Irresistible recipes by Aadit
(the greatest, coolest most epic person on Earth!)




To my wonderful parents for being my parents.

Note from author:

| can’t think of anyone else to thank.

If you are one of the people who helped me and you think

you should be in this page please enjoy the recipes in this
book!
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Breakfasts
¢

Snacks

Chocolate Chip Cookies
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Makes: 10 | Prep: 20 mins | Cook: 12 mins

Ingredients

120g butter, softened

759 light brown sugar

759 golden caster sugar

1 medium egg

1 tsp vanilla extract

1809 plain flour

2 tsp bicarbonate of soda
150g dark chocolate, cut into
chunks

Chocolate Chip
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Heat oven to 180C/160C fan/gas 4 and line two
baking sheets with parchment.

Cream the butter and sugars together until very
light and fluffy, then beat in the egg and vanilla.

Once combined, stir in the flour, bicarb,
chocolate and 74 tsp salt.

Scoop 10 large tbsps of the mixture onto the
trays, leaving enough space between each to
allow for spreading.

Bake for 10-12 mins or until firm at the edges
but still soft in the middle — they will harden a
little as they cool.

Leave to cool on the tray for a few mins before
eating warm, or transfer to a wire rack to cool
completely.
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Starters

Garlic Bread
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Tasty Garlic Bread

Method

1. Slice the bread in half lengthwise.

2. Toast the crust side for 2 mins until really
crispy.

3. Mix together butter, garlic and parsley in a
bowl. Spread over the cut bread halves.

4. Sprinkle over the Parmesan.
Just before serving place on a baking sheet,
then cook under a hot grill for 5 mins until
toasty and lightly golden.

6.  Letit cool for 1 min before cutting into thick

slices.

Mokes: 12 | Prep: 10 mins | Cook: 7 mins

Ingredients

2 ciabatta loaves

140g butter , softened

4-6 garlic cloves, crushed
handful parsley , chopped

2 tbsp finely grated Parmesan
(or vegetarian alternative)




Mains

Fish ¢ Chips




Mokes: 4 | Prep: 25 mins | Cook: 40 mins

Ingredients
For the chips

e 800g unpeeled, even-size Maris
Piper or King Edward potato
e 2 tbsp olive oil

For the peas

e 300g frozen garden pea
° 1 tbsp olive oil
e  2tsplemon juice

For the fish

e 6509 (approx) skinless haddock,
hake or cod fillet cut into 4
equal-size pieces

50g self-raising flour, plus 1 tbsp
50g cornflour

1 egg white

125ml ice-cold sparkling water

1 lemon, cut into wedges

600ml sunflower oil, for frying

The Oltimate
Fish ¢ Chips

Fish ¢ Chips contd.
Method for Chips and Peas

© 0 N o

10.
11.
12.
13.
14.

Scrub the potatoes, cut into 1.5cm thick lengthways slices, then cut each slice into
1.5cm thick chips.

Tip the chips into a large saucepan, pour in enough water to just cover, bring to the
boil, then lower the heat and gently simmer for 4 mins only.

Drain, tip onto a clean tea towel, pat dry, then leave to cool.

Heat oven to 220C/fan 200C/gas 7.

Put a large shallow non-stick roasting tray in the oven with 1 tbsp olive oil and heat
for 10 mins.

Transfer the chips to a bowl and toss in the remaining oil using your hands.

Tip out in a single layer onto the hot roasting tin.

Bake for 10 mins, then turn them over. Bake 5 more mins, then turn again.

Bake for a final 5-8 mins until crisp.

Drain on paper towels.

While the chips are in the oven, cook the peas in boiling water for 4 mins.

Drain, then tip into the pan and lightly crush with the back of a fork.

Mix in the oil, lemon juice and freshly grated pepper.

o

Cover and set aside.




Fish ¢ Chips contd.
Method for Battered Fish
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The fish can be cooked while the chips are in the oven.

Pat the fillets dry with paper towels.

Put the 1 tbsp of flour on a plate and use to coat each fillet, patting off the excess.
Pour the oil for frying into a heavy, medium non-stick wok or wok-shaped pan. Heat to
200C (use a thermometer so you can check the oil stays at that temperature).

Mix 509 flour, cornflour, a pinch of salt and some pepper.

Lightly whisk the egg white with a balloon whisk until frothy and bubbly, but not too
stiff.

Pour the water into the flour mix, gently and briefly whisking as you go. The batter
shouldn’t be completely smooth.

Add the egg white, then lightly whisk in just to mix. Try and keep as many bubbles as
you can so the batter stays light.

Cooking two pieces of fish at a time, dip them in the batter to coat, let some of it drip
off, then lower into the hot oil using a slotted spoon.

Fry for 5-6 mins, making sure the oil stays at 200C and turning the fish over halfway
through so it is golden all over.

Lift out with a slotted spoon, drain on kitchen paper.

Check the oil is back up to 200C, then repeat with remaining fish.

Reheat the peas and serve with the fish, chips and lemon wedges.




99
|_
o
L
9
)
L
O

Desserts

Tiramisv
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Tiramisv

Method

1.

w

Put the double cream, mascarpone,
marsala and golden caster sugarin a
large bowl.

