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lntroduction

Painsley Calholic Coll€gs b a secondary compr€herciv€ €choolwilh siudsnts
ag6d 1 1-16. Our h€ad t€acher is c€ll€d Mr Bell, and th€r6 a€ over 1000
pupils al our 3chool. Eaci stud€nl worts hard !o achi€ve lh€n GSCtu al lhe
snd of ysar 1 I We also have E 6'\ fom @llese attacH to lhe i.hool, which
b for 16-18 y6ar d& who study for then Alsvol qualficatons beio€ hsading

At PaiFley re study a vadety ol subjects, a.d we have the opponuniy lo
leah French, G6man and Spani6h. ln my G€rnan class, rc had lho
oppoduniry !o jojn in wirh rhis com€nius proi6ct, which is going !o allow us fl€
oppotunily to m€€t oulsr p€ople and amprove our G€inan sp€aking
lechnique and expand our voc€bulary. (COOX BOOK / GOOD FOOO
CONNECTION)

It will help us to elPenene the Geman dhu€ and food, ad il will ale help
us !o make rriends and b€come close lo people in differenl couniri*. We will
b€ abl€ to 6tay in contact lhroughout ths limo w€ ale on lhis prcjed,
communic€ling by €rn€il and blogging aboli oLrr €tp€rienc€s.



NEWSLETTERS

The Good Food conneclion / Con€niu3

Comeniu3 Visit March 2014

News

-Ef
Forthe pastfewweeks, ouRlves and fellowYear l0 sludents have benworking
ioMdsthe Comenius prcjecl, blilding !p to lhe linal trip nextyearin cemany The
Comenus prcjecl is a European exchange prcsEmme. Re@nlly, we havemetevery
week to work on a scheme based on the baking cullure of lhe UK. Eventoally, we will
make recipes oftraditiona Eng ish meals ordesserb lhal re wilsend to the other
Geman studenlswho ae tak ng pan in he projecl with us, and in retun reeive
iraditional Geman recipes from them Then, we will creale a c.oss-cuhoal cook book
thal will consist of a conlenls page. a d ctionary background infomation on the
different meals and a glos$ry of key lems. We willeach create videos of us making
the different meals as away ofnor only improling our German skitls, buta way of
becoming acquainred wlth the Ge.man food and pup ls atthe partner schoot;O(ned,
von weiBenburg-Gymnas um Dahn

Joe E<lse E Anna Mansol

On lhe lOri March lhe Gennan €xchange students arrived in England. We mel them tor the ftst
llme on Tuesday llthMarchilhe sludenls came inlo schooland erpe enced English lessons. That
night lhe Geman sludenls who had parhels wenl home wilh then panners, got lo know them
betier and stayed ior tea with them. OnWednesday and Thu6day the G€man studenls visited a
sausagefactotyandalsowrightspiesand Poveys'oatcakes Then on Friday 14ri bolh the
Engl sh and Geman students visiled Cadbury s world the German students were erpecled to
take notes with he p irom their partneB it was a grear day enjoyed by everyone Then in the
evenlng alloJ lhe students wenl oul ior a meal at the dapple grey and the Geman pupils with
exchange partneB wenl home wiih then panners Over the couBe of the @kend the Geman
pupis did a variely ollhings wilh lheir partne6, they went shoppinq, oul for meals, on walks. met
upwiihlriends. visited tourist anraclions and much mo€ On Monday peiod 4 and 5 the studenls
made lemon and gingercakelo besold atlhe gym ieslivaland potato soup On Tuesday, the
English srudentstookthe Germans around Cheadlelo show lhem the town the Germans were
able to erpe.ien@ fsh and chips and then stayed after school to watch the gymnaslics lestival ln
the evening they also sold cakes and otherGermanf@d fordonations. OnWednesdaylhe
sludenls said goodbye to everyone and lhen leil England eadyon Thursday morningl



