minutes. 

  

 
Slice the mushrooms and spring onions 
then add to the pot. 

  
Add to the pot the 1 tablespoon of 
flour and stir. Then add the mustard, 
crème fraiche and chicken stock and 
stir. 

https://www.google.co.uk/url?sa=i&url=https://plumtomatoesrestaurant.com/chef-knives-sets-a-summary-of-the-very-best-ones/&psig=AOvVaw1qhUv5RnQWTjK74hSCXg1V&ust=1585838397233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC6z9C6x-gCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://bakingsmart.com/how-to-start-baking-for-beginners/&psig=AOvVaw1NWXNqhyUdB_JOeIdSJI40&ust=1586256837971000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLD4i7HR0-gCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=https://www.seriouseats.com/2014/04/knife-skills-how-to-slice-chicken-breast-for-stir-fries.html&psig=AOvVaw1Yew8XOH-_uxcTnLZiYWwo&ust=1586257242621000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCsvO_S0-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.foodlustpeoplelove.com/2013/10/pan-fried-chicken-with-bacon-and-asparagus.html&psig=AOvVaw0jQvzxA4Lvgrlb7Q_KKjSQ&ust=1586257377604000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKi35f_T0-gCFQAAAAAdAAAAABAO
https://www.google.co.uk/url?sa=i&url=https://feedetgastro.wordpress.com/2010/11/30/a-slothful-chicken-pie/&psig=AOvVaw04g-rYfH3vfKpfz2Gr0RdG&ust=1586260449122000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICoiOne0-gCFQAAAAAdAAAAABAb
https://www.google.co.uk/url?sa=i&url=https://nicsnutrition.com/pesto-creme-fraiche-chicken/&psig=AOvVaw2EvP9XO8AGMvmTfbDbHQxp&ust=1586266870724000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDGlO320-gCFQAAAAAdAAAAABAD
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Pick the thyme leaves and stir into the 
pot with the nutmeg as well. Season 
with salt and pepper and leave to 
simmer. 

  
On a clean surface dust some flour and 
unroll the puff pastry. 

                                                                            
Use a small knife to make a cut in the 
middle of the pasty lid this is called 
scoring. 

  
Take the pot of chicken of the heat. 
Empty the chicken mixture into an 
ovenproof baking dish. 

  

Cover the baking dish with the pastry 
sheet, tucking it in at the edges. 

  

Beat the egg in a bowl, then brush it 
on top of the pie. 

 

Put the pie into the oven and bake for 
15 minutes or until golden. 
Serve with veggies and enjoy. 

 

 

 

https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=48e1e93bb&_ss=r
https://www.google.co.uk/url?sa=i&url=https://123timer.com/15-minute&psig=AOvVaw1946wIIKfz0zQLY98q7mgg&ust=1586271512829000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMiS5oOI1OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.thekitchn.com/how-to-bake-store-bought-frozen-puff-pastry-101067&psig=AOvVaw0Uag-CViXQndUz8VblSLHw&ust=1586267702017000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNj24PX50-gCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.agardenforthehouse.com/2014/08/puff-pastry-tomato-tart/&psig=AOvVaw08-rRbYz6q87p6sR7o_FjZ&ust=1586268107818000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDV1q770-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://valentinascorner.com/potato-chicken-and-mushroom-casserole/&psig=AOvVaw28o2C9n2_z8cX2-zIe99Ex&ust=1586269027203000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCND52-P-0-gCFQAAAAAdAAAAABAy
https://www.google.co.uk/url?sa=i&url=https://www.alamy.com/girl-using-rolling-pin-to-place-pastry-lid-on-top-of-sliced-apple-in-white-baking-dish-image216234255.html&psig=AOvVaw1SYVvS1Yx0GAMu-NxwEbll&ust=1586269271785000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCAq9n_0-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.thekitchn.com/how-to-make-perfectly-flaky-pie-crust-cooking-lessons-from-the-kitchn-191896&psig=AOvVaw2IbcozwZP2HfP0BKgZRNsq&ust=1586270968004000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOjdnIGG1OgCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.budgetbytes.com/creamy-garlic-mushroom-chicken/&psig=AOvVaw14633vGQiCNEn7ItB5BkZP&ust=1586267476900000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCcjv_40-gCFQAAAAAdAAAAABAD
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Easy Read Recipe On 
How To Make Pizza  

 
 
 
 

 
What you will need to make the Pizza 
bases. This makes two pizzas 

 

 

 350g flour 

 170ml of water 
 

 

 

 1 teaspoon of salt  

 1 tablespoon of oil 
   

  

 2 ¾ teaspoon of baking powder 

 pizza base sauce or ketchup 
 

  

 Toppings of your choice 

  

Method 
 

https://www.google.co.uk/url?sa=i&url=https://www.bmstores.co.uk/products/mcdougalls-plain-flour-1-5kg-351616&psig=AOvVaw1Mdxe2chw5eveWh2Gz-FSp&ust=1588682824879000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDx0--emukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://commons.wikimedia.org/wiki/File:Salt_shaker_on_white_background.jpg&psig=AOvVaw0BmpUkPrk7bvtoA-NlOw0r&ust=1588683088658000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJi9te2fmukCFQAAAAAdAAAAABAI
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.restaurantsupplystore.co.uk/images/super/RSS/1F/R-P586.jpg
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-olive-oil--light-in-colour-1l&psig=AOvVaw0Ks2P6l9uvvaccO47Fcgp4&ust=1588684854412000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICO3bWmmukCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https://www.bmstores.co.uk/products/dr-oetker-baking-powder-tub-170g-298122&psig=AOvVaw1jgdkxpHprl9tTgBIupI0k&ust=1588684927597000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDnl9mmmukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://groceries.morrisons.com/webshop/product/Morrisons-Tomato--Herb-Pizza-Topper-/270519011?sortBy%3DhighestRated&psig=AOvVaw2jIAwHnjrWV1i3Vv-OWX6t&ust=1588684974674000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLikx_SmmukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.makeandtakes.com/kids-kitchen-made-order-pizza-pasta-bowls&psig=AOvVaw0qlkL4BNqquxFwdc0aprny&ust=1588685105591000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDe_a6nmukCFQAAAAAdAAAAABAl
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 Pre heat the oven to 200c/180c fan or 
gas mark 6 

 In a bowl mix together the flour, 
baking powder, salt. Oil and water. 

 Mix to form a soft but not sticky 
dough. 

 On a floured surface knead the dough 
for 3-4 minutes. 

 Separate into two balls. Use a rolling 
pin and shape into a round base. 

 

 
Add your pizza base sauce. 
 

 Add toppings of your choice on to the 
pizza base. 

  
Place the pizza on flat baking tray and 
bake for 15 minutes. 
 

  
Slice and enjoy 
 

https://www.google.co.uk/url?sa=i&url=http://www.thehomepizzeria.com/recipes/pizza-toppings/mexican-chorizo-pizza-with-gran-queso-cheese/&psig=AOvVaw0as0awti_jeR36PxbPNWNU&ust=1588431968248000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDh7a34kukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://bakingsmart.com/how-to-start-baking-for-beginners/&psig=AOvVaw1NWXNqhyUdB_JOeIdSJI40&ust=1586256837971000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLD4i7HR0-gCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=https://www.kitchenstories.com/en/recipes/pizza-bufalina&psig=AOvVaw1H4_gE7BXcd44wJxCIexVl&ust=1588431286980000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPiEv-f1kukCFQAAAAAdAAAAABAb
https://www.google.co.uk/url?sa=i&url=https://www.sainsburysmagazine.co.uk/recipes/bread/quick-pizza-dough&psig=AOvVaw1H4_gE7BXcd44wJxCIexVl&ust=1588431286980000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPiEv-f1kukCFQAAAAAdAAAAABA4
https://www.google.co.uk/url?sa=i&url=https://www.foodnetwork.com/recipes/alexandra-guarnaschelli/basic-pizza-dough-recipe-1942979&psig=AOvVaw1H4_gE7BXcd44wJxCIexVl&ust=1588431286980000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPiEv-f1kukCFQAAAAAdAAAAABAz
https://www.google.co.uk/url?sa=i&url=https://www.crustkingdom.com/when-making-pizza-what-goes-on-first/&psig=AOvVaw16_7pIzEYJ0Qll88-HKaWd&ust=1588432110083000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCo__H4kukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://123timer.com/15-minute&psig=AOvVaw01X8CgmXa_PRJsdNkE8OBu&ust=1588432229960000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOjI0an5kukCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=e31c58b8f&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.dailymail.co.uk/health/article-5345305/Pizza-healthier-breakfast-cereal.html&psig=AOvVaw1ZMnXOq7WqxYNBRl_veg-F&ust=1588432491918000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLC-jq36kukCFQAAAAAdAAAAABAK
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Easy Read Recipe On 

