Year 11 Food Technology
Recipe Booklet
St Peter’s Catholic School
A Collection of Delicious Recipes for Two



Contents (with Skills Ranking)
Skills Ranking and Techniques Overview
⭐ = Basic | ⭐⭐ = Intermediate | ⭐⭐⭐ = Advanced | ⭐⭐⭐⭐ = Challenging
1. Personal Hygiene and Food Safety
2. Barbeque Chicken Thighs with Potato Wedges – ⭐⭐
3. Chicken Bhuna Gosht – ⭐⭐⭐
4. Calzone – ⭐⭐
5. Chicken Ballotine with Sweet Potato Mash – ⭐⭐⭐⭐
6. Chocolate Roulade – ⭐⭐⭐
7. Pavlova – ⭐⭐⭐
8. Jamaican Beef Pasties – ⭐⭐
9. Chocolate Orange Tart – ⭐⭐⭐⭐
10. Mushroom Risotto – ⭐⭐⭐
11. Lasagne (Fresh Pasta) – ⭐⭐⭐⭐
12. Chicken Kiev – ⭐⭐⭐⭐
13. Marble Cake – ⭐⭐
14. Chunky Oat Cookies – ⭐
15. Crème Caramel – ⭐⭐⭐
16. Viennese Biscuits – ⭐⭐
17. Scotch Eggs – ⭐⭐⭐
18. Jambalaya – ⭐⭐⭐
19. Samosa – ⭐⭐
20. Chelsea Buns – ⭐⭐
21. Tiramisu – ⭐⭐
22. Chicken Sichuan – ⭐⭐⭐




Skills Ranking and Techniques Overview
Low Skill (⭐ - Basic):
· Chunky Oat Cookies – Mixing, portioning, baking
Medium Skill (⭐⭐ - Intermediate):
· Barbeque Chicken Thighs with Potato Wedges – Marinating, oven baking, knife skills
· Calzone – Dough shaping, filling, oven baking
· Jamaican Beef Pasties – Pastry making, filling, shaping
· Marble Cake – Creaming method, layering
· Viennese Biscuits – Piping, baking precision
· Samosa – Dough making, shaping, shallow frying
· Chelsea Buns – Yeast dough, rolling, proving
· Tiramisu – Layering, whisking, chilling
High Skill (⭐⭐⭐ - Advanced):
· Chicken Bhuna Gosht – Spice blending, sautéing, simmering
· Chocolate Roulade – Sponge baking, rolling, filling
· Pavlova – Meringue whisking, baking, decorating
· Mushroom Risotto – Rice cooking technique, flavour development
· Crème Caramel – Custard preparation, caramelisation
· Scotch Eggs – Boiling, breadcrumbing, frying
· Jambalaya – Layered cooking, seasoning control
· Chicken Sichuan – Stir-frying, flavour balancing
Very High Skill (⭐⭐⭐⭐ - Challenging):
· Chicken Ballotine with Sweet Potato Mash – Deboning, stuffing, pan-frying
· Chocolate Orange Tart – Pastry lining, custard filling, precise baking
· Lasagne (Fresh Pasta) – Pasta making, layering, baking
· Chicken Kiev – Stuffing, breadcrumbing, shallow frying





1. Personal Hygiene and Food Safety
Before Cooking:
· Wash hands thoroughly with soap and warm water
· Tie back long hair and wear a clean apron
· Remove jewellery and cover cuts with blue waterproof plasters
· Ensure surfaces and equipment are clean
During Cooking:
· Use separate chopping boards for raw meat and vegetables
· Keep raw and cooked foods separate
· Cook foods to the correct internal temperatures
· Avoid cross-contamination by washing hands and utensils after handling raw ingredients
After Cooking:
· Cool leftovers quickly and store in the fridge
· Reheat food only once and ensure it is piping hot
· Clean all surfaces and wash up thoroughly















2. Barbeque Chicken Thighs with Potato Wedges
Serves 2
Equipment:
· Baking tray
· Mixing bowl
· Knife
· Chopping board
· Oven gloves
Ingredients:
· 4 chicken thighs
· 2 tbsp BBQ sauce
· 2tbsp tomato ketchup
· 1 tbsp soy sauce
· 2 large potatoes
· 1 tbsp olive oil
· 1 tsp paprika
· Salt and pepper to taste