British Cuisine
n England we eal a variety of loods as dilferenl cultues have

d fferent lasles and loods with them Howeve. we are going to
tradilionalBitish foods. . The li6t food people associate wilh
and ch ps. athough fish and chips have become a globalfood
wanl to lry lraditional tish and chipsfiom England

Slicky lofiee pudding is atEdilonal
English pudding.ll isa sleamed
desen consisting of moisl sponge
@ke covered in rich lolfee saue
served warm and often seNed wilh ce

The cue s in the name.ealy afull
English breakiast is a lradiloml
breaKast in Ergland lt usualy consists
ofsausages. bacon. tred egg tonaloes
mushrooms and ired bread Athough t
tasles lovely il is hghly calorilic The
had tional full English breaKasl is a
Brilish lradiiionwhch daies back to ihe

The fi.st food peop e associale wllh
Britain sfish and chps, allholghfish
and chips have becone a globa lood
many people want to lry lradil onalfish
and chips lrom England. Because ollhe
popularily offish and chips re have
manyfish and chp shops across ihe
country cod is the mosl popular f sh sold

The Sunday roast is atraditional
Brtish and lish main meal
traditionally setoed on a Sunday
however can be eaien any day oflhe
week h consists of a cooked meal
(nomally chlcken, lu.key, beef lamb
orpork) roasr poraroes, msshed
potato accompan ed by Yorkshire
puddings (made out ot fal, egg ilour
and ard), stuflins, veselables and
qravv. The Sundav roastcan be
ta@d back lo med ca lmes and also
in rhe industrbl revolorior. This s a



Oalcak€s ars not an itefi of food specfic
to England however lhey are a deli€cy
in Staffo.dshi€, hen@lhe nam€
"Slaffordshne Oat€kes'. They made
fEm oairneal, flour and y€asl and are
bid oln fat, lilled and thsn rolled up.
lnside oatcakes you c€n have vaious
fillings, oatcakes are more or l*s a
savoury version ol a pan€ke, thev €n
b€ lilled wilh che*e, ba@n, sausages
and many otheB, ihey taste the nicest
warhed lt Ms one @mmon in sloke
ior oal€kes io be $ld diEctly olt of a
windd in a house to customers on ti€

Lobby, like oatcakes, is not a t€ditional
Englash dish, however it is typicalaround
whe€ a€ live in Stoke'on'Trenl. tobby is
a stew which coNBt3 of diced potaloes
and beef. Onions and vaious other
ingrcdienls €n also be added.



German Eread

n Geman bresd blkng th€re
are s€ve. caleqor es.t breads
based.n ngredenG and bread

llrsu(ouidf9 b,ead *rI hesr (a
(.i.1016l. oq.d,oL rd oars ro

,h .[ tr.derhedou!h rse

br€3ds lFirnrr r

\rrsr3nd.,eere rhee!eii! drea i/r,r]ri\,,l sofbr

bre.ds I rr1,- r r!.rr !r r. rr rl



Pdncoh€ Dou

Shroir€ Tu€dar, (wld€ly hnou,n o, pqnc.&s Doy) Ir o doy ln F€br.tdy

or M(rdr befors Arh W€dErdov (the ffRt dol/ of L€nt), wltldt b

cC€bfti€d ln mony countrl€r by €otlng poncoh€a. h lr o cornmon

trqdtlon th<n ws 6ot pon<ok€t ond rellglo.dy lt ryrnbolir€3 ur r5ln9 up

dll the foo* h otl' cupbodd, ond ftidge ro thot when w€ la*, rlmllor

to hou, J66 fortsd In the d€r€rt for fody do!/3 ond forty r{ghtt ur€ o?
not urortlng ony food3. On our ponccfr€r, trodlilon h to h6r€ l€tnon o.d
rulor or db.okd./dr6olde rg€ad (Nutello).



