


Thank yoo to everyone in my family who helped me
cook these meals

Yoor cookbook writing project has been facilitated by Clare Ford, expert educator and
founder of the Switched ON! Academy, in partnership with Saronti.
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This template was created by Saronti Ltd

Saronti is a small Company with Big valves, UK based ¢ ron by Moms. (We vse local
suppliers who respect the environment. We are committed to help charities, schools
and care homes raise fonds, and we offer opportonities to parents/ grandparents and
anyone looking for work arovnd family life. We make reading and writing fon. We
embrace creativity and guality family time.

www, sarenti.com
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Ingredients

R . R .
Q“ ‘o Q“ Q“

2 slices of white bread
4 alices of ham

2 slices of Cheese
Butter

Equipment

Buter knjfe
Medium plate
George Foreman small grill machine

Ham ¢ Cheese Toastie

Method

1.

2.
3.

Turn on the george foreman small
gri.

Budtler the bread on both sides .
77dd ham and cheese on the inside
of the 2 pieces of bread.

Put the small sandwich in the grill
and wail until the green light pops
up.

Cut the loastie however you wanf
lo cul.

Savces to add:

Barbecue sauce
Tomalto kelchup
Salad cream

ot Pepper sauce
Sweet Chilli sauce
Brown sauce
Worcestershire Sauce



Mains




Tona Pasta Chicken Tagliatelle

By {Deja} By Deja
Method

Tirst open the 3 tins of tuna with a tin opener, push

the lids back down and pour out the liguid, open the

ling back up with afork. Put the tins back on the .

side. Ingredients

Nevt, fill a medium sized pot with % of cold tap

waler and put it on a medium heal for 7-10 .

Ingreduents minules, when boiling pul %; a bag of pasta in the & Tagliatelle nests Eaui t
3 Tins Tna n Brine pot. 3 Chicken breast quipmen
o Hayfl Bag Of Pasta Aler scraping the tuna i the miving bout, do 4 i 3 Mived peppers * luyepanandlia
o  Salad Cream aﬁé;zg%awm‘zndé'btydqugwq v sk PP . i Chopping bgar a;
o  Mayonnaise mayonnaise, add 4 lurns of black pepper, mix them oomJ [ argepladta’ ot
o  Black Pepper logether for 2 minules, and check the pasta %> Onionys o) Ilarge]mﬂe (Cluc/iell)
o [ fedand] Vellow Peppers Then wash the peppers in cold waler then wsing the 500 ml of double cream o [ medium knife (Vegelables)
o IS Scallion (Spring Onion) chopping board cut the peppers in small cubes, cut 2 tablespoons oil o [fork
° love the scallion in small circles, add the peppers into
o Honey the miting bowl and then mi for 2 minutes; if Boursin (Garlic and Herb) cheese ° ;”mmd and lid
Eovioment pasta is done pour into the sieve and shake oul. P ng for chi Al ® ; im p
| easorung chicken: ° conlainer
9 p/’”edalm Sized Pot with the lid Finally put pasta back in the pot and put the purpose, papﬂ/ia chicken o /aieve
Jorit wntenladl/wmiw’nyb-owhhllwp-ola/zdat{da 7 ’ .
= Lablespoon of honey miv around with a serving deasoning, black pepper, lropical

° Mwbml apoon. . . orye
o  Chopping board . deadsoning (a pinch), chilli flakes
o  /medium sized hnife Extra toppings to taste: Spinach (large bag)
o  /serving spoon 0 ber
o [lablespoon Sweelcorn
o [fork
o  Tingpener Salad
[

Steve




Chicken Tagliatelle

By Deja

L First wash and cut chicken inmedium 5.  Then add the chicken in the pan and

pieces and season the chicken in a cooks unlil brown on a medium heal,
plastic bouwl. add the onions, mushrooms and
peppers back, and then add the double

2. Wash and cuf onions, mushrooms cream... {el il simmer.

"”dﬁ. p %”}””” (heep separal from 6. Add water o the pol and pul the
’ pasta and lel if cook,

. Newt, pour asmall bit of oilinto the 7 7idd spinach and the boursin cheese
large pan, lel il heat up and then add lo the pan of ingredienty.
onions unlil golden, add mushrooms
and peppers. 8. When the pasta is cooked, drain in the

dieve.