How To Make Sausage 
Pasta 

 
 
 
 

 
What you will need to make the 
sausage pasta 

  

 

 1 tablespoon of olive oil 

 4 thick sausages cut into bite 
sized pieces  
 

 
 
 
 

 

 2 garlic cloves crushed 

 200ml white wine 
   

 

 

 1 tablespoon tomato puree 

 400g chopped tomatoes 
 

 

 

 500g penne pasta 

 Parmesan cheese  

 Basil leaves chopped 
  

Method 
 

https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/shop/gb/groceries/product/details/sainsburys-olive-oil-250ml&psig=AOvVaw2gh4_2h5RCaNaJDY1wsik6&ust=1586248795815000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjd5rKz0-gCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/shop/food-cupboard/tins-cans-and-packets/tinned-tomatoes-and-puree&psig=AOvVaw3fI6743QoeSU2xcgeoyTED&ust=1588408848074000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjPgp2ikukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://eshop.tesco.com.my/groceries/en-GB/products/7071009531&psig=AOvVaw2MkpCK-6qz3C3mU1-Lv8qi&ust=1588409127173000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCx5KKjkukCFQAAAAAdAAAAABAI
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://plumtomatoesrestaurant.com/chef-knives-sets-a-summary-of-the-very-best-ones/&psig=AOvVaw1qhUv5RnQWTjK74hSCXg1V&ust=1585838397233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC6z9C6x-gCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://groceries.morrisons.com/products/morrisons-the-best-thick-old-english-sausages-116088011&psig=AOvVaw1gLBMRU5C-O8sn8nRNgDfh&ust=1588408444390000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDaudugkukCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://pngimage.net/garlic-clove-png-2/&psig=AOvVaw2khMzawQoQd9FJSmXi2a5B&ust=1588408522081000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiZuYuhkukCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https://www.drinksupermarket.com/j-p-chenet-colombard-chardonnay-french-white-wine-6x-187ml-miniature-case&psig=AOvVaw1CXnmjNYusQ2RVfy1vJIIN&ust=1588408662862000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDH38OhkukCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.bmstores.co.uk/products/italiana-tomato-puree-200g-306723&psig=AOvVaw0QC7r8mjuJ-SZHbQfCoPld&ust=1588408782684000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKi96_yhkukCFQAAAAAdAAAAABAN
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/254878482&psig=AOvVaw3EccWc9-j3rm7gVMVojr8N&ust=1588408950656000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDW_8yikukCFQAAAAAdAAAAABAH
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-grated-parmesan-120g&psig=AOvVaw3Aeosnwd-HU9nNAE-Qm1PI&ust=1588409014912000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDomeyikukCFQAAAAAdAAAAABAJ
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 Heat the oil in a large pan, fry the 
sausages for 8 minutes until golden 
and cooked through. 
 

 Add the garlic and cook for 1 minute 
 

 Pour the white wine in and let it boil 
until the liquid has reduced to half. 

 Stir in the tomato puree and the 
canned chopped tomatoes 

 Season with salt and pepper. 

 

Let the sauce simmer for 15 minutes 
until it is thick. 

 While the sauce is cooking boil your 
pasta. 

 Add the basil and cooked pasta into 
the sauce. 

 

Serve the pasta with some grated 
parmesan cheese and enjoy. 

https://www.photosymbols.com/collections/people-adults/products/jessica-thumbs-up?_pos=10&_sid=313a46118&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.pinterest.com/pin/302374562451710049/&psig=AOvVaw1agIiPwAXJvQx4sjLi-2y-&ust=1585924744128000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDPz6X8yegCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.jamieoliver.com/features/how-to-cook-pasta-in-6-easy-steps/&psig=AOvVaw02eCiGfQ0dT3ZkaKaDaQbC&ust=1585922912277000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODTrMD1yegCFQAAAAAdAAAAABAF
https://www.google.co.uk/url?sa=i&url=http://www.cookuk.co.uk/meat/sausage/sausage-harricot-beans-bake.htm&psig=AOvVaw1mo9k9jyKEJtQB0giKnvt7&ust=1588325420756000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjc5b_rj-kCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://www.jessicagavin.com/how-to-mince-garlic/&psig=AOvVaw2qVtZ551cBg1zQlQsWfUAz&ust=1588325734902000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIiE9s7sj-kCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.alamy.com/pouring-reduced-cider-into-pan-making-cider-pie-series-image225973604.html&psig=AOvVaw0F1pbmKWwhM4aBvnv4R2xR&ust=1588329379008000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODhk5f6j-kCFQAAAAAdAAAAABAl
https://www.google.co.uk/url?sa=i&url=https://www.thekitchn.com/how-to-make-two-day-marinara-pasta-sauce-240467&psig=AOvVaw02yfNC2O7TtIh-H9bY8bIT&ust=1588329861536000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNC9uID8j-kCFQAAAAAdAAAAABAN
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/video/clip-7139299-simmering-spaghetti-marinara-sauce-beef-meatballs-spices&psig=AOvVaw1FX7Yaewz-eFlAqagLCn6E&ust=1588330071395000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCkjeH8j-kCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://123timer.com/15-minute&psig=AOvVaw3uxgT4r9KfwTi8ru9gtXbC&ust=1588330980662000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjd05KAkOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.godairyfree.org/recipes/sun-dried-tomato-basil-sauce&psig=AOvVaw3C2nQrwf_Mdezfg79uKHa_&ust=1588331182900000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjyoPSAkOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bbc.co.uk/food/recipes/cheats_spicy_sausage_41113&psig=AOvVaw0y4D61Ug_SmPYatixlLzkh&ust=1588331268948000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjyi5yBkOkCFQAAAAAdAAAAABAa
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Easy Read Recipe On 
How To Make Tuna 

Pasta Bake 

 
 
 
 

 
What you will need to make the Tuna 
Pasta Bake 

   

 350g dried fusilli pasta 

 1 leek 
 

 
 
 
 

 

 100g frozen spinach 

 100g frozen sweetcorn 
   

  

 250g tub of plain quark 

 175g fat free natural fromage 
frais 

 
  

 400g canned tuna chunks in 
spring water 

 75g reduced fat cheddar cheese 
grated 

  

Method 
 

https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.slimmingworld.co.uk/recipes/easy-tuna-pasta-bake&psig=AOvVaw0oQE2Tqg5YF7RlLLpSbAMj&ust=1585837338828000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMi73822x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Whole-Foods-Market-Organic-Fusilli/dp/B074T3D6CK&psig=AOvVaw2vh79PBhddfzyFegN3D4vI&ust=1585837420816000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCD7_W2x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.goodhousekeeping.com/food-recipes/a4014/leek-consomme-herbs-693/&psig=AOvVaw298SXMYj-0JgNS3gF_VOsY&ust=1585837529853000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJim8qy3x-gCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/282489773&psig=AOvVaw1QhGPhJaId-RuLayNzLkxD&ust=1585837621647000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCs_te3x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.iceland.co.uk/p/iceland-supersweet-sweetcorn-800g/66083.html&psig=AOvVaw3PTmQGQLOvNpBjE_1ZLgRh&ust=1585837684778000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjc8_K3x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/285173410&psig=AOvVaw31g-E3Az-ty6CJfuqgpyNg&ust=1585837761051000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjc-6C4x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://groceries.morrisons.com/products/morrisons-eat-smart-fromage-frais-360001011&psig=AOvVaw12xuTe9sUooB_Z-fp1awlb&ust=1585837832423000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJi2kLq4x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/283723368&psig=AOvVaw1X2BbfPWPIDtStKoOJM0Hy&ust=1585837891361000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKik09i4x-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://groceries.morrisons.com/webshop/product/Morrisons-Eat-Smart-50-Reduce-Fat-Mature-Grated-Cheddar/114851011&psig=AOvVaw3X8CVdYX6rvFoctkDgqXL2&ust=1585837991077000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDA7o25x-gCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://plumtomatoesrestaurant.com/chef-knives-sets-a-summary-of-the-very-best-ones/&psig=AOvVaw1qhUv5RnQWTjK74hSCXg1V&ust=1585838397233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC6z9C6x-gCFQAAAAAdAAAAABAQ
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Preheat the grill on high temperature  
 

  
Bring a pan of salted water to the boil, 
add the pasta in and cook for 8 
minutes. 