D.A.STDR TRADT:f TOXd
E^ 3.r'ra ptqlLIlll![Ii
h th. A'ddn4 6. of th. dddR Ir uheB the
Edts bunny ffi rn th. nrglt ond hlder me
Edt€. €slF o@nd tlE ho* cnd tlF h th.
'runhs 

{rEn Fu kh. qp, Fu h@ to to ior q
hunt od find th. E6t r .o!a

ITqL[.llD.al-DIC.ll!
Ano6. tEdltbr b to 6t hot og bud d Eaa!.
tun<lcy, lo w16 FU Mh€ rT h th€ lllmlno
p.opl6 le. hdt .6 hn, for efthq bEhtqrt
drnFrqt q. y@ <ut the bln h hof dd butte,
Alo lar @n @h thom dd tth butterthen

c-uDnlrLx,orr.i
Vou a.t d .ne* Fll q.d rcll lt d4h th. hrll,
nH o slDl. ldp ol popL joh h ord .hd€
.tt6 tlE dre dM tt'€ hl! ord th. wlnEr b
tlE tds who qot ttE cll.e fd,

.IrArA-XLDDLLIIG]
Esg nFd.lllry l, wha! F! boll on .qn -d th€n
qdd dffitrd to tlE 4q to md€ t looh lth.
r*thlngl 5o y@ d*qot teur.9g ln p<int ond

By Elqor B6s, CorEia Goldstnw ard Bryony Wbitlaler



Halloween

On 11" Odobereveryyear,we have an annualfenival.alled Halloween.lt Bascary
them€d nigh! wh€r€ everyonedres*supforparti€sand'trickortreiting'.

"Ti(k orTreating" iswherepeoplewalkfiom holteto house and
knock on doo6 asking for sweets, they would say \rick or treaf
and rtthe p.Bon answ.nngth. dmrdoesl tqiveth.m any
swee$thetradition isthattheywolld'trick'theirho!r€/ for
€xample throw eqqs at it,

Ale, we have lotsoflallowe€n partie5 with games
like apple bobbing'where people dip then heads into
a big b.relfullofwaterand appletand tryto pick op
an apple with theirteeth.

we alrohavetoftueapples and lots of sweeBltt



Bonfire Nisht:
ln England, wec€lebrate Bonfir€ Nighton 5rh November, and ourcelebEtions rymbolise
the nishtwhen Guy Fawkes attempted to blow upthe Houses of Parliament, which is

named theGunpowder Plot.
ln orderto cel€brate this:
Have fireworks, where families th€mselves lightthem,
or to to community bonfires, which can involve burning
down a structurewhich willhave built.

They bake potatoeswrapped intinfoil, and people also
eat lots of soup, often Pumpkin which has been made at
Halloween, andthe bonfires heat the food.

called Parkin Gk€, and ir, a stickycakecontaininga
mix ofoatmeal, ginger, treacle and syrup.l
Sausages are also a popularfood cooked overihe
flamet, andthe ma6hmallows are toasted on sticks.
gonfire is also a timewhere peoplecelebrate certain
events whh fireworks



ehdstmastaditions

We celebrate Christmason the 25th Oecemberand haveChristmas Eve

on the 24th December. Traditionallywe putup a Ch rastmas tr€e which
we decorateand put presents under, also on Chdstmas EveSanta {Saint
Nicholas)come, and puts more presents in stockings and underthetree.

On Christmas day we traditiona lly have a Christmas d in ner wh ich
€onsists of roast vegeta bles, roast turkey or goose, boiled vegetables,
stuffins and Yorkshire puddins.

Acouple ofweeks before Christmas we would write a list ofpresents
thatwewould liketo have on Chrastmasdayand ourparentswould send
our list ofto Santa and we willwait !ntilChristmas day to see if w€ have
the presents we have askedfor.