4. Pour the miv into the container, leave
dome oil in the pan. 9.  Tinally 7ldd the pasta lo the pan of
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; : Method Apple Pie
Upside down ice cream st acttonto et PP

By Deja and sprinkle them with a little lemon juice. By Deja
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Next, combine sugar, flour and spices (allspice,

. nutmeg, cinnamon) into a bowl, add the flour p A
Method mivture lo the apple slices and use your hands to R
Tirst defroat ice cream and do 3 mi the flour through the apples and then add -
acopes of ice cream in the bowl. vandla exract |
Then preheat oven to gas mark 5 (190c | 375), ‘
Nevt get 2 cones and put them on aeparate some dough for the lop, place dough onlo a
' ed , rofl dough into a 9 inch pi .
Ingre;hents top of the ice cream. e T fce g B ATRAPE | ngredients
o Tce CGream . Place pie dough inlo pie dish and push down, place o ] tbap of lemon jui
Then put the on the ice cream : o puice
. T croam e o bt o el o chpf o g
o  Sauce/ sprinkle ' P e wableypoons all puspoie flour
Uning your thumb and a fork press the edges down. /2 teaspoon cinnamon
Finally if you want you can sauce o  //4teaspoon ground allspice
Eqmpment or sprinkles. Place eqq yolk and cream inlo a bowl, stir well with ~ ® /4 leaspoon ground nulmeg
y af.orlf, wse a small brush lo spread some of the o /leaspoon vanilla evtract
o ;’; crean; acolpe méxlure on the lop. o /leaspoon of cream
. [}
o Finally wse a sharp hnife and cul stits into the top, =001 pMent
® Jdpoon pul in the oven for 20 minutes, then reduce heat to
gas mark 4 (180c | 350)) ® large bowl
®  3spoons

Batke until the crust is golden and the juice is L.
bubbly, take out and leave o resl for 1 hour . Pie dish

Strawys
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Drinks




Equipment:

large mug
freltle
Spoon

Ingredients:

2 ice cubes
Vimto
Hot water
Spoon

Warm Vimto

Method

I Pul waler inlo a kellle and bodl.

2. Puf some vimlo info a mug and pul
2 ice cubes.

3. Pour the hof waler from lhe kellle
inlo the mug and miv with a spoon.

Kool-aid

Method
L Pour 3 cups of fool-aid sugar into

2.

J.

ajug.

Pour | litre of waler of waler in to
7ldd some ice and taste, if to sweel
add ] cup of waler, if no flavour
add some more sugar:

Makes: € Drinks | Prep: 10 minotes |
Equipment

large Glass Jug,

Tce

Stirring spoon

Glasses

Jug

Ingredients
3 cups of fool-aid sugar




CONVERSION CHART

WEGH

10z=2835g/1g=-00350z lewp=20m/1foz=285ml
I kg =35 02(22 Ibs) I ml=0034 fl oz
MERC  IMPERIAL MERC  PNT CUPS FLOZ We hope that you and yoor family and friends enjoy the
5 = T book that you have created.
&0g 2oz 125 ml 9 411 . _ . .
85 3oz 50m  ua 5 This project was co-ordinated and facilitated by
N5g  4doz(l/4lb) 200 ml 7 Clare Ford, Founder of Switched ON! the global online
0g  Soz 250 19 academy to vnlock the brilliance in yoor child.
170 g 6oz 275 ml 12 10
200g 7oz 300 ml 1 Find oot more at: www.switchedonglobal.com and
230g  8oz(l/2lb) 400 m ‘4 register for your next exciting coorse.
250 g Q oz 500 ml 2 18
Sog Do sam €D Poblish your book at www.saronti.com/switchedon
450g  160z(llb) 750 ml 3 2
500g 17 oz 11 124 4 35

OVEN TEMPERATURE

F 225 250 275 300 325 350 375 400 425 450 475
C N0 1BO 14O 150 1770 18O 190 200 220 230 240

Gas Mark 14 112 1 2 3 4 5 6 7 8 9



\We make reading fun and writing fun. We embrace creativity.
it's fun. It's unique. It's Saronti!

Your child’s ) - Personalised

Story P Books

into a hardback book M, with your family
Publishing kit L Taf faces & names

for young authors Up to 15 members

of your family,
even pets!

Personalised

Colouring
! Books

with faces & names

All your family
members, even pets!

faces & names l

Up to 26 friends,
family, or pets!

Need another copy of this book?

Go to www.saronti.com/SwitchedOn
Your book reference is Sar2639

www.sarenti.com









