Year 10 2025 Autumn Term Ingredient List - Dear Parents/Guardians: Students need to bring the ingredients from home (clearly
labelled with pupil’'s name) on the day of the lesson in a suitable (named) container and bring to the food technology room before registration to

store safely. They must remember to collect their food at the end of the day. Please ensure they bring a suitable container in which the food can

go home safely. If your child is allergic to ANY food, please ensure you have advised school. You can contact me at clare.vincent@consilium-

at.com to discuss any issues.

1.Minestrone soup
1 clove of garlic
# cabbage
1 onion
1 rasher of bacon
1 carrot
1 stick of celery
1 potato
1 stock cube
800m| water
1 x 5ml mixed herbs
25g small pasta shapes

2.Tiramisu
2 eggs
50g caster sugar
250g mascarpone
3tsp instant coffee
1 tbsp brandy essence
1 packet sponge fingers
2-3 tbsp cocoa powder

3.Pasta Bake
Pasta:
* 350g penne pasta
* 3 small leeks
+ 1509 bacon
Topping:
+ 2 tbsp grated parmesan cheese
* 1+tbsp breadcrumbs

Cheese sauce:
+ 509 butter
« 50g plain flour
+  850ml milk
+ 1759 cheddar cheese, grated

4.Baked raspberry cheesecake
75g butter
175g digestive biscuits
200g raspberries
4509 cream cheese
150g caster sugar
1 tsp vanilla extract (available from school)
4 eggs, lightly beaten
Icing sugar, to dust (available from school

5.Quiche Lorraine

150g plain flour

75g hard margarine

125ml milk

2 eggs

50g/2 rashers bacon chopped into small pieces
150g grated cheddar

1 tomato

Sprig of parsley to garnish

6.Hungarian Goulash

700g chuck steak (braising steak/Quorn)
1 tbsp oil (available from school)

2 onions

1 clove garlic

1 tbsp plain flour

1 tbsp paprika (available from school)

2 tbsp tomato puree

1 can tomatoes

1 beef stock cube

1 red pepper

1 medium potato

150 ml single or sour cream to be added after
cooking.



7.Fish Pie
600g skinless white fish fillet
600m| full-fat milk (keep 4tbsp for topping)
1 small onion, quartered
4 cloves (available from school)
2 bay leaves (available from school)
small bunch parsley, leaves only, chopped
50g butter
50g plain flour
1kg floury potato
50g butter
50g cheddar, grated
4 tbsp milk

8.Meringue nests & Raspberry Coulis
2 egg whites
100g caster sugar
A small amount of fresh fruit
150g fresh/frozen raspberries
1-2 tbsp icing sugar plus extra to taste

9. Lasagne
2 tablespoons vegetable oil

2 onions

3 garlic cloves

1 tablespoon (tbsp) dried oregano
1 tablespoon (tbsp) dried basil

3 tablespoons (tbsp) tomato puree
500g mince beef (or Quorn/soya mince)
400g can chopped tomatoes

1 beef stock cube

509 butter

50g plain flour

500ml milk

200g grated Cheddar cheese
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. Trifle

4 trifle sponges (ladyfingers) OR Plain Swiss roll
2 tablespoons raspberry jam

2259 (80z) frozen raspberries

55ml (2floz) fruit juice OR Tin of fruit

1 banana (optional)

275ml (10floz) double cream

3 egg yolks

259 (1oz) caster sugar

1 level teaspoon (tsp) cornflour

To decorate

275ml (10floz) double cream or whipping cream
50g flaked almonds (Or chocolate buttons - own
choice)

. Mince Pies

250g plain flour

125g unsalted butter, chilled
60g icing sugar

4 medium 3/large egg yolks
Jar of mince meat

Gingerbread

100g butter

100g light brown soft sugar
3 tbsp golden syrup

250g plain white flour

% tsp bicarbonate of soda
% tsp ground ginger

% tsp ground cinnamon

1 egg, beaten

icing sugar