Wh€n we gosleepon Christmas €ve the moth€r, fatherorchildren will
put milk or whiskey with a carrotfor the reindeers and a mince pi€ for
Santa to eatand in th€ morningth€ drinka d food should have been
eaten and drunk bySanta and his reindeers, this isto showthatSanta
has cometo yourhouseand gave you presentsthatyou asked for.

with our Christmas din ner we will have Christmas crackers that would
have little presentsand gifts inside e.g. smallplayinS cardsand nail
clipp€rs. Alsofor pudding afterChristmas dinnerwe would have
Christmas pudding which is like a fruit cake with brandy butter orwhite

\d



Recipes
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Prawn Cocktail

Mayonnaise and lomalo ketcl'up

4 Litlls Gem lduc€8, l€av€3 only

2 cucumbels, chopped

. 2 lenons, iuic€ ont, plus exha lernon !$dse., to *rve

Brcad (cut into for ldanql€6)

1 Cut up your cucumber and lalad and place into a bowl
2. Mix mayonnal€s and lomalo oauc€ tooEhff (lo mak€ lhe marie mae

3. Plac€ lh€ p.aMs on lop of the salad and pour lhe e@ on top ot the

4. Cd lhe bEd (eilher pbin or ioasted) inlo rou ldangles and placa on
lh8 si(l8 ot lt'a plata (€at€n wiltl lh€ pmwm)

5. PLrl hs bowl on a plate rcady ior s€ ing (lenrcn can b€ added)



Yorkshire uddin

lngredients

-2 medium free{ange e8es
-300m1/lotl oz tull lar milk
se salt and freshlyaround black pepper

Preparation method
1.si€ve the llour nlo a large bowl.
2. Add lhe €ggs and whisk.
3. Once combined, sraduallywhls[ inthe nilk a little ar a time. Whisk unulit k a smooth

4. s€alon with \all and p.pp.r and rh.n pour rh. bater 
'nro 

alug
5. Cove. with clingfilm and refri8erate 601 30 minur€s,
6. Pr€h€at rheoven to 200q400F/cas 6.
7. Put halfatablestoon oftat or oilinto e.cn oleighr holes ora deep mumn tin.
8. Leave in the ove. ior 5 7 minutesto heat up, o. untilth€ fat is smokina hot.
9. Pourthe coolbate. into the hol€s dividinB it equallV and return to theoven.
10. cook fo.20 minute5without openinSthe doo.,the. chect dnd cookfo, a aurther 2 3
ninutes ilnecessary or unrilgolden brown and risen.
11. Rehov€ and seE€ immedialely

5erving Yorkshire pudding
ln Yorkshire and da.yother plac€s in B lain youwouldseryetheYorksh repuddinS
traditionalrywnh 3ravy as a ttanerdish 6ollow€d by the freat6nd vegetabl€s. Mo.e often
smaller puddinas c@ked in frulfinrinsar€ sed€d alon8ride meat and ve3eiableJ. Yorkshlre
puddings are not only tor Sun&y lunch. You can fill a larae puddingwith a neary stew or
even chilliro make. delicious mear. You.an nale a snake byspr€adinsjam or honey@ld
left over Yolkshne Puddin8s.



Chicken Tikka Masala

Chicken llkk. na8ala ls a type of cu.rv with roasted
chunksotchicken ina spicysau@. The sauce is
usually creamy spiced and orange-@loured
Chicken tikka masala has been said lo be lhe most
populardish in British €stauranls and ithas b€en called 'atrueB lish
nalionaldish". Nowin Britain there a€ many different c!ry shopvhouses
where you can take it home or have lhe tood delivered to your hou* You
can eat chicken tikka masala with ice/pilau rce, naan b€ad, chipsoron its
wn. Naan b€ad is a type ol b€ad which is sasoned, ii could beseasoned
wilh ga ic aarlic and bulter, gaiicand comander, cheese orplain

lngredients;

r 4lable spoon vesetable oil. 259 bulte.
. 4 onions, rcughly chopped
. 6 lable spoon chicken likka masala paste (see .ec pe below) or you can

. 2 Ed peppeB, deseeded and cut into chunks. 8 boneless, skinlesschicken breasts, cut into2%cm cubes. 2 x 400S cans chopped lomatoes. 4 lable spoon tomato puree
! 2-3lablespoon mango chutney. 150m1double croam. 150m1 nalural yogurt
. chopp€dcorianderleaves

