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Class 3 
Food Ingredients/Equipment 2026/27

Please remember that High Risk ingredients (Cheese or meats etc.) must be stored in the fridge at the beginning of the school day. 
Class 3 have 1 double lesson per fortnight in week A on Tuesday.
Please bring in a named container. 
 
	 
Practical 
	 
What to Bring 
	 
Lesson Date

	 
Recap the food room. 
Scone based pizza
	 
75g Cheese 
Any other topping ingredients for Pizza
Container
	 
15th September 

	 
Bolognaise sauce and pasta 
	 
1 tin chopped tomatoes 
1 Onion 
Other vegetables/meat to flavour 
100g dried pasta 
Container to take home 
	 
29th September

	 
Cooking in season.
Fruit Crumble
	 
Apples X 3 or Rhubarb
Container
	 
13th October 

	
	HALF TERM
	

	 
Savoury rice 
	 
2-3 vegetables (A handful of each e.g. mushroom, pepper, tomatoes, peas) 
Container with a lid.
	 
10th November

	 
Savoury Chelsea buns 
	 
Flavouring ingredients 
(cheese/tomato/vegetables) 
Container to take home 
	 
24th November


 
	 
Cheese cake 
	 
200g digestive biscuits
200g cream cheese 150ml double or whipping cream 
1 lemon 
20cm flan/baking  dish
	 
8th December

	 
Savoury Pancakes/Galette
	 
Container to take home. Fillings – which ever you prefer – cheese, ham, onion, pineapple, other vegetables 
	 
5th January

	 
Shepherd’s Pie
	 
200g Minced meat
 or vegetarian alternative 
1 Onion 
1 Tin chopped tomatoes 
2 large potatoes
Optional: Carrot, pepper, celery, mushrooms. 
	 
19th January

	 
Curry 
	 
200g Chicken or vegetarian 
alternative 1 Onion 
1 Tin coconut milk 
or 1 tin chopped tomatoes 
Container with a lid 
	 
2nd February

	
	HALF TERM
	

	 
Apple Cake 
	 
1 apple (Eating apple not a cooking apple) 20cm Cake Tin 
Container to take home 
	

23rd February

	 
Final Dish planning and test
	 
Nothing needed
	 
9th March

	  Final dish making
	Ingredients you have 
planned for last lesson.
Container to take home.
	
23rd March
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