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         Ingredients/Equipment 
 
Class 5 Autumn 2026
 
Please remember that High Risk ingredients (Cheese or meats etc.) should be stored in the fridge in the food room at the beginning of the school day. Container should ideally be a 3l size to be able to fit most of the items we make and have the students name on it.
Lessons for cooking are on Monday week A and Wednesday B
  
	 
Practical 
 
	 
What to Bring 
	 
Date 

	 
Recap the food room.
Cinamon Swirl or Fairy Cake
 
	
Container only
	 
  9th September B

	 
Chelsea Bun 
	 
Ingredients supplied
 
	 
14th September A

	 
Iced Buns
 
	 
Ingredients supplied
Container with a lid  
 
	 
23rd September B

	 
Sweet and sour chicken 
(Chinese) 
 
	 
Chicken breasts 
Pepper and onion
Tin of pineapple 
Container with a lid  
 
	 

           28th September A 

	 
Curry (Indian) 
 
	 
2 skinless chicken breasts 
1 onion 
1 tin tomatoes or can of coconut milk
Container with a lid  
 
	 
 
           7th October B

	 
Chicken Kyiv (Ukrainian) 
 
	 
Chicken breast 2 slices of bread 
Container with a lid  
 
	 
 
12th October A

	 
Key lime pie (American) 
	 
225g digestive biscuits 
Tin of condensed milk 
3 limes 
Container with a lid 
	 
21st October B

	
	HALF TERM
	



	 
Meatballs (Italian) 
 
	Tin of chopped tomatoes 
Minced beef  (250g)
1 onion 
Oven proof dish 
Foil for covering 
	 
9th November A

	 
Toad in the hole and gravy 
(British) 
 
	 
Pack of sausages 
1 small onion
oven proof dish
	 
18th November B

	 
Sushi (Japanese) 
 
	 
Container with a lid 
	 
23rd November A

	 
Individual Dish 

	 
Ingredients as required as per plan from last lesson.
Container with a lid  
	 
 
2nd December B

	 
Choux Pastry  (French)

	 
100g  Chocolate 
150ml  pot of double cream 
Container 
 
	 

7th December A


	 
Xmas Log 
	Container 
Bar dark chocolate 
300ml  pot of double cream 
	 
16th December B
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