 After 4 minutes add the frozen 
spinach, frozen sweetcorn and leek 
into the pan with the pasta and cook 
for the remaining time. 

  
Drain the pasta and vegetables then 
tip it back into the pan. 

 Next add the quark, fromage frais, 
tuna and half of the cheese into the 
pan with the pasta and mix. 

 Add salt and pepper to season the 
pasta. 

 

Spoon the pasta into a large ovenproof 
dish. 

 Sprinkle the remaining cheese and 
place on a baking tray. 

 

Grill the pasta bake for 10 minutes, 
until the cheese has melted and 
browning. 

  

When the pasta bake is ready serve 
with salad or veggies. 

https://www.google.co.uk/url?sa=i&url=https://www.simplyrecipes.com/recipes/chicken_noodle_casserole/&psig=AOvVaw3eIbvfQCpbrwTGAkey1nwK&ust=1585925604352000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMD51rb_yegCFQAAAAAdAAAAABAm
https://www.photosymbols.com/collections/home/products/oven-man?_pos=3&_sid=2608fbc93&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.jamieoliver.com/features/how-to-cook-pasta-in-6-easy-steps/&psig=AOvVaw02eCiGfQ0dT3ZkaKaDaQbC&ust=1585922912277000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODTrMD1yegCFQAAAAAdAAAAABAF
http://2.bp.blogspot.com/-ljcyuEEcApw/VlqF4M1LZHI/AAAAAAAANPA/wyAvM8NBJdY/s1600/Spinach+and+sweet+corn+fried+rice.jpg
https://www.google.co.uk/url?sa=i&url=https://www.recipetips.com/kitchen-tips/t--531/boiling-pasta.asp&psig=AOvVaw1KAN24PYl_n35Cjg-fi8QL&ust=1585923917622000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPiMkpr5yegCFQAAAAAdAAAAABAP
https://www.google.co.uk/url?sa=i&url=https://simplybeingmum.com/2017/07/01/syn-free-smoked-haddock-pasta-bake/&psig=AOvVaw3vjp17bVGn9HnhceUQP1cs&ust=1585924205599000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCw26D6yegCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.pinterest.com/pin/302374562451710049/&psig=AOvVaw1agIiPwAXJvQx4sjLi-2y-&ust=1585924744128000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDPz6X8yegCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.konbini.com/en/lifestyle/parmesan-cheese-wood/&psig=AOvVaw37O8v9wqlO1FHQm7XNUOt4&ust=1585925776136000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjriouAyugCFQAAAAAdAAAAABAj
https://www.google.co.uk/url?sa=i&url=https://www.ukwhitegoods.co.uk/help/fix-it-yourself/ovens-hobs-a-cookers/2832-grill-element&psig=AOvVaw1ynCHpYBvVccow_tqbjp8l&ust=1585926058337000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNC0xpyByugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://123timer.com/10-minute&psig=AOvVaw0R35XfwwpOc0x5hJJWUYxL&ust=1585926180808000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOjg-8qByugCFQAAAAAdAAAAABAO
https://www.google.co.uk/url?sa=i&url=https://www.featurepics.com/online/Tuna-Pasta-Bake-Salad-Image290525.aspx&psig=AOvVaw2fPnreOBcXdITtUU3wdXX6&ust=1585926534325000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLDn5PWCyugCFQAAAAAdAAAAABAD
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Easy Read Recipe for 

Homemade Beef Burgers 

  

What you will need to make your 
Homemade Beef Burgers, this recipe 
makes 4 burgers. 
 
 
 

  

 Half tablespoon olive oil 

 1 onion peeled and chopped 
 

  

 500g of beef mince 

 1 teaspoon of mixed herbs 
 
 

              
 
 

 1 egg  

 4 slices of cheese 

 4 burger buns 
 
 

          

 

 Lettuce 

 Tomato 

 

 

 

https://www.photosymbols.com/collections/food/products/tomato?_pos=12&_sid=f76db4838&_ss=r
https://www.photosymbols.com/collections/food/products/lettuce?_pos=5&_sid=f76db4838&_ss=r
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.photosymbols.com/collections/home/products/chop-onion2?_pos=3&_sid=9a09553ef&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Napolina-100397957-Olive-Oil-500ml/dp/B016IPRU3K&psig=AOvVaw1Twqbhx-2vKdpYF5CtajFh&ust=1585664794582000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjo4eyzwugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.schwartz.co.uk/products/herbs-and-spices/herbs/mixed-herbs&psig=AOvVaw39owHQ1wo_FseMO-jT73NL&ust=1585664919959000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKD2yKa0wugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-beef-mince-5-fat-500g&psig=AOvVaw3Gp5R-_HTMsGDdrrEDMibA&ust=1585664852777000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJD2kYa0wugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.abelandcole.co.uk/brioche-burger-buns-organic-authentic-bread-co-pack-of-4&psig=AOvVaw25s8ev4AweVMHq7NTRYJGF&ust=1585665152691000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCND666O1wugCFQAAAAAdAAAAABAK
https://www.photosymbols.com/collections/food/products/egg?_pos=1&_sid=573cb02e5&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-cheese-singles-x10-200g&psig=AOvVaw2PmOPwSwYGGe0dJqanXS49&ust=1585665054348000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDiwfC0wugCFQAAAAAdAAAAABAD
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              Method 

                   
              

  

First heat the olive oil in the frying pan, 
then add the chopped onion and fry 
for 5 minutes till the onion is soft and 
golden. When the onions are cooked 
put them aside. 

       

                      

In in bowl mix together the beef 
mince, the egg, the herbs, and the 
cooked onions. Add salt and pepper to 
the mixture. 

 

When the mixture is ready, use your 
hands to shape the 4 burger patties. 

                   

Fry the burgers for 5 to 6 minutes on 
each side. Then check the middle is 
cooked through.  

 Prepare your burger bun, this is where 
you can add the cheese slices, lettuce 
and tomato slices. 

  
Your burger is now ready to enjoy. 

 

 

https://www.google.co.uk/url?sa=i&url=https://www.consumerreports.org/consumerist/we-tried-it-4-ways-to-cook-a-burger-thats-safe-to-eat-but-doesnt-taste-like-leather/&psig=AOvVaw1GpD4zSE9yEXsgGg9mP__Y&ust=1585667644148000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjinrq-wugCFQAAAAAdAAAAABAU
https://www.photosymbols.com/collections/home/products/food-yes-please?_pos=3&_sid=08d391eb6&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.thespruceeats.com/juicy-baked-burgers-3052097&psig=AOvVaw0w-V8wweAs6tPuAx0WrNMl&ust=1585667041957000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDZo6G8wugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://depositphotos.com/242165816/stock-video-beef-minced-meat-bowl-female.html&psig=AOvVaw1sKP6xoyaMEe5xwc8fCQgV&ust=1585666697250000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDH3Pm6wugCFQAAAAAdAAAAABAV
https://www.google.co.uk/url?sa=i&url=https://experiencelife.com/article/8-tips-for-making-a-better-burger/&psig=AOvVaw0w-V8wweAs6tPuAx0WrNMl&ust=1585667041957000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDZo6G8wugCFQAAAAAdAAAAABAU
https://www.photosymbols.com/collections/food/products/cook-fry?_pos=1&_sid=a77ab1b13&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.newsweek.com/burger-robot-california-creator-alex-vardakostas-992416&psig=AOvVaw3Q5YA5amvoFyPOpGNdZY5h&ust=1585675719512000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLDlydHcwugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.pinterest.com/pin/769271180073773069/&psig=AOvVaw0w-V8wweAs6tPuAx0WrNMl&ust=1585667041957000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDZo6G8wugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.livingwellspendingless.com/caramelized-onion-flatbread/&psig=AOvVaw0GrpkKgFpuvKRP4eoox4GQ&ust=1585666537926000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjbm7O6wugCFQAAAAAdAAAAABAE
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Easy Read Recipe On 
How To Make Cheesy 

bean and chipotle 
quesadillas 

 
 