Whisk until the cream and mascarpone
have completely combined and have the
consistency of thickly whipped cream.
Pour the coffee into a shallow dish.

Dip in a few of the sponge fingers at a
time, turning for a few seconds until they
are nicely soaked, but not soggy.

Layer these in a dish until you've used
half the sponge fingers, then spread over
half of the creamy mixture.

Using the coarse side of the grater, grate
over most of the dark chocolate.

Then repeat the layers (you should use
up all the coffee), finishing with the
creamy layer.

Cover and chill for a few hours or
overnight. Will keep in the fridge for up
to two days.

To serve, dust with the cocoa powder
and grate over the remainder of the
chocolate.

Moakes: 6| Prep: 30 mins + chilling

Ingredients

400ml double cream

250g mascarpone

75ml marsala

5 tbsp golden caster sugar
300ml coffee, made with 2
tbsp coffee granules and
300ml boiling water

1759 sponge fingers

259 dark chocolate

2tsp cocoa powder




Drinks

Bubble Tea




Ingredients

o  2teabags or 2g black tea

o  b0g caster sugar

° 50g quick-cook tapioca balls (lLook for
ones that cook in 5 mins)

° 1 tsp dark brown sugar

o ice

o 200ml milk

o For the dark brown sugar syrup

° 50g dark brown sugar

Bubble Tea

Bobble Tea

Method

N
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20.

Put the teabags or tea leaves in 100ml boiling water and leave to brew for 10-15 mins.
Discard the teabags or tea leaves, then set the tea aside to cool to room temperature.

Bring 500ml water to a boil in a small saucepan set over a medium heat, then add the tapioca
balls.

Using a rubber spatula, stir the water and make sure the balls, or boba, are not sticking to the
side of the pan. Turn the heat up to reach a rolling boil for 2 mins, then turn off the heat, but
keep the pan on the stove with a lid on for another 2 mins.

Drain the boba in a sieve under gentle running tap water for about 20 seconds to slow down the
cooking.

Using the same spatula, gently push the boba around in the mesh to make sure they don't stick
and are cooling down evenly.

Once they're cool to the touch, set in a mixing bowl, add the 1 tsp dark brown sugar and mix in
thoroughly.

To make the sugar syrup, add the 50g dark sugar to 60ml water in the same pan set over a
medium heat.

Slowly stir and let it come to a boil, making sure all the sugar has dissolved.

Turn off the heat and leave to cool down. It will thicken as it cools.

This will make approx. 80ml syrup, about 2% servings.

Any leftover syrup will keep in a jar in the fridge for up to a month.

Add the cooked boba and mix until thoroughly coated.

The boba can be left covered for up to three hours. Do not refrigerate as they will harden.
Assemble the bubble tea.

Put the sweetened boba in a 485ml drinking glass, or two smaller glasses if you want to share.
Swirl the boba to create a marble effect on the wall of the glass.

Pour in the brewed tea and 1 tbsp of sugar syrup.

Add %2 cup of ice and, using a metal spoon, stir the glass so the syrup and the tea are
thoroughly mixed but make sure you don’t scrape off the sticky marbling effect on the wall of
the glass.

Top up with 200ml of cold milk and serve with a boba straw.




What is bobble tea?

Bubble tea or boba tea is a tea-based drink that originated in Taiwan in
the 1980s. It is commonly known to be served with sweetened milk and
chewy tapioca balls in a sealed plastic cup with an extra-large straw. |
grew up drinking boba tea and always found it funny that | had to drink

and chew at the same time.

There is a debate on who actually invented boba tea. One story says the
owner of the Chun Shui Tang tea room, a tea house in central Taiwan city
Taichung, claimed he got the idea of serving cold tea when he noticed
coffee being served cold while on a visit in Japan. Then one day, during a
staff meeting, his product development manager poured some prepared
tapioca balls into her drink and the very first boba tea was born. The other
story is from another tea room, the Hanlin Tea Room of Tainan, the
southern part of Taiwan, where the owner said he was inspired when he
saw white tapiocas on sale in a local market. He decided to mix it with tea

and created ‘pearl tea’.
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CONVERSION CHART

WECH

10z=2835g/1g=-00350z 1cwp=250ml/ 1foz=285ml
1 kg=3502(22 lbs] 1 ml =0034 fl oz
METRIC IMPERIAL METRIC  PINT CUPS FL.OZ
30g | oz 100 ml 32
&0g 2oz 125 ml 9 411
85¢g 30z 150 mi 114 5
15¢g 40z (1/41b) 200 ml 7
140 g Soz 250 ml ] Q
170 g 6oz 275 ml 112 10
200 ¢ 7 oz 300 ml 1l
230g 80z (1/2 Ib) 400 ml 14
250 g Q oz SO0 ml 2 18
285¢g 10 oz S70 ml | 20
450 g 16 0z (1 Ib) 750 ml 3 26
500g 17 oz 1] 1204 4 35

OVEN TEMPERATURE

F 225 250 275 300 325 350 375 400 425 450 475
C Mo BO 140 1C 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 Sar2753

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



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








