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Cheese Straws
Ingredients 

100g plain flour

Pinch salt

50g butter

50g grated cheese

1 egg

Black pepper

Method

· Preheat the oven to 180c/gas 4, line a 
with tray parchment

· Mix the flour and salt
· Rub in the butter and flour together  –

fine breadcrumbs 
· stir in the cheese
· Add the ¾ of the egg to bind the 

mixture together
· Roll the pastry thinly onto a floured 

table, cut into strips 1 cm wide and 
place on the lined baking sheet – you 
can twist the straws if you wish

· Using the remaining egg brush over 
the straws and sprinkle with black 
pepper

· Bake 10-15 mins until golden brown



Fruit Scones 

Ingredients 
225g self raising flour
Pinch of salt 
55g butter 
25g sultanas
25g sugar
150ml milk

Method

· Preheat the oven to 220c/gas 7, line a baking tray with 
parchment

· Mix together the flour and salt, rub in the butter – fine 
crumbs

· Stir in the sultanas, sugar and the milk – make a soft 
dough

· Turn onto a floured table and bring the mixture together 
lightly, this does not need to be kneaded, pat to a round 
shape 2cm thick and use a cutter to stamp out circles, 
lightly knead together the rest of the dough and stamp 
out more scones

· Place the scones on the tray and brush with milk. Bake 
for 15-20 mins until golden – the scones should move 
when you shake the tray

· serve with jam and clotted cream



Cheese Scones

Ingredients 
225g self raising flour
Pinch of salt 
55g butter 
50g grated cheese
150ml milk

Method

· Preheat the oven to 220c/gas 7, line a baking tray with 
parchment

· Mix together the flour and salt, rub in the butter – fine 
crumbs

· Stir in the cheese and the milk – make a soft dough
· Turn onto a floured table and bring the mixture together 

lightly, this does not need to be kneaded, pat to a round 
shape 2cm thick and use a cutter to stamp out circles, 
lightly knead together the rest of the dough and stamp 
out more scones

· Place the scones on the tray and brush with milk. Bake 
for 15-20 mins until golden – the scones should move 
when you shake the tray

· - Vegan or dairy free -
· Use vegan cheese or herbs 
· oat milk or water 



Mini Sponge Cakes 
Ingredients

100g margarine

100g caster sugar

2 eggs

100g self-rising flour

Filling

50g butter

100g icing sugar

50g jam

Method

· Preheat the oven to 180c/gas 4, line a 
swiss roll tray

· Cream the margarine and sugar, mix 
in the eggs and beat in the flour

· Spoon the mixture into the tray 
· Bake for 15-20 mins or until the cake 

has  risen and golden
· Cut circles with a pastry cutter 
· Make the buttercream by beating the 

butter  and icing sugar until smooth, 
fill a piping bag with a star tube

· Fill a second bag with jam
· Pipe alternative jam and cream stars 

around one circle 
· Place a second circle on top and dust 

with icing sugar 



Jam Tarts
Ingredients

150g plain flour

Pinch salt

75g butter

3 tbls sugar

1 egg yolk

Cold water

Jam

Icing sugar to decorate

Method
1. Preheat the oven to 190c/gas 5,
2. Mix the flour and salt in a bowl, cut the 
butter into small cubes
and add to the flour
3. Rub in until resembles fine 
breadcrumbs, add sugar and egg yolk
mix until stiff – add a tsp of water if 
needed
4. Gently bring the pastry together on a 
floured table, do not over work
or the pastry will become hard
5. Roll out 1cm thick and cut rounds with a 
pastry cutter, put them in the
tart tin
6. Put 1 tsp of jam in the cases and using 
the left over pastry cut small crowns to 
place in the centre of each tart
7. Bake 20 mins until golden brown



Bread Rolls 
Ingredients 

250g strong flour
1 tsp or 1 sachet dried yeast 
½ tsp salt
1 tsp sugar 
150 ml water or milk

· Place the flour,salt and yeast into a large bowl, mix with 
fingers

· Make a well in the centre and pour in the water which 
should be tepid ie body temperature