 
What you will need to make the 
quesadillas 

  
 

 

 

 2x 400g cans mixed beans salad 

 3 tablespoon of chipotle sauce 
 

  

 2 tablespoons of chopped 
coriander 

 140g grated cheese   

 

 

 

 Oil for frying 

 Pack of 8 wraps 
 

 

 
 

Method 
 

 Drain the canned beans and reserve  
2 tablespoon of water. 

https://www.google.co.uk/url?sa=i&url=https://www.oldelpaso.co.uk/products/flour-tortillas-regular-8-pack&psig=AOvVaw1KzX1lZBpXjMhyyrMEmE7y&ust=1588761300603000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiw35rDnOkCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://plumtomatoesrestaurant.com/chef-knives-sets-a-summary-of-the-very-best-ones/&psig=AOvVaw1qhUv5RnQWTjK74hSCXg1V&ust=1585838397233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC6z9C6x-gCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/252927566&psig=AOvVaw31h63acMqJ0Y-rB_PvSFjf&ust=1588760802662000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCRyq3BnOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.hotukdeals.com/deals/chosen-by-you-creamy-chipotle-sauce-subway-southwest-sauce-copy-1-at-asda-1534053&psig=AOvVaw2g5CjujauNVT5TjEXQmKBT&ust=1588761002688000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCczYzCnOkCFQAAAAAdAAAAABAe
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/shop/gb/groceries/product/details/all-vegetables/sainsburys-fresh-coriander-100g&psig=AOvVaw2tDaFk093QvOl0w2UoGF8r&ust=1588761070360000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJia46zCnOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://groceries.morrisons.com/webshop/product/Morrisons-30-Lighter-Mature-Grated-Cheese/233341011&psig=AOvVaw3ED6ZunfO4KLxGlM9LtUG7&ust=1588761126019000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiV5MjCnOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-olive-oil-250ml&psig=AOvVaw3__pK_FFZqUJpahiS-_1o9&ust=1588761206619000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCuvvLCnOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://simplybeingmum.com/2017/10/20/slow-cooker-five-bean-vegetarian-chilli-recipe/&psig=AOvVaw22Qw-8CxlXCR3KtvEXqGNP&ust=1588761363412000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCYrNPDnOkCFQAAAAAdAAAAABAD
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Next put the beans, the 2 tablespoons 
of reserved canned water, chipotle 
sauce, coriander leaves and half the 
grated cheese into a bowl. 

  

 
Use a fork or potato masher to mash 
everything together. 
 

  
Lay the 4 wraps out then spread the 
mixture on each wrap. Sprinkle the 
remaining cheese on and then top 
with another wrap. 

 

 
In a large pan heat oil and pan fry the 
wraps on a medium heat. When each 
side is a golden colour remove from 
the heat. 

  
 
Slice and serve. These can also be 
enjoyed with side salad. 

 

 

 

 

 

 

https://www.google.co.uk/url?sa=i&url=https://www.taste.com.au/quick-easy/articles/three-tips-for-making-quesadillas/zl5c2lng&psig=AOvVaw3iVXQaRpmRVd8L8pLXGfXZ&ust=1588761758348000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjuuffEnOkCFQAAAAAdAAAAABAP
https://www.google.co.uk/imgres?imgurl=https://s3.amazonaws.com/finecooking.s3.tauntonclud.com/app/uploads/2017/04/19005737/fc79we060-01-main.jpg&imgrefurl=https://www.finecooking.com/article/making-the-best-quesadillas&tbnid=rCwkHuWTnYzxLM&vet=12ahUKEwj06eGOxJzpAhWQIhoKHfzhBVYQMyggegQIARBY..i&docid=QpLeqn2jXdO9SM&w=600&h=500&q=add mixed beans and cheese to make quesdillas&hl=en-GB&ved=2ahUKEwj06eGOxJzpAhWQIhoKHfzhBVYQMyggegQIARBY
https://www.google.co.uk/url?sa=i&url=https://walkingonsunshinerecipes.com/cheesy-chicken-quesadillas/&psig=AOvVaw3iVXQaRpmRVd8L8pLXGfXZ&ust=1588761758348000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjuuffEnOkCFQAAAAAdAAAAABAV
https://www.google.co.uk/url?sa=i&url=https://www.simplyrecipes.com/recipes/refried_beans/&psig=AOvVaw199S4ZUHPjyKE1MlOyOmJZ&ust=1588763958499000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKj0zZHNnOkCFQAAAAAdAAAAABAD
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Easy Read Recipe On 

How To Make Chocolate 
Brownies 

 
 
 
 

 
What you will need to make the 
chocolate brownies: 

   

 

 375g good quality dark 
chocolate 

 375g butter cut into pieces 
 

  

 500g caster sugar 

 6 eggs 
  

  

 225g plain flour 

  Icing sugar for dusting 

 

 

 30cm x 21cm tin 

  

Method 
 

https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/300794948&psig=AOvVaw1L44H78WzDb6On_SG_4bCv&ust=1588072624311000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCY_dm9iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bbcgoodfood.com/review/best-cake-tins&psig=AOvVaw1osgNinWZUQUC4IMinLAXZ&ust=1588070246611000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDq8Oq0iOkCFQAAAAAdAAAAABAK
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/301965329&psig=AOvVaw3WBaczjq6MvKg0xBsvTIFh&ust=1588072490288000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjthZm9iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.thesun.co.uk/money/9739057/egg-sales-soar-to-a-30-year-high-smashing-the-6-5billion-barrier/&psig=AOvVaw2BA-KQ0alvuWG3WFmQ_w2u&ust=1588072544840000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjwrbW9iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.lurpak.co.uk/our-products/&psig=AOvVaw02qSH-qd6GwJ1v1Dhvx5EH&ust=1588072694974000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDNiv29iOkCFQAAAAAdAAAAABAS
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/shop/gb/groceries/product/details/foodcupboard-essentials/mcdougalls-plain-flour-500g&psig=AOvVaw3paAwRPSRIwWsipmjISSu_&ust=1588072361502000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLClhNu8iOkCFQAAAAAdAAAAABAD
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 Preheat the oven to 120c/160c fan or 
gas 4 

 Butter and line the base of the tin with 
baking paper. 
 

 Melt the chocolate and butter in the 
microwave for 5 minutes, stirring 
halfway through. 

  
Beat the sugar and eggs in a bowl 

  
Then stir in the melted chocolate. 

 

 
Add the flour into the mixture and mix 
well. 

  

 
Pour the mixture into the tin Bake for 
40-45 minutes. Leave to cool in tin. 
 

 

 
Dust with icing sugar and cut into 
squares.  Serve and enjoy. 

 

 

https://www.google.co.uk/url?sa=i&url=https://sugarfreelondoner.com/keto-chocolate-cake/&psig=AOvVaw0HW0Jcfp4vYCFEtMsvaaPk&ust=1588071160227000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjhp564iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://bakingsmart.com/how-to-start-baking-for-beginners/&psig=AOvVaw1NWXNqhyUdB_JOeIdSJI40&ust=1586256837971000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLD4i7HR0-gCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=https://www.bbc.co.uk/food/techniques/how_to_line_a_rectangular_cake_tin&psig=AOvVaw3sqAjIzwev51kwX_VaT0hS&ust=1588070607146000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJih8qC2iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tasteofhome.com/article/how-to-melt-chocolate-5-easy-ways/&psig=AOvVaw2T1guV_eZDs6ST29Y76hXk&ust=1588070739166000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNC09de2iOkCFQAAAAAdAAAAABAe
https://www.google.co.uk/url?sa=i&url=https://www.123rf.com/photo_87494553_eggs-and-sugar-in-mixing-bowl.html&psig=AOvVaw2B4zIbnsPIhciCjBDmiz0k&ust=1588070996027000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLi5_9G3iOkCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=http://travel4taste.com/2013/02/14/mi-cuit-au-chocolat/&psig=AOvVaw1J0x0bMpOnePS2a9hOOSGO&ust=1588071079902000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLD9jfm3iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.ihearteating.com/how-to-make-brownies/&psig=AOvVaw1khGJtPxN1f-zkQlJSLS5R&ust=1588071536318000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDr0Na5iOkCFQAAAAAdAAAAABAS
https://www.google.co.uk/url?sa=i&url=https://123timer.com/40-minute&psig=AOvVaw2OgIsK3-2MRCzz7Twz6vgc&ust=1588071728033000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCND79Pu6iOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.goodtoknow.co.uk/recipes/gluten-free-chocolate-brownies&psig=AOvVaw1jxy8iSKiDVyEIoI1IVMeF&ust=1588072040731000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDWpsi7iOkCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/people-adults/products/jessica-thumbs-up?_pos=10&_sid=7570ee6bc&_ss=r
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Easy Read Recipe On 
How To Make chocolate 

and vanilla ice pops 
 

 
 