5
11



Equipment;

5. Knife

"?f ) '"/ *fr

Method;

1 . Hear the oil and buter in a large cooking por on rhe hob.
2. Add lhe onions and a pinch ofsahand c@k ior 15-20 minutes unlilsoft

3. Add the pasle and peppeB, lhen @ok lor 5 minules moe
4. Add the chicken to the pot and $n wel lo coat it in th€ pasle
5. Cook tor 2 minules, lhen add the lomaioes, lhe tomato pu€e and 200m1

6. Cover with a lid and gently simmer for 1 5 minut*, sliring oc@sionally
until the chicken is @ked though.

7. Stir through the mango chulney, c.eam and yogurt then genlly wam

8. Sea$n, then add in the @nander eaves and setue wilh your choice or



How to make chicken tikka Masala

lnar€dl€nlr:

2. 1 la€e knob oflrcsh rcot ginger
3. 1 led chilli, des€€d€d and chopp€d
4. 2 leaspoon ground cumin
5. 2 leastoon coriandsr
0. 1 lsas9oonof lurm€ric
7. 1 leaspoon papika
8. 1 teasgoon of sa€m m.sla
L ihe *eds fM 4 €rdamom pods

OR

paste:

h'1r-e 3
Uegei!

Throw alllhe ingr€dients into a food prcc€ssor and lhen blitr allhe
ingrodients logsth€r until il looks lik€ a pasle.

11 r-rll

Rscipe adapted lrom; hno://vwwbbcaoodiood.com/€ciDe6/12798/chicken-
tikka-masala {'14l1 CVl3)



Toqd in the hole

EEqiproeEtt
Lqrge mixing ttowl, meoruring 9poon5, \rooden rpoon,
meoruring jug, tai$ort,20 x 3ocm rhollow roorting tin, timer,
hnife chopping boord,lorge non-rtich lrying pon

Method:

Preporotion time 20 minute,
Cooh 40 minutq
serve3 4
hqcdlclt!

.loogploinflour

. la trp Englirh murtord powder

. I eSg

. 3OOml milh

. 3 thyme eprigt leavet only

. 8 ploin porh ,outogeJ

. 2 tbrp runfloerer oil

. 2 onionr, peeled ond diced

. I trp roft brown rugor

. soomlbeef rtoch

l. Mohing the botter: Heot ouen to 22oclfon 2OOC79or 7,
2. Tip flour into the lqrge mixing bowl ond rtir in the

murtord powder with o good pinch of solt.
3. Mohe o well in the centrq croch in the egg, then pour in

q dnbble of milh.
4. Stir with o wooden tpoon, grsduolly incorpordting rome

ol the flour, untilyou hove o rmooth kter in the well.
5, Now odd o bit more milh ond @ntinue rtirring uritil oll

the milk ond flour hqt been mixed toqether.
5. When the botter it reqdy: Vou rhould nou, hove o

tmooth, lump-free bqtter thot is the conrLtency oI
double creom.

7. Tip it boch into the jug lrou meqeured !,,our milh in, for
eotier pouring loter on, then ,tir in the thyme.



8. Ure rciirorr to tnip the linhe between your iousoger, then
drop them into o 20 x 3ocm roorting tin.

9. Add I tbsp ofthe oil, toning the taurogeJ in it to
thoroughly coqt the boJe ofthe tin, then roost in the
oven {or 15 minr

lo,Coohing the botter: Tohe the hot trqy from the oven,
then quichly pour in the bqtter - it thould rizzle ond
bubble q little when it firrt hitr the hot fot.

11, put it boch into the overl then bqhe for40 mint untilthe
bqtter it coohed through, well riren ond crisp. lf you poke
the tip of q hnife into the botter in the middle of the troy
it rhould be tet, not rtichy or runny.

