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LET'S COOK

Facilitated by Clare Ford at the Switched On Academy

This template was created by Saronti Ltd
Saronti is a small Company with Big values, UK based & run by Mums. We use
local suppliers who respect the environment. We are committed to help charities,
schools and care homes raise funds, and we offer opportunities to parents/
grandparents and anyone looking for work around family life. We make reading
and writing fun. We embrace creativity and quality family time.
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Starters

Mini Fish ¢ Chips




@ Mini Fish and Chips
Starter
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Method

Mokes: 2 | Prep: 10 mins | Cook: 20 mins

1. Getyour fish and cut into slices.

|Vl9¥‘edlen’cs 2. Putyour fish into the batter and get your salt
«  Fish and vinegar on the pan.
«  Chips 3. Fry your fish with the vinegar and salt and do
«  Batter the same with the chips
o Saltand vinegar 4. Get your favourite drink to go with it and

enjoy!!




Mains

Chicken Fingers

Frittata




Mokes: 12 | Prep: 10 mins | Cook: 20 mins

Ingredients

6 skinless, boneless chicken breast
halves - cut into 1/2 inch strips

1 egqg, beaten

1 cup buttermilk

1 ¥4 teaspoons garlic powder

1 cup all-purpose flour

1 cup seasoned bread crumbs

1 teaspoon salt

1 teaspoon baking powder

1 quart oil for frying

Chicken Fingers

Method

w

Firstly make sure you read the ingredients list
and make sure you have everything.

Get your 12 boneless chicken breasts and cut
them in half.

Crack an egg and and mix it

Add your baking powder buttermilk, salt,
flour and garlic powder.

Then once your chicken is seasoned to the
max pour 1 quart oil for frying and put your
chicken on the pan.

Leave it to cook for 15-20 minutes and once
it is golden brown and crispy take it out of
the pan.

Frittata
Method

1.

Preheat your oven to 90 degrees.

Chop all your vegetables and put them to
one side

Beat two eggs and pour them in a cup.
Whisk the eggs and leave the mixture alone.

Fry your vegetables then add the egg
mixture

Once your egg is on top use a fish slice to cut
into slices.

Mokes: 4 portions | Prep: 30 mins | Cook: 20
mins

Ingredients

e 2eggs
e  All coloured peppers
e  Onions

Equipment

e  Whisk
° Fish Slice
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Desserts

Red VVelvet Cake




Ingredients

1 cup milk

2 tablespoons white distilled vinegar
1 1/4 cups sunflower oil

2 large eggs, at room temperature

1 teaspoon pure vanilla extract

One 1-ounce bottle red food coloring
(about 2 tablespoons)

Cooking spray

2 3/4 cups plain flour, spooned and
leveled, plus more for dusting the
pans

1 1/2 cups granulated sugar

3/4 teaspoon baking soda

1/2 teaspoon fine salt

1/4 cup very hot water

2 tablespoons unsweetened cocoa
powder

e 1 1/2 sticks (12 tablespoons)

For the frosting
e Two 8-ounce packages cream cheese,
softened

e 1 1/2 sticks (12 tablespoons)

Serves: 19-20 | Prep: Thr 15 mins | Cook: 60 mins

Method

STEP 1

Heat the oven to 180C/160C fan/gas 4. Oil
and line the base and sides of two 20cm cake
tins with baking parchment — if your cake tins
are quite shallow, line the sides to a depth of
at least bem.

STEP 2

Put half each of the flour, cocoa powder,
baking powder, bicarb, sugar and saltin a
bowl and mix well. If there are any lumps in
the sugar, squeeze these through your
fingers to break them up.

STEP 3

Mix half each of the buttermilk, oil, vanilla
extract, food colouring and 100ml water in a
jug. Add 2 eggs and whisk until smooth. Pour
the wet ingredients into the dry and whisk
until well combined. The cake mixture should
be bright red, it will get a little darker as it
cooks. If it's not as vivid as you'd like, add a
touch more colouring. Pour the cake mixture
evenly into the two tins, and bake for 25-30
mins, or until risen and a skewer inserted into
the centre comes out clean. Cool in the tins
for 10 mins, then turn out onto a wire rack,
peel off the baking parchment and leave to
cool.

STEP 4

Repeat steps 1 and 2 with the remaining
ingredients, so you have four sponge cakes
in total. Can be made up to three days
ahead and will stay moist if wrapped in
cling film, or you can wrap well and freeze
for up to two months.

STEP 5

To make the icing, put the butter in a large
bowl and sieve in half the icing sugar.
Roughly mash together with a spatula,
then whizz with a hand mixer until
smooth. Add the soft cheese and vanilla,
sieve in the remaining icing sugar, mash
together again, then blend once more with
the hand mixer.

STEP 6

To assemble the cake, stick one of the
sponges to a cake stand or board with a
little of the soft cheese icing. Use roughly
half the icing to stack the remaining cakes
on top, spreading a generous amount
between each layer. Pile the remaining
icing on top of the assembled cake, and
use a palette knife to ease it over the
edges, covering the entire surface of the
cake. Tidy the plate with a piece of kitchen
paper. Store leftovers in the fridge for up
to 2 days, but bring back to room
temperature for an hour
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' CONVERSION CHART
Pink Watermelon Lemonade
|n9redients WEIGH] LICOUID
1o0z=2835g/1g=00350z lcwp=250ml/1foz=285ml
*  Sugar METRIC  IMPERIAI METRIC  PINT CUPS FLOZ
° Lemon
e Lime 30g | oz 100 ml 32
60g 2 oz 125 ml ) 412
. 85g 3oz 150 mi 114 )
Moakes: 7 Drinks | Prep: 1 Hoor 5g Aoz (1/41b) 200 s
qulpment Meth'Od 140 g Soz 250 ml ] Q
] ] 170 g 6 oz 275 ml 12 10
e Large Glass Jug 1.  Flrstly, get your fruit/veg and slice them and squeeze 500 > 30 =
e Citrus Juicer, Knife them. g 9 -
° Chopping board 230 a 80z (1/2 Ib) 400 ml 14
o lce, 2. Ohce you have gotten enough juice add sugar and 250g 9 oz 500 ml 2 8
*  Stirring spoon e 2859 100z S0m 1 20
e Glasses
3. Then leave it in the fridge for 30 mins. 450 g 160z (1 Ib) 750 ml 3 26
500g 17 oz 11 1304 4 35

4.  Now you can enjoy a chilled ice drink!!!!

OVEN TEMPERATURE

F 225 250 275 300 325 350 375 400 425 450 475
C Mo BO 14O 1O 170 18O 190 200 220 230 240

GasMark 14 112 1 2 3 4 5 6 7 8 9




Need another copy of this book?

Go to www.saronti.com/switchedon

Your book reference is Sar2683

Do vou like to write stories?
Ever fancied publishing one of them?
It’s easy with Saronti.

Get in touch to find out more about
our publishing packages for young authors.

www.saronti.com




We hope that you and your family and friends
enjoy the book that you have created.

This project was co-ordinated and facilitated by

Clare Ford, Founder of Switched ON! the global

online academy which is re-defining education
to unlock the brilliance in your child.

Find out more at: www.switchedonglobal.com
and register for your next exciting course.

Publish your book at
www.saronti.com/switchedon