 
 

 
What you will need to make the Ice 
Pops 

   

 2 tablespoons of cocoa powder 

 4 tablespoons of sweetener 

  

 525g any no added sugar ,fat- 
free vanilla yogurt 

 1 teaspoon of vanilla extract 

  

 You will also need ice- lolly 
moulds and ice- lolly sticks 

  

Method 
 

  
Put the cocoa powder, half the 
sweetener, 3 tablespoons of water in 
small bowl and stir well. 

https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/259321649&psig=AOvVaw0lRX2lyvtPGrmKVqjPYJjW&ust=1587719458330000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLi5iIaa_ugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/301676049&psig=AOvVaw2tkTdOn1Df5NB3TEnhjHCS&ust=1587719510850000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDC4Z6a_ugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.ocado.com/products/arla-skyr-vanilla-417618011&psig=AOvVaw2-Ezfz8-BkN7DPJkwPLX7k&ust=1587719590355000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjMk96a_ugCFQAAAAAdAAAAABAX
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Pieces-Reusable-Silicone-Popsicle-Remove/dp/B07TRT386F&psig=AOvVaw3mbimBMPF8HSbbD8pBx6Wl&ust=1587719871233000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCg3cyc_ugCFQAAAAAdAAAAABAW
https://www.google.co.uk/url?sa=i&url=https://afullliving.com/low-carb-mocha-brownies/&psig=AOvVaw219WrlYA-1jltMBN6ycopL&ust=1587723740967000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjevP-p_ugCFQAAAAAdAAAAABAE
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Then put the yogurt in a small bowl 
add the vanilla extract and remaining 
sweetener and stir. 
 

  
Swirl the cocoa mixture through the 
yogurt and then divide equally into the 
ice-lolly moulds. 

 

 
Then insert the ice-lolly sticks into 
each mould. 

 

 
Freeze for 8-10 hours or until set. 
 

 

 
Enjoy these ice-pops whenever you 
fancy a sweet treat. 

 

 

https://www.photosymbols.com/collections/people-adults/products/jessica-thumbs-up?_pos=10&_sid=313a46118&_ss=r
https://www.google.co.uk/url?sa=i&url=https://lexiscleankitchen.com/homemade-vanilla-extract/&psig=AOvVaw0ptFmF-sN_15MhN1qVswd5&ust=1587725031566000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjA3Oeu_ugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://sugarfreelondoner.com/sugar-free-ice-pops-peanut-butter/&psig=AOvVaw2wvPxxvrrXOjpaESxLUljC&ust=1587725716928000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiW0bSx_ugCFQAAAAAdAAAAABAD


23 
 

 
 

 
Easy Read Recipe On 

How To Make Chocolate 
Chip Cookies 

 
 
 
 

 
What you will need to make the 
Chocolate chip cookies 

  
 

 

 

 150g salted butter softened 

 80g light brown muscavado 
sugar 

 

 

 

 80g granulated sugar 

 225g plain flour 

 

 

 1 large egg 

 2 teaspoon vanilla extract 

                

                                                                                         

 

 ½  teaspoon bicarbonate soda 

 ¼ teaspoon salt  

 Plain chocolate chips 
 

  

Method 
 

https://www.google.co.uk/url?sa=i&url=https://www.fastbuildsupplies.co.uk/45031-1kg-granulated-sugar&psig=AOvVaw3JCe4BeniFpkx5PRQGUnIy&ust=1588932079450000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjOu7S_oekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/289599551&psig=AOvVaw0iq9NI4WMXaKtZtS903hdQ&ust=1588932189956000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDJj-y_oekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/278244694&psig=AOvVaw1RPUHoUH0qULGk4NFCmuxw&ust=1588932418569000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiBn9bAoekCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.photosymbols.com/collections/food/products/egg?_pos=1&_sid=506b6a311&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/290920510&psig=AOvVaw1Z2IPeykTr-ZQy5NkmxADm&ust=1588931956609000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCw8fm-oekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.ocado.com/products/waitrose-light-brown-muscovado-sugar-11235011&psig=AOvVaw16mJSPe54xfaO8MzUJx4yI&ust=1588931998767000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCND2t4-_oekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bmstores.co.uk/products/mcdougalls-plain-flour-1-5kg-351616&psig=AOvVaw2L-bLQ1fsUMkFfyJiVq1vi&ust=1588932142137000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjoh9K_oekCFQAAAAAdAAAAABAL
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/dr-oetker-bicarbonate-of-soda-200g-7601667-p-44&psig=AOvVaw3HTCkTrn9-zkYpzNJ61m0F&ust=1588932296528000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjou5vAoekCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.pinterest.com/pin/112027109491724601/&psig=AOvVaw0-TrfdrGMgHb7GEkCsVY59&ust=1588932348205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiwlrjAoekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
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 First preheat the oven on 190c/fan 
170c/ gas 5 

 Line two baking trays with non-stick 
baking paper.  

 Put the softened butter, light brown 
sugar and granulated sugar into a bowl 
and beat with a wooden spoon until 
creamy. 

 Add the vanilla and egg to the mixture 
and beat well. 

 Sift the flour, bicarbonate soda and 
salt into the mixture and stir with a 
wooden spoon. 

 

Add the chocolate chips and stir well. 
 

 

Use a teaspoon to scoop up small 
amounts of the mixture. 
 

                                                                           Place on a baking tray, spacing each 
portion apart. This mixture makes 
about 30 cookies. 

 

Bake for 8-10 minutes until the cookies 
are golden in colour and feel soft in 
the centre.  

 Leave to cool. 
Enjoy with a glass of milk or a hot 
drink. 

 

 

https://www.google.co.uk/url?sa=i&url=https://bakingsmart.com/how-to-start-baking-for-beginners/&psig=AOvVaw1NWXNqhyUdB_JOeIdSJI40&ust=1586256837971000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLD4i7HR0-gCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=http://www.eatori.com/2012/02/black-and-white-cookies-extremely-loud.html&psig=AOvVaw3-P8ZRfOMB_vasOmDlJV1t&ust=1588932604403000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMj0_bPBoekCFQAAAAAdAAAAABAV
https://www.google.co.uk/url?sa=i&url=https://toriavey.com/toris-kitchen/date-cookies/&psig=AOvVaw131s0sEFK8fO4CgNdqImNW&ust=1588932861558000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCyz7HCoekCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=https://www.pinterest.co.uk/pin/861876447422561992/&psig=AOvVaw3_PZjXUeUUZdDJWcYnqhIv&ust=1588932987249000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCqgOjCoekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://123timer.com/8-minute&psig=AOvVaw2Lauxvf6g0xYbNgwk_wPya&ust=1588935296171000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNCE_7PLoekCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=48e1e93bb&_ss=r
https://www.google.co.uk/url?sa=i&url=https://123timer.com/10-minute&psig=AOvVaw0lZc2nbJ3-fe7FqKKd-TS4&ust=1588935357818000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDRu8_LoekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://owlcation.com/humanities/Writing-Tips-How-To-Use-Hyphens&psig=AOvVaw22Zh17iqFUqMsP0E_hSako&ust=1588935431732000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMD6yPXLoekCFQAAAAAdAAAAABAS
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Easy Read Recipe On 
How To Make Lemon 

Curd and Orange Cake 

 
 
 
 

 
What you will need to make the lemon 
curd and orange cake: 

   

 

 170g soft salted butter 

 150g golden caster sugar 

 2 eggs 

   

 70g natural yogurt 

 150g self –raising flour 
 

   

 

 50g ground almonds 

 1 large orange ,zested 

 2-3 tablespoons of milk 

 
 
 
 
 
 

 

 10 tablespoons lemon curd 

 20g flaked almonds 
 

  