12. Mohing the grow: Soften the onionr with the remoining
oil in o lorge nonstick frying pqn for obout 20 minr,
rtirring often, untilthey orc golden brcwn.

13. Sprinhle in the eugor for the ffnsl 5 mins. Add the
rpoonful of flour, then cooh, conttontly rtiring, for 2 mint,
to it cootr the oniont ond there B no dry flour left.

14.Grodudlly pour in the rtoch, rtirring wellto mohe o
rmooth rou(e. Bubble for &5 mint to thichen, then

15. Cut the toqd in the hole into lorge wedget ond reNe
with the grovy rpooned over.

httpt/M.bb.soodloo4com/Gipetss22/tood-in+he-hole-in-4-€orq rteDr



l'h4.onlol'rcughly.l'opp€d

. r n.dron ri4nobr,,dic<r(.bour 7r7r?nn)

.rdr ! rhhr srl



bs[sCird!
15Oa Broke Up Mi k chco ate

17sR Ric€ krisptes/Cris! Rce

lqsieolll

RubberOrWooden Spoon

nm€ Ialen: 3G40 m nuies
Befo.e you dad .@kin3 male surc you:

-Mar.surcyoucleanyo$ handrwMethod:

1. weigh outyour 150s milk chocolate a nd 175s ice kispies/ crisp rice.

2 Secondly putthecupcake 6se5 intothe muffin tray.



yourpan sothe heatproofbow just sits slightlv

the hob, so t iseentlv boiline.

4. Add the broken up mik.hocolate
the pan so it isiustsittinsabovethe

to the heatp roof bowl a nd put the bowlin
water This is.:lle.l rhe hain marie mdhod

5. Keep stirring the chocolate till
Then remove the bowlfrcm the

it hasfully melted and looksthickand creamy.
p.n with a tea towel/oven eoves and p ace on



boilinS hot water down the
tothe melted.ho.olate.

ice with the melted chocolate, untilallthe rice

8. Finallyaddthe mixture tothe cupcak€ cases

fridge tillcool.Theo placethe dkes intoa box

sure you clean up after you have finished).

with a table spoon and place in the
and eat within 4-5 days. (Make



I!f&
Trifle 

'neans 
3 ldyers but we use4: the sponge

(f ihgers), tinned strowberries i. sircwberrr jelly,
custdrd ond lots of.rem.It isht very heolthy but
thdt doanl mdtle. becous€ nortnolly rhey ore ate6
ot porti6.lly grondtno dlwoys hdkestrifle fo.
bifihddy pdriies becouse it is lny 6.dnddods
fdvourite dessertlllt wos rnysist€ls birihdoy lost

week ond lrly Grcndho forgot to Mk€ h€r trifle, €veryone wos loughing
blt ny Grdndddd eos very upsetlAltholgh in lny fonily welrdditionolly
at trifle in the summer ot pi.nics, other peopl. hove rold rne rhdt this is
weird ond they ohly eot it ot Christm6?l?

. Frlir (I us.d.her.ia, blueberig,o^d rdpbarie)

. 
^lcoholof 

you.choice(I ced shery)
. WhiPPed 4eoh 1o toP(opiionol)

The.e iint r.olly a Gerhon equivolenr ro cusrord blt in Engl@d we cd
buy.usrdrd fronshops lik. T6co ond they5ellit in rh€ oisl.wdh th.
oeoh, yoglrts dnd hilk. Th.ho5t plpu or btuid isohb.o5iowhich i5 o

rell known, fuoditi.Ml b.ed It i3 oko al€n with

57oml/l pinr I!8
55ml/2floui.6sielef@h
1@illo podor + rdpoon milo€xtroct

309/l ounce cdle suoor
2 level tdpoon .omf lour

1. Bring rhehilk,.r€om@d vonilldpod tosihn€.ing poinrslowlyove. d low

2. R€h.v€lh€vonilldpod (wch th€milo pod,dryohd 3tore injoraith
cdter sugo. t'o hoke trilld 3u9dr).

3. Whisk the yolks, iugor dd cornflou. togeth.. ih a bowl until *ell

4. Pou the hot nilkohd c.€onon to th..99s ond 3u9d., shisking dll the
iime wit'h o balloon whi3k.

5. Rerurn ro rhe pd, (odd voiillo exrrod if osing) dd over d low h@r garly
sti. with q wooden spotulo u^tilthicka€d {it should b€ o yoguri