· Mix to form a dough. Knead for around 5 mins to stretch 
the dough

· Divide into 12, shape, and place on the oiled baking tray
· Put the oven on to preheat, 200C stand the baking tray of 

rolls on top of the oven to prove for as long as possible
· Clear away, wash and dry equipment and put away
· When the rolls have risen, place them in the oven for 15 

mins
· Rolls are cooked when they sound hollow when tapping the 

bottom



Mini Trifles

● 3 sm all sp on ge cake
● 9  t ablesp oon  

St r awber ry jam
● 6  cu p s  cu s t a rd
● 6 0 0  g  fr esh  

s t r awber r ies
● Zes t  of ½  lem on
● 6  cu p s  wh ip p in g  

cr eam
● icin g  su gar  - for  

du s t in g

1. Cut the cake in half and use the 
jam to sandwich the slices 
together.

2. Use a cookie cutter to cut 4 circles 
out of the cake and place them into 
4 glasses. Cut the remaining cake 
up and fill the gaps

3. Reserve 4 strawberries and then 
hull the remaining strawberries and 
cut them into quarters.

4. Divide the cut strawberries 
amongst the trifles.

5. Sprinkle over the lemon zest over 
the strawberries.

6. Spoon over the custard.
7. Pour the whipping cream into a 

bowl and whisk until it forms soft 
peaks.

8. Spoon this over the custard and 
garnish with a cut strawberry and a 
dusting of icing sugar.



Mini Cheese Flan

● 30 0 g sh or t cru s t  pas t ry
● p la in  flou r , fo r  du s t in g
● 4  r ash er s  back bacon , fa t  

t r im m ed , ch opped
● oil, fo r  fryin g
● 10 0 g gru yère  ch eese, gr a t ed
● 2 m ed iu m  eggs
● 125m l dou ble  cr eam
● 18 - 20  m in i t a r t le t  t in s

1. Roll t h e  p as t ry ou t  on t o  a  ligh t ly flou red  work su r face u n t il very 
t h in . Cu t  ou t  cir cles  t h a t  a r e  1cm  la rger  in  d iam et er  t h an  t h e  t a r t le t  
t in s . Lin e t h e  t in s  w it h  t h e  p as t ry cir cles  (you  m ay n eed  t o  bake 
t h ese  in  ba t ch es  if you  do  n o t  h ave en ou gh  t in s )  p ress in g in t o  t h e  
edges  an d  u p  t h e  s ides . Re- ro ll an y p as t ry offcu t s  u n t il you ’ve lin ed  
a ll t h e  t in s ,  t h en  ch ill fo r  30  m in s  ( if you ’re  bakin g in  ba t ch es ,  ch ill 
t h e  off- cu t s  t oo) .2 . Hea t  t h e  oven  t o  20 0 C/ 18 0 C fan / gas  6 . Lin e each  p as t ry case  wit h  a  
p iece of fo il an d  fill w it h  bakin g bean s  or  u n cooked  r ice . Bake for  10  
m in s ,  t h en  lift  ou t  t h e  fo il an d  bean s  an d  bake for  an ot h er  5 m in s . 
Mean wh ile ,  fry t h e  bacon  in  a  lit t le  o il u n t il cr isp .3. Divide t h e  bacon  an d  h a lf t h e  ch eese bet ween  t h e cases . Bea t  t h e  
eggs  an d  cream  t oget h er ,  t h en  p ou r  over  t h e  bacon  an d  ch eese 
u n t il t h e  cases  a r e  a lm os t  fu ll. Sca t t er  over  t h e  r em ain in g ch eese. 
Bake for  20 - 25 m in s  u n t il go lden  an d  p u ffed  u p . Leave t o  cool,  t h en  
ch ill before  servin g. Can  be m ade a  day ah ead .