 1 litre loaf tin 

 Lemon zest, to decorate 

https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://oman.desertcart.com/products/131599436-morrisons-flaked-almonds-150-g&psig=AOvVaw17Ka_vzDk27WZ54S7a9gVm&ust=1588257153429000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjg55TtjekCFQAAAAAdAAAAABAQ
https://www.google.co.uk/imgres?imgurl=https://www.thespruceeats.com/thmb/OK1M2ImVP8M3fzUYo9IvXdhNRek%3D/1363x1363/smart/filters:no_upscale()/GettyImages-665507985-580847b85f9b5805c24d5290.jpg&imgrefurl=https://www.thespruceeats.com/ciambella-romagnola-italian-ring-cake-2018277&tbnid=L5JQsHB8CoEE3M&vet=12ahUKEwi_ptKj743pAhXWAhoKHWZwA0EQMygcegQIARBK..i&docid=L3mPeoIU0YrynM&w=1363&h=1363&q=sprinkle lemon zest on cake&ved=2ahUKEwi_ptKj743pAhXWAhoKHWZwA0EQMygcegQIARBK
https://www.google.co.uk/url?sa=i&url=https://www.angesdesucre.com/blogs/anges-de-sucre/how-to-grease-a-baking-tray&psig=AOvVaw3uToRXe5jcRMpjfhbIsDk-&ust=1588173143921000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICCyZ20i-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://en.wikipedia.org/wiki/Instagram_egg&psig=AOvVaw0bi3y-t4Ft3-2JXVF1yL-q&ust=1588259447868000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNj0-dX1jekCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=https://www.waitrose.com/ecom/products/waitrose-golden-caster-sugar/008521-4055-4056&psig=AOvVaw2AcWvMJNC68sIsuNf_LSe4&ust=1588259340342000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCdwqL1jekCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/290920510&psig=AOvVaw2wQHLBlF2ayMqka2fFSyBk&ust=1588259204218000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIiEq-H0jekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bmstores.co.uk/products/mcdougalls-self-raising-flour-1-5kg-351617&psig=AOvVaw1Tpjs7ABg3dgm8Ghnz8rFU&ust=1588259630255000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLC97Kv2jekCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/sainsburys-natural-yogurt-500g&psig=AOvVaw1-nRUM9PVzmbnFhgTcxtuH&ust=1588259538345000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKic7oD2jekCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/254914371&psig=AOvVaw3y0U7ITsrHad1ANsb2tAn3&ust=1588259695504000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCs08r2jekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.marlerblog.com/case-news/didnt-i-tell-you-to-pasteurize-that-orange-juice/&psig=AOvVaw3_pZNU2jM9Xf63tEqwlB2v&ust=1588259770916000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPj7p_D2jekCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/food/products/milk-carton?_pos=3&_sid=ecdc548eb&_ss=r


26 
 

  

Method 
 

 Heat the oven to 180c/160c Fan /gas 
mark 4 

  
Butter and line a 1 litre loaf tin.  

 Put the butter, sugar, eggs, yogurt, 
self-raising flour, ground almonds, 
orange zest, milk and 5 tablespoons of 
lemon curd into a large mixing bowl 
and whisk till smooth. 

 In a separate bowl add the remaining 5 
tablespoons of lemon curd in and 
whisk till smooth. 

 Spoon half the mixture into the 
prepared tin then spoon over the 
whisked lemon curd and top with the 
remaining mixture. 

  
Sprinkle over the flaked almonds 
 

  
Bake for 50 minutes until golden. 

 Leave to cool, then sprinkle over the 
lemon zest. 
Serve and enjoy 

https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.reviewed.com/ovens/features/youre-preheating-your-oven-wrong&psig=AOvVaw2-e6dLRsuQ6GSy7gtETMp0&ust=1588173059150000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLir3Ouzi-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bbcgoodfood.com/videos/techniques/how-line-different-shaped-cake-tins&psig=AOvVaw3uToRXe5jcRMpjfhbIsDk-&ust=1588173143921000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICCyZ20i-kCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.simplyrecipes.com/recipes/eggnog/&psig=AOvVaw0WlNNhUnpDNpYiiQXwW3VK&ust=1588237114050000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKjkh8aijekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.finecooking.com/article/a-foolproof-way-to-make-luscious-light-lemon-curd&psig=AOvVaw2Wcd8NahB6y0ycGqKE23Uk&ust=1588237252002000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODEg4WjjekCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.cookingwithmykids.co.uk/mary-berrys-banana-bread/&psig=AOvVaw3XoXatXICzv4M1wK0A7nYQ&ust=1588256833968000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjpk_frjekCFQAAAAAdAAAAABAl
https://www.google.co.uk/url?sa=i&url=http://www.thewittfamily.co.uk/2013/09/simple-healthy-plum-crumble-recipe.html&psig=AOvVaw17Ka_vzDk27WZ54S7a9gVm&ust=1588257153429000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjg55TtjekCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://123timer.com/50-minute&psig=AOvVaw2-VnLRpsnasW96UnsGK12J&ust=1588257464690000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMC5l6PujekCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=e31c58b8f&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.jocooks.com/recipes/lemon-orange-cake-with-lemon-honey-glaze/&psig=AOvVaw3gyu2E2KJE7h_8Kvo0g1Hv&ust=1588258142673000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDP0-bwjekCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/people-adults/products/jessica-thumbs-up?_pos=10&_sid=396be9c6e&_ss=r
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Easy Read Recipe On 
How To Make Malteser 

Cheesecake 

 
 
 
 

 
What you will need to make the 
Malteser Cheesecake: 

  

 

 200g Digestive Biscuits 

 75g of  Unsalted Butter 

 100g Maltesers  

 

 

 400g Cream Cheese 

 300g Mascarpone  
   

 

 

 1 teaspoon Vanilla extract 

 200g Icing sugar  

  

Method 
 

 First get all your ingredients measured, 
then line a cake tin with greaseproof 
paper.   

  
Melt the butter in the microwave for 1 
minute or until melted. 
 

https://www.google.co.uk/url?sa=i&url=https://www.waitrose.com/ecom/products/mcvitie's-digestive-biscuits/061370-31064-31065&psig=AOvVaw1HjNYEv6aSdvjq1hLHlkE1&ust=1585302333367000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIikqMbtt-gCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=https://www.waitrose.com/ecom/products/lurpak-butter-unsalted/043118-21290-21291&psig=AOvVaw0qjiZHs_tt_EqI6uPDQ3_x&ust=1585302401984000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOicsertt-gCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Galbani-Mascarpone-Cheese-250-g/dp/B01G7A9X0Y&psig=AOvVaw0uYdYRnuVcfOPYnZvHlnxr&ust=1585302876508000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMie98nvt-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.coopathome.ch/en/supermarket/dairy-products-eggs/packaged-cheese/fresh-cheese-mozzarella/cream-cheese-fresh-spread/philadelphia-cream-cheese-spread/p/3845463&psig=AOvVaw1q0w7gMc6FjmrsfPKr7BzT&ust=1585302463472000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOj464Tut-gCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://focusedcollection.com/167880128/stock-photo-female-hands-lining-cake-tins.html&psig=AOvVaw1Bi8TncVNnXCugb3UO5Pn0&ust=1585312572326000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNiJodiTuOgCFQAAAAAdAAAAABA-
https://www.google.co.uk/url?sa=i&url=https://www.bakepedia.com/tipsandtricks/microwave-baking-tips/&psig=AOvVaw3_yfiUI6ZAYSTXWXgxFz4w&ust=1585383421238000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjb09GbuugCFQAAAAAdAAAAABAD
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 Crush the digestives in a freezer bag 
with a rolling pin. Then add to the 
melted butter. 

 Once the butter and biscuits are 
mixed, add it to the cake tin and press 
down with a spoon. This is the bottom 
of your cheesecake. 

 

 
Put it in the fridge to chill while you 
make the filling. 

  
In a bowl add the cream cheese, 
mascarpone and mix it all together. 

 

Add the icing sugar a little at a time 
then add the vanilla extract. 
Everything should be mixed together. 

 Crush all the Maltesers and add half 
into the cream cheese mixture and 
save half for putting on the top for 
decoration. 

  

Now spoon the mixture onto the 
biscuit base. 

  
Place cheesecake in the fridge to set 
for 4 hours. 