3. Chicken Bhuna Gosht
Serves 2
Equipment:
· Saucepan
· Wooden spoon
· Knife
· Chopping board
Ingredients:
· 2 chicken breasts, diced
· 1 onion, finely chopped
· 2 cloves garlic, minced
· 1 tbsp ginger paste
· 1 tsp cumin
· 1 tsp coriander
· 1 tsp garam masala
· 200g chopped tomatoes
· 1 tbsp oil
· Salt to taste
Main Nutrients:
· Protein
· Fat
· Fibre
· Vitamins








4. Calzone
Serves 2
Equipment:
· Mixing bowl
· Rolling pin
· Baking tray
· Grater
· Knife
· Chopping board
Ingredients:
· 250g strong white bread flour
· 1 tbsp dried yeast
· ½ tsp salt
· 150ml warm water
· 1 tbsp olive oil
· 100g mozzarella, grated
· 50g ham or pepperoni
· 50g mushrooms, sliced
· ½ chopped onion
· 2 tbsp tomato passata
Main Nutrients:
· Carbohydrates
· Protein
· Fat
· Calcium






5. Chicken Ballotine with Sweet Potato Mash
Serves 2
Equipment:
· Frying pan
· Oven dish
· Mixing bowl
· Potato masher
· Knife
· Chopping board
Ingredients:
· 2 chicken breasts
· 50g spinach
· 50g soft cheese
· 2 medium sweet potatoes
· 1 tbsp butter
· ½ tsp garlic
· Salt and pepper to taste
· 1 tbsp olive oil
Main Nutrients:
· Protein
· Carbohydrates
· Vitamins
· Fibre








6. Chocolate Roulade
Serves 2
Equipment:
· Mixing bowls
· Electric whisk
· Baking tray
· Greaseproof paper
· Spatula
Ingredients:
· 3 eggs
· 75g caster sugar
· 100g plain flour
· 15g cocoa powder
· 100ml double cream
· 1 tbsp icing sugar (for dusting)
· 6 tbsp frozen raspberry
Main Nutrients:
· Carbohydrates
· Fat
· Protein
· Calcium










7. Pavlova
Serves 2
Equipment:
· Mixing bowl
· Electric whisk
· Baking tray
· Greaseproof paper
· Spatula
Ingredients:
· 2 egg whites
· 100g caster sugar
· 100ml double cream
· 50g mixed fresh fruit (e.g., berries, kiwi)
Main Nutrients:
· Protein
· Carbohydrates
· Calcium
· Vitamins













8. Jamaican Beef Pasties
Serves 2
Equipment:
· Mixing bowl
· Frying pan
· Rolling pin
· Baking tray
· Knife
· Chopping board
Ingredients:
· 200g plain flour
· 100g butter
· 1 egg (for glaze)
· 150g minced beef
· 1 onion, finely chopped
· 1 tsp allspice
· ½ tsp chilli powder
· Salt and pepper to taste
Main Nutrients:
· Protein
· Fat
· Carbohydrates
· Iron








9. Chocolate Orange Tart
Serves 2
Equipment:
· Tart tin
· Mixing bowl
· Saucepan
· Whisk
· Rolling pin
Ingredients:
· 150g sweet pastry (200g plain flour, 50g icing sugar, 1 egg)
· 100ml double cream
· 100g dark chocolate
· Zest of 1 orange
· 1 egg
· 1 tbsp sugar
Main Nutrients:
· Carbohydrates
· Fat
· Protein
· Antioxidants











10. Mushroom Risotto
Serves 2
Equipment:
· Saucepan
· Wooden spoon
· Knife
· Chopping board
Ingredients:
· 150g arborio rice
· 150g mushrooms, sliced
· 1 onion, finely chopped
· 1 clove garlic, minced
· 500ml vegetable stock
· 1 tbsp olive oil
· 30g grated parmesan (optional)
Main Nutrients:
· Carbohydrates
· Protein
· Fibre
· Vitamins











11. Lasagne (Fresh Pasta)
Serves 2
Equipment:
· Mixing bowl
· Rolling pin or pasta machine
· Saucepan
· Baking dish
· Knife
· Chopping board
Ingredients:
· 150g strong flour- ( pasta fresh)
· 1 egg
· 200g minced beef
· 1 onion, chopped
· 1 clove garlic, minced
· 200g chopped tomatoes
· 25g butter - Roux
· 25g plain flour
· 250ml milk
· 30g cheese, grated
Main Nutrients:
· Protein
· Carbohydrates
· Fat
· Calcium