Shortbread

Ingredients 

125g butter
55g sugar
180g plain flour

· Hygien e p rep a ra t ion s  mise en 
place

· Preh ea t  t h e oven  t o  19 0  C
· Cream  t h e bu t t er  an d  su ga r  

t oget h er  u n t il sm oot h  an d  
flu ffy

· St ir  in  t h e flou r  t o  get  a  
sm oot h  p as t e , it  looks  like 
t h ere  is  t oo  m u ch  flou r  t o  s t a r t  
w it h  

· Roll ou t  a  cir cle  on  a  flou red  
work su r face, m ark in t o  
sect ion s  an d  decora t e  t h e 
edges  

· Place on  bakin g  t r ay an d  cook 
for  15 m in s  u n t il PALE golden  
brown

· Biscu it s  w ill h a rden  wh en  t h ey 
cool a ft er  cookin g



Method
1. Pu t  t h e  flou r  an d  sa lt  in  a  la r ge  bowl an d  add  t h e  cu bes  of bu t t er .
2 . Use you r  fin ger t ip s  t o  r u b  t h e  bu t t er  in t o  t h e  flou r  u n t il you  h ave a  

m ixt u r e  t h a t  r esem bles  coa r se  br eadcru m bs  wit h  n o  la r ge  lu m ps  of bu t t er  
r em a in in g. Tr y t o  wor k qu ickly so  t h a t  it  does  n ot  becom e gr easy.

3. Us in g a  t able  kn ife , s t ir  in  ju s t  en ou gh  of t h e  cold  wa t er  t o  b in d  t h e  dou gh  
t oget h er . You  sh ou ld  a lways  s t a r t  wit h  1- 2 t ablespoon s  an d  add  m or e if 
absolu t e ly n eeded  (sh or t er  pas t r y will h ave a  bet t er  t ext u r e , t h ou gh  can  
be  a  b it  cr u m bly t o  wor k wit h ) .

4 . Gen t ly kn ead  t h e  pas t r y on  a  clean  wor k su r face  u n t il it  ju s t  com es  
t oget h er . Han d le  t h e  pas t r y gen t ly an d  a s  lit t le  a s  poss ib le , ju s t  t o  br in g  it  
t oget h er  t o  a  sm oot h  dou gh .

5. Wr ap  t h e  dou gh  in  clin g  film  as  befor e  an d  ch ill for  30  m in u t es  befor e  
u s in g .

6 . Alt er n a t ively, r o ll ou t  im m ed ia t e ly an d  lin e                                                                   
t h e  t in , r es t in g  t h e  pas t r y case  in  t h e  fr idge                                                             
for  30  m in u t es  befor e  bakin g.

Sh or t cru s t  Pas t ry

In gred ien t s
175g/ 6 oz p la in  flou r
p in ch  sa lt
8 5g/ 3oz  bu t t er ,  cu bed
2– 3 t bsp  co ld  wa t er

https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/salt
https://www.bbc.co.uk/food/butter


Custard

● 8  egg yolks  a t  r oom  t em p era tu r e
● 8  t easp oon  corn s t a r ch  corn flou r
● 4  t ablesp oon  su ga r  See n ot es
● 4  cu p  m ilk
● 2 t easp oon  van illa  ext r act

INSTRUCTIONS

1. Add  t h e egg yolks  t o  a  la rge ju g  an d  wh isk in  t h e 
corn flou r  an d  su ga r .

2. Pou r  t h e m ilk in t o  a  sm a ll s au cep an , add  in  t h e van illa  
ext r act  an d  h ea t  u n t il it  is  warm  bu t  n ot  h ot . You  
sh ou ld  be able  t o  p u t  you r  fin ger  in  an d  h old  it  t h er e.

3. Rem ove t h e m ilk from  t h e h ea t  an d  p ou r  it  s lowly in t o  
t h e egg m ixt u r e,  s t ir r in g  wh ils t  you  do.

4 . Tip  t h e egg an d  m ilk m ixt u r e back in t o  t h e sau cep an  
an d  u se a  wh isk t o  wh isk it  con s t an t ly wh ils t  you  
br in g it  t o  a  boil.

5. On ce it  r each es  boilin g , r em ove from  t h e h ea t  an d  
keep  wh iskin g u n t il t h e cu s t a rd  is  t h ick.
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