Annd Morcell

6. Pou. th. c6to.d into djug dd serve or once

7. To k€eP hot,slod theJUg indpdnof hot wdler dd coverlhet'opwith
cling filfi1 to Prevat3kin fomrng

I Chop cole ond ore.

vou con,noke the sponge cdke or buy d modeiro cake froh theshop, ii
doesnt r4lly rctter for this r€.ipe. Chopyolr coke intosrcll€r pieces,

dbout l in.h thick, dnd spred them in a dehse layer ocross th€ bottom of
your trifle dish or bowl. The white interior of rhe c6ke looks be3f focing
ootwords for confost rNith the fruit,so k@p the darke. edge pi€.es

2. Drizzle the sponqe with sherry

As shown i. ihe piciure, the spoige should iot stod fo disiit€grote or
even feelsoggyllt only reguirero smdlldrizzle so thot the sponge is siill
spo.gy. vou con skip this step if you doi t rrdht thedl.ohol, ond instad
odd o bit of fruitjuice to help softer ihe coke. There d...nough w.t
ingredients thot ever)4hing willturr out welldnywoy. Sone p.ople lse
diffe.€nt kinds of alcohole.g. otrdrefio (dlllond), goldschlqger
(cinndruon), .hombord (rospb.rry). triple se. (ororge), irish.reoh (one of
lny fovorites)or kirschwosse. (ch.rry), rhis odds different fldvours to



Annd Monsell

Cover the.ake loye. with ihe f.uir ofyour choic€; we iormolly ure tinned
sfuow6e..ies. gul this lihe for o chdnged I used frozeh cherrieJ,
rdspberries, blo.kberries dnd blueberries sin.e this wos whd't we
hdppened to hdve inthe freezefl you.o. useolnost any fresh fruit
ovoildble though l find be.ries best cohplenent the iextore. Don i
worr-y obooi ihowing froz€n fruit, os it willthorooghly melt trhile ihe

Cover the berries wifh o loyer of.ustdrd. Do. t worry dbolt 100%

cov€.dge o. being ridy- eve.)rhihg uiillget loyered over, sojust dump it
oh the.e. Thewhol. id&of o trifle i3 thot it is the remoining ingredienrs
of'ter hdkihg d€ss.rrs ihstedd of wosting the.dk€. costord ond fruii but
siillkeep dn eyeon the sid6lo 9€t o hice loyer.d look. Noui ddd dnother
ldyer of.dke, d.izzle it with sherry, sp.inkle with b.r.ies, ond odd nore
custdrd. Continue unrilyou vefilled your lrifle bowlor runoot of
angredients. My trifle bowlheld 3ldyers of @ke ord fruit,wi'th two
ldyers of crslord. vou con cover the top in d ldyer of whipped crell if
you likei I puto dollop in the cenfue to rnole it look o bit tidier, since I
wos out of podding.If I d hdd hore whipped cr&tn I would hove filled

4 Add.ust..d, then repeot



Anno Morsell

If you dre oily feedingo sholl
.epeot otherwise you willhdve
ddy i ost of the tine, weJlst
.eed to repedt however this is

dhouri of people then you don't rced to
lots of leftov€rs for brekfdsi the rc,.t
moke eoch oy€r bigger so thot we dont
the troditiono woy of dorng i'r.