 After 4 hours sprinkle the rest of the 
Maltesers on top. Take the cheesecake 
out of the tin. Now serve and enjoy 
the cheesecake. 

https://www.google.co.uk/url?sa=i&url=https://cook.me/recipe/caramel-mountain-top-cheesecake/&psig=AOvVaw2mi9Nlw5B8ytR7-G-HwTeE&ust=1585383545293000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjCnI6cuugCFQAAAAAdAAAAABAf
https://www.google.co.uk/url?sa=i&url=https://cassiefairy.com/2016/03/01/early-pieday-friday-baked-chocolate-cheesecake-for-easter/&psig=AOvVaw2mi9Nlw5B8ytR7-G-HwTeE&ust=1585383545293000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjCnI6cuugCFQAAAAAdAAAAABAl
https://www.google.co.uk/url?sa=i&url=https://www.cookingclassy.com/cheese-ball-recipe/&psig=AOvVaw3SYSAYtAJbrgfk-qcd_smj&ust=1585383816769000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKiZ45KduugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.farmdrop.com/blog/how-to-make-icing-sugar-at-home/&psig=AOvVaw2gYwttwEimPlTpEUSBF9QH&ust=1585384092722000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPi8-pOeuugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http://www.tasteofsouthern.com/seven-minute-frosting-recipe/&psig=AOvVaw1VyNydBeLL8kWfCnq8lRMd&ust=1585384200836000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCL39OeuugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http://www.thelittleloaf.com/2013/02/11/malteser-macarons/&psig=AOvVaw2OMRWvQqAJlNfnsXbKsKZX&ust=1585384356123000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKD2q5CfuugCFQAAAAAdAAAAABAS
https://www.google.co.uk/url?sa=i&url=https://www.amummytoo.co.uk/baileys-chocolate-cheesecake-recipe/&psig=AOvVaw1P9TcY43Y4XHMahx8Z5zne&ust=1585384676993000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJivrKyguugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://snapguide.com/guides/make-no-bake-cherry-cheese-cake/&psig=AOvVaw2CLqeh6hZ7rhhYERGBmgil&ust=1585384929602000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOjKnK2huugCFQAAAAAdAAAAABAE
https://www.photosymbols.com/collections/people-adults/products/time-check4?_pos=5&_sid=88b23072c&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.unilad.co.uk/news/heres-how-you-make-a-malteser-cheesecake/&psig=AOvVaw0nYFwunHU44Gf13xYdLZ7C&ust=1585385670436000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDpj5GkuugCFQAAAAAdAAAAABAD
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Easy Read Recipe On 

How To Make Wartime 
Carrot Cake 

 
 
 
 

 
What you will need to make the 
Wartime Carrot cake: 

   

 

 

 230g self-raising flour 

 85g margarine 
 

  

 

 

 85g castor sugar 

 115g grated carrot 
   

 

 

 55g sultanas 

 1 egg 

 A little milk or water 

  

Method 
 

https://www.google.co.uk/url?sa=i&url=https://seelans.com/mcdougalls-self-raising-flour-1-1-kg.html&psig=AOvVaw38AbT6qvQq5TSYezzMA0-R&ust=1588170321051000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCRxNGpi-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/287281843&psig=AOvVaw15eScWxbF6jQ7LI1xcYzmu&ust=1588170747748000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKiKiJ2ri-kCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.portablepress.com/blog/2018/12/lets-make-some-margarine/&psig=AOvVaw2A6UVv0JWuXGrGm-p9EeOt&ust=1588170354669000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCK7-Gpi-kCFQAAAAAdAAAAABAQ
https://www.google.co.uk/url?sa=i&url=https://freefoodtips.com/how-to-measure-grated-carrots-without-scales/&psig=AOvVaw3FF0Xvdiws4cwKzvtNqw97&ust=1588170802601000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKC76riri-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/259169069&psig=AOvVaw3Q_khlWIaM6OnqvuRgBnPo&ust=1588170855686000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDzh9Gri-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.theverge.com/2019/1/14/18181806/instagram-most-liked-post-egg-kylie-jenner&psig=AOvVaw3DaBQTS_UGAYe0orujCMnF&ust=1588170893633000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPi80eKri-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.vectorstock.com/royalty-free-vector/realistic-3d-milk-carton-packing-isolated-on-white-vector-21698817&psig=AOvVaw3rUJMrfjkHPyYDAa53rWB3&ust=1588170944990000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJiz5Pyri-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.simplyrecipes.com/recipes/carrot_cake_cupcakes/&psig=AOvVaw3w97V0z2nrr8pLny6lh8is&ust=1588171092778000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjKjsWsi-kCFQAAAAAdAAAAABAJ
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 Preheat the oven to 220c/220c fan or 
gas 7 mark 

  
Sift the flour into a mixing bowl 
 

  
Rub in the margarine  

 Add the sugar, grated carrot, sultanas 
and egg. Mix well and then add a 
little milk or water to make sticky. 

 

Spoon the mixture into individual cup 
cases. 

                                                      

Cook in the oven for 20-25 minutes or 
until golden in colour. 

 Once cooled top with buttercream 
and decorated how you please. 

 

 

 

 

 

 

https://www.google.co.uk/url?sa=i&url=https://www.bhg.com/recipes/how-to/bake/how-to-make-cupcakes/&psig=AOvVaw3cKWz1YNssjxQcs6wT-5i7&ust=1588169172021000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjEnLWli-kCFQAAAAAdAAAAABAQ
https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=e31c58b8f&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.farmdrop.com/blog/how-to-make-icing-sugar-at-home/&psig=AOvVaw2gYwttwEimPlTpEUSBF9QH&ust=1585384092722000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPi8-pOeuugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.reviewed.com/ovens/features/youre-preheating-your-oven-wrong&psig=AOvVaw3m4orykXnIlNIa0gI5R6Gq&ust=1588163494377000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMiBvpuQi-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://noobcook.com/pineapple-tarts/&psig=AOvVaw1VPWeH-VbZToiZs7XfqWkE&ust=1588163910053000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCICk9OaRi-kCFQAAAAAdAAAAABAk
https://www.google.co.uk/url?sa=i&url=https://realfood.tesco.com/recipes/mini-carrot-cakes.html&psig=AOvVaw0SJXft8GCGoOyR0IlfjPJD&ust=1588164316571000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNik3cSTi-kCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.wikihow.com/Make-Carrot-and-Sultana-Scones&psig=AOvVaw2gvOW9umV5tqklod_byHFT&ust=1588164623033000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOD-z72Vi-kCFQAAAAAdAAAAABAU
https://www.google.co.uk/url?sa=i&url=https://123timer.com/20-minute&psig=AOvVaw2-tluT14t1qtJ-qIAHeqcO&ust=1588169348382000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOi_6d2ni-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://123timer.com/25-minute&psig=AOvVaw2TSCdpZCghrkGU4dGXGie_&ust=1588169891908000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCqmoWoi-kCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://smileypete.com/business/much-maligned-hyphen/&psig=AOvVaw1npeIkT67gp3gi4Obip2mh&ust=1588170218016000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIjKjKWpi-kCFQAAAAAdAAAAABAD
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Easy Read Recipe for 
Blueberry Cake with 
Cheesecake Frosting 

 
 
 

 

What you will need to make the cake 
and it serves 10 slices  
 

 

 

 175g of soft butter 

 175g golden caster sugar 

 3 large eggs 

 

 

 225g self raising flour 

 1 teaspoon baking powder 

 2 teaspoon vanilla extract 
 

 

 

 142ml of sour cream 

 375g blueberries 

           

 200g tub of Philadelphia cheese 

 100g icing sugar 

  

 22cm round loose bottom cake 
tin 

 
 
         
 

 

