Pea & Parmesan Risotto
Equipment

Ingredients
–

1 onion

–

Knife

–

2 tbsp olive oil

–

Chopping board

–

Knob of butter

–

Measuring jug

–

300g risotto (arborio) rice

–

Large frying pan

–

1 litre hot vegetable stock

–

Ladle or large spoon

–

100g frozen peas

–

Wooden spoon

–

100g grated parmesan

–

Freshly grated parmesan, to serve

Prep. time

10 mins

Cook time

Hob temperature

Medium heat

Makes

25 mins
6 portions

Method
1. Finely chop 1 onion using a knife or a Kiddikutter on a chopping board.
2. Heat 2 tbsp olive oil and a knob of butter in a pan, add the onions and fry until very lightly
browned (about 3 minutes).
3. Add 300g risotto rice and a ladle of stock. Once that has evaporated, add another ladle.
Repeat this process for about 15-20 minutes until the rice is almost tender and until you have
used about 1 litre of stock.
4. Stir in 100g frozen peas, add a little salt and pepper and cook for a further 3 minutes, until the
peas are cooked.
5. When the risotto is cooked stir in the grated parmesan.
6. Serve sprinkled with freshly grated parmesan and freshly ground black pepper.
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Spring Rolls
Ingredients

Equipment

– 3 tbsps sesame oil
– About 400gms mixed vegetables (such
as red peppers, beansprouts, carrots,
shredded Chinese leaf cabbage)
– 2 or 3 chicken/duck breasts
– 4 garlic cloves
– Small piece ginger
– 2 tbsps light soy sauce
– 50g glass noodles/vermicelli
noodles/thin egg noodles
– 50g of spring onion
– 20 sheets of spring roll sheets or filo
pastry

–

Chopping board

–

Knife

–

Saucepan

–

Two forks

–

Wok/large frying pan

–

Plate/large bowl

–

Spoon

–

Pastry brush

–

Baking tray

Prep. time

30 mins

Cook time

20 mins

Oven temperature

200 ° C

Makes

approx. 15

Method
1.

Prepare the vegetables: thinly slice each and put into separate bowls. Chop the spring onions
and set aside.
2. Finely chop the garlic and ginger.
3. Cook the meat (you can boil it) and shred it by pulling apart with two forks once cooked.
4. Cook the noodles according to their instructions.
5. Heat a wok or frying pan until hot. Add the sesame oil and garlic and ginger. Fry for about 30
seconds.
6. Add the vegetables and soy sauce and fry for 2 minutes until soft. Add the spring onions to the
mixture. Transfer the mixture to a plate or a large bowl and leave to cool.
Preheat the oven to 200C.
7. Lay a sheet of pastry in front of you. Spoon the filling down one side of each sheet then with
your finger, rub water around the edges. Roll them up neatly by folding both sides over the
filling, then rolling them up.
8. Lift the spring rolls onto a baking tray, seam side down. Brush lightly with a cooking oil
(vegetable/sunflower/olive oil).
9. Bake the rolls for approx. 20 mins or until golden. When the spring rolls are golden and crisp,
remove from the oven. Leave until cool enough to handle then serve with sweet chilli sauce or
soy sauce.
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Jammy Dodgers
Ingredients

Equipment

–

225g soft butter

–

Bowl

–

140g caster sugar

–

Wooden spoon

–

1 egg

–

Measuring spoon/teaspoon

–

2 tsp vanilla essence

–

One large baking trays or two small

–

350g plain flour

–

Strawberry or raspberry jam for

baking trays with baking paper

filling

–

Cookie cutter

–

Mini cookie cutter (to cut out hole in top
of jammy dodgers)

Prep. time

15 mins

Cook time

8 - 10 mins

Oven temperature

180° C

Makes

approx. 15

Method
Preheat oven to 180C. Line your baking tray with baking paper.
1.

Put the butter and sugar in a large mixing bowl and using the wooden spoon beat together until its creamy.

2.

Add the egg and beat until mixture becomes light and fluffy.

3.

Add half the flour and mix gently. Add the rest of the flour and mix until it comes together to form a dough.

4.

Wrap in cling film/saran wrap and, if you have time, leave it to rest in the fridge for an hour. **We will use it
straight away in the class so that we have time to finish the dodgers**

5.

Once rested, roll out the biscuit dough to about 5mms thick.

6.

Cut cookie shapes out of the rolled out biscuit dough (squares or circles)

7.
8.

With half of the biscuits cut hearts out from the centre. **We will do 6 shapes in total, 3 bases and 3 tops. We will
bake these first so I can show you how to finish them in the class**
If you like, you can wrap some of the dough in cling film/saran wrap and freeze for another day.

9.

Place on a baking tray and bake at 180°C for 8-10 minutes.

SKILLS AND KNOWLEDGE:
Lots of concentration needed for today as mathematics is involved! Make sure you have an equal number of shapes,
2 per biscuit, and then make the hole in the top biscuit. It’s a bit tricky!
You will be making a sandwich from them with jam. Find all your bases first and then match to the tops before you
start putting them together.
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