12. Chicken Kiev
Serves 2
Equipment:
· Knife
· Chopping board
· Frying pan
· Baking tray
· Mixing bowl
Ingredients:
· 2 chicken breasts
· 25g butter
· 1 garlic clove, minced
· 1 tbsp parsley, chopped
· 50g breadcrumbs
· 1 egg
· 50g flour
· Salt and pepper
Main Nutrients:
· Protein
· Fat
· Carbohydrates
· Vitamins









13. Marble Cake
Serves 2
Equipment:
· Mixing bowls
· Wooden spoon
· Cake tin
· Oven gloves
Ingredients:
· 100g butter
· 100g sugar
· 2 eggs
· 115g self-raising flour
· 1 tbsp cocoa powder
Main Nutrients:
· Carbohydrates
· Fat
· Protein














14. Chunky Oat Cookies
Serves 2
Equipment:
· Mixing bowl
· Wooden spoon
· Baking tray
· Oven gloves
Ingredients:
· 100g oats
· 50g butter
· 50g brown sugar
· 1 tbsp honey
· 1 egg
· 50g plain flour
· ½ tsp baking powder
Main Nutrients:
· Carbohydrates
· Fibre
· Fat
· Protein











15. Crème Caramel
Serves 2
Equipment:
· Saucepan
· Mixing bowl
· Whisk
· Ramekins
Ingredients:
· 200ml milk
· 2 eggs
· 50g sugar
· 1 tsp vanilla essence
· 25g sugar (for caramel)
Main Nutrients:
· Protein
· Carbohydrates
· Calcium














16. Viennese Biscuits
Serves 2
Equipment:
· Mixing bowl
· Piping bag
· Baking tray
Ingredients:
· 100g butter
· 25g icing sugar
· 100g plain flour
· 25g cornflour
· 50g melted chocolate (for dipping)
Main Nutrients:
· Carbohydrates
· Fat
















17. Scotch Eggs
Serves 2
Equipment:
· Saucepan
· Mixing bowl
· Frying pan or oven tray
Ingredients:
· 2 eggs (plus 1 beaten for coating)
· 200g sausage meat
· 50g breadcrumbs
· 30g flour
· 1tbsp garlic, mixed herbs, paprika)
· 1/4 tsp chilli powder
Main Nutrients:
· Protein
· Fat
· Carbohydrates
· Iron















18. Jambalaya
Serves 2
Equipment:
· Saucepan
· Wooden spoon
· Knife
· Chopping board
Ingredients:
· 1 chicken breast, diced
· 50g chorizo
· 100g long grain rice
· 1 onion, chopped
· 1 pepper, chopped
· 1 clove garlic, minced
· 1 tsp paprika
· 1 tsp Cajun seasoning
· 200ml chicken stock
Main Nutrients:
· Carbohydrates
· Protein
· Fat
· Fibre









19. Samosa
Serves 2
Equipment:
· Saucepan
· Mixing bowl
· Rolling pin
· Frying pan or oven
· Chopping board
Ingredients:
· 1 packet filo pastry 
· 2 tbsp oil
· 50ml water
· 1 potato, diced and boiled
· 50g peas
· ½ onion, chopped
· ½ tsp garam masala
· ½ tsp cumin
· Salt to taste
Main Nutrients:
· Carbohydrates
· Fibre
· Fat









20. Chelsea Buns
Serves 2
Equipment:
· Mixing bowl
· Rolling pin
· Baking tray
· Measuring jug
Ingredients:
· 150g strong white bread flour
· 1 tsp yeast
· 1 tbsp sugar
· 100ml milk (warm)
· 25g butter (melted)
· 25g currants or raisins
· 1 tsp cinnamon
Main Nutrients:
· Carbohydrates
· Fat
· Protein












21. Tiramisu
Serves 2
Equipment:
· Mixing bowl
· Whisk
· Serving dish
Ingredients:
· 100g mascarpone
· 1 egg
· 2 tbsp sugar
· 6 sponge fingers
· 50ml strong coffee (cooled)
· Cocoa powder (for dusting)
Main Nutrients:
· Fat
· Protein
· Carbohydrates














22. Chicken Sichuan
Serves 2
Equipment:
· Wok or frying pan
· Knife
· Chopping board
Ingredients:
· 1 chicken breast, sliced
· 1 red pepper, chopped
· 1 onion, chopped
· 1 garlic clove, minced
· 1 tsp Sichuan peppercorns
· 1 tbsp soy sauce
· 1 tbsp vinegar
· 1 tbsp oil
Main Nutrients:
· Protein
· Vitamins
· Fat
· Carbohydrates