            Method 

https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/McDougalls-Self-Raising-Flour-500g/dp/B002E2LQ46&psig=AOvVaw2_B6T5hUP1pBnkcb-QK9dj&ust=1587116608287000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOji-qHU7OgCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.coopathome.ch/en/supermarket/dairy-products-eggs/packaged-cheese/fresh-cheese-mozzarella/cream-cheese-fresh-spread/philadelphia-cream-cheese-spread/p/3845463&psig=AOvVaw1q0w7gMc6FjmrsfPKr7BzT&ust=1585302463472000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOj464Tut-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.sainsburys.co.uk/gol-ui/product/caster-sugar/sainsburys-fairtrade-golden-caster-sugar-1kg&psig=AOvVaw3TXCuzkW4CbcLAL7SNxMG-&ust=1587116268714000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNDk8f7S7OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/290921181&psig=AOvVaw3BgxEfSSdPIkcO3iGykfAu&ust=1587116327046000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNj96Z7T7OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.thesun.co.uk/money/9739057/egg-sales-soar-to-a-30-year-high-smashing-the-6-5billion-barrier/&psig=AOvVaw0V5orwfqvfmkidIzaqcS7F&ust=1587116376759000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCO8LXT7OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/282996414&psig=AOvVaw21BlJy4-G3y1HvBlICLtED&ust=1587116502898000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKitlu7T7OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://groceries.asda.com/product/soured-cream/asda-fresh-soured-cream/48639666&psig=AOvVaw1HAbIoEbsGe06Ddro7kRnT&ust=1587116766437000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIib5evU7OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.lidl.co.uk/en/p/product-recommendation/oaklands-blueberries/p11399&psig=AOvVaw2LU9IlWIrZEL_UQriB_OUU&ust=1587116808311000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLjJsoPV7OgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Andrew-James-Springform-Large-Baking/dp/B07KM5BFHQ&psig=AOvVaw37fQD1Q-xGFM1SsPSd6BkX&ust=1587116898770000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOjq-qvV7OgCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
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Preheat the oven to fan 160c/180c for 
conventional or Gas 4 

       

 

 

 
Butter and line the base of the cake tin 
with baking paper. 

 Put the butter, Sugar, eggs, flour, 
baking powder and vanilla in a bowl. 
Stir the mixture very well for 3 
minutes. You could also use an electric 
whisk if you have one. 

 

Mix the mixture until it is light in 
colour then add 4 tablespoon of the 
sour cream and half of the blueberries. 

 Empty the mixture into the tin. 
Bake for 50 minutes, until it has risen, 
looks golden in colour and springs back 
when lightly pressed. 

 Cool the cake, then take it out of the 
tin and leave it to finish cooling. 
 

 To make the frosting, mix the soft 
cheese, icing sugar and remaining sour 
cream until smooth and creamy. Make 
sure the cake is cooled before you 
spread the frosting on. 

 Decorate the cake after you have put 
the frosting on with the rest of the 
blueberries. 

 Store the cake in the fridge. 
Serve and enjoy. 

 

 

 

https://www.google.co.uk/url?sa=i&url=http://www.paulnoll.com/Oregon/Cooking/Muffin/muffin-blueberry-17.html&psig=AOvVaw3P2iBvhjpItzqXDba0mVWx&ust=1587200835931000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCbm4OO7-gCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://focusedcollection.com/167880128/stock-photo-female-hands-lining-cake-tins.html&psig=AOvVaw1Bi8TncVNnXCugb3UO5Pn0&ust=1585312572326000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNiJodiTuOgCFQAAAAAdAAAAABA-
https://www.google.co.uk/url?sa=i&url=https://bakingsmart.com/how-to-start-baking-for-beginners/&psig=AOvVaw1NWXNqhyUdB_JOeIdSJI40&ust=1586256837971000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLD4i7HR0-gCFQAAAAAdAAAAABAI
https://www.google.co.uk/url?sa=i&url=https://www.allrecipes.com/article/essential-baking-ingredients/&psig=AOvVaw2idNkWoPkzZZWG63V6oRP-&ust=1587198627669000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCm3eiF7-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bbcgoodfood.com/howto/guide/common-cake-problems-solved&psig=AOvVaw0IEXiPVr8rzrNpY8YfALfD&ust=1587201003358000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjqjdqO7-gCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=http://ambrosiabaking.com/how-to-cool-a-cake-fast/&psig=AOvVaw1Mrpeedb5mcmyEiaMoDOHx&ust=1587201119254000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLDX4IyP7-gCFQAAAAAdAAAAABAN
https://www.google.co.uk/url?sa=i&url=https://www.youtube.com/watch?v%3D0YPfoB84Fes&psig=AOvVaw2E4MRjnErpdqsRx_G8DbND&ust=1587201446398000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCt16mQ7-gCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bobsredmill.com/recipes/how-to-make/gluten-free-lemon-blueberry-cake/&psig=AOvVaw2DnE_lGjHKMHxy7ulU_VB6&ust=1587201726456000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOC7hs-R7-gCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=http://cookdiary.net/blueberry-cake/&psig=AOvVaw2DnE_lGjHKMHxy7ulU_VB6&ust=1587201726456000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOC7hs-R7-gCFQAAAAAdAAAAABAe
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Easy Read Recipe on 
How to make Banana 

Bread 

  
What you will need to make the 
Banana Bread 
 
 

 

 

 125g butter 

 150g caster sugar 

                                          

 

 1 teaspoon vanilla extract 

 1 egg 

 
 
 

 

 

 2 ripe bananas – mashed 

 190g self raising flour 
 
 

           

 

 60ml of milk 
 
 
 

  

      Method 

https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/252528658&psig=AOvVaw1N_TPIoTzCuefNlb96SG7k&ust=1585747697525000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDDrdfoxOgCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/food/products/milk-carton?_pos=199&_sid=fdf1cf151&_ss=r
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.lurpak.com/en-mt/the-best-butter-in-the-world/&psig=AOvVaw1d-hhsGnLTAKYJJ-4u7M7A&ust=1585746815900000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCS6K_lxOgCFQAAAAAdAAAAABAI
https://www.photosymbols.com/collections/food/products/banana-bunch?_pos=74&_sid=fdf1cf151&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/McDougalls-Self-Raising-Flour-500g/dp/B002E2LQ46&psig=AOvVaw1Xi-Mmxf-zRNwCmtRaI2Ld&ust=1585747833942000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMiRj5jpxOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://glutenfreecuppatea.co.uk/2018/11/30/6-ingredient-gluten-free-banana-bread-recipe-dairy-free/&psig=AOvVaw0C47D68h822EM-J5nogXZW&ust=1585747907556000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKD7g8DpxOgCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.photosymbols.com/collections/food/products/egg?_pos=119&_sid=fdf1cf151&_ss=r
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First grease and line with grease proof 
paper a 2lb Loaf tin 

  
Put a pan on medium heat and melt 
the butter, sugar and vanilla extract. 

  
Remove the pan from the heat and 
mix the mashed bananas in. 

         
Put the egg in a bowl and whisk it, 
then add to the mix. 

     

 
Next add in the flour and milk into the 
mixture. 

        

 
Spoon the mixture into the prepared 
tin.  

 

 
Bake the banana bread for 35 minutes 
at bake at 170oc and if using gas oven 
bake on gas mark 3. 

                      
Leave to cool and enjoy. 

 

 

 

 

Produced by Thusira Kenyon and the Regional Advocacy and Community Engagement Team.  

https://www.google.co.uk/url?sa=i&url=https://www.biggerbolderbaking.com/mix-wet-dry-ingredients-separately/&psig=AOvVaw1RV6Ma4R04zHJ14Jm2g1Br&ust=1585752274042000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOC_huL5xOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://properfoodie.com/banana-bread/&psig=AOvVaw0tkWxvcEh3LDKjEVCpkx8n&ust=1585752346764000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjb14X6xOgCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https://123timer.com/35-minute&psig=AOvVaw3EvevpvCr3dthIidBpHRXm&ust=1585752797677000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCY0df7xOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.bbcgoodfood.com/videos/techniques/how-line-different-shaped-cake-tins&psig=AOvVaw0Yapg1aJCn4G4rvGJ4XI6s&ust=1585750629554000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjNrNfzxOgCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=https://depositphotos.com/253316616/stock-video-view-of-the-melting-butter.html&psig=AOvVaw0thRvnZViCLbHt-J-Go777&ust=1585750820234000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKiW3qz0xOgCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https://cookieandkate.com/healthy-banana-bread-recipe/&psig=AOvVaw0_P06RbuDMccMJYG805dND&ust=1585751576419000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMj8_573xOgCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.incredibleegg.org/eggcyclopedia/c/cooking-terms/&psig=AOvVaw06dDBB1hmP7p6rdZ9B4ao5&ust=1585751810031000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOD894H4xOgCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=b1edbfd85&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.onceuponachef.com/recipes/banana-bread.html&psig=AOvVaw3GYzRjydo1bImKnAWtjly8&ust=1585752493770000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjyxcf6xOgCFQAAAAAdAAAAABAF
https://www.photosymbols.com/collections/people-adults/products/jessica-thumbs-up?_pos=39&_sid=71251bd36&_ss=r