5 ch' l. se.ve a.d eiloy

aover the finished irifle in cling filrl, ond put t inthe fridge unti rady
1o serve.Ii.on eosily be nodethe 

^ighr 
belat.. or. lier in the doy. os

the flovours only improv€ with time Gornish lvith a colple of fr€sh
berfl€s, o dlsnn9 of spice, o. d sprig of hinr if you .e fee in9 porticulo.ly
fohcy, then jus't qdd q lo.qe spoonond serve to yolr ihpressed quests.



Homemade apple and blackberrv crumble

. tot orappler labour 6)

. A handfu ofbra.lbede5

. suc.r-15031Max rorawryswedorel)

srtP t: r peeled rhe app es so rh

sIEPI: miied/tubbed bu(er,5ugm and four w rh nytinge6 unrititwas a (unbty texture rke



sTtFa Sp,eadrheoumbleove'lheblactberesandapples.



. 120C butt€ror marga.in€

. 2009 soft brown su8a.

. 250m1 doubl€ cr€am

Stickv Toff€e Puddinq

I 1/2teaspoohs bakiig powde.

6tab espoons m€hed bllter or maGaine
2 ieaspoons vani la exlract

For the st cky toff* puddinq, Eease a 1 rife/12 pint

poddngbaenwthaft€ buns sprinkle w th rh€

D€mera€ susar6nd rp dur6nyrha

Put a healprml prar€ in rhe bonom F the ketre and put r on ro

5

Pl.ce the dales in a pan w rh 200m1/71 oz wabr cooktor 3 4 minutes. $.n iGnsfer

lhe van . b*n paste s€t aside

n . a.9€ bwr b€al the soll€ned burEr and da* brown sugd logether uniil smmih

add rhe qolden syrup lreacle flour eqs bGdonaieoleda.ndlheblended

Pou. rhe mixture nto th€ pr€pared basin Fod a laae piee ofaumin um lo rn h.lf

and qcaF on€ s de with buher WGp the pudd nq in th. s.eased foil sca*d sde

fac ng inro rhe pudd n9 (P eai lhe fo r a ibw t mes as you wrap it ro allow bom for the

puddingioexpand)Securelheto tolhermorthepuddnqb:srnwihsling

Sil lhe bas'n on lh€ plare sat ns de lhe preparcd sau@pai

and pour bo n9waterab0ndrhebasnunl t Gaches halfway up llie s de Pa@a

rld on thesucepan and sream the pudd 
^9 

for 2z-3 houG (check @sionany b
tery evap!,aled lop upwrh more boning water



3. F( h. loib. 48, h . p€n ..t d.r . l@ hel ombiro tE clan, b(ltbr ed
{4.r wlM th. butbr.nd .uc& hs mh.4 *nBk h nl. .yrup .nd t*.1..
R.llMtn r{ddhg nEm h. p.n, diud lh.loil lrd .nd blm it drt olo. pl.E

lo ..@, on. rcdg. ot n[ puddlng, par mr tr bft* sue 4d *@ *i'l e

htF#w.ttc.o.uLliood/ndF.t5tdh.d-ildy-tof i..-8a9a7



Victoria S on e Cake Reci

lngredients:

Forth.600nd€: Forlhebutter.Eam: Es!!!I!e4

- lbpof6akinq pNder

r) Pre-heatoven to 18oo(.

2) Measure all ingredients forthe sponge mixture,

3) Mix allingredients togetherand stir.

4) Find twotins with the same width.



6) oividethe mixture intotwoandaddtoboth tin5 Th€n, putinthe ovenforrominutes.

5) Fold upfoiland use itto qrease thetins with butter.

7) while in the oven, mix together rhe icinq suqar a nd butte. fo. the butter cream.

3) Afterromi.ut.s, bkeboth (.k

9l !it, 1 , (j rl:. liLrll,:' i L1,,ri', r rfr ... i.l,i.'fl I '. L, I o!cr llir otlre'.



W rr'.,v.r.d, fln.e thenLover e.{1, utl'c.

Enjoyll,)



IrUaredients

. 34aEmleycook'ngappes

. 1009 granllated suga.

. 1509 pla n lour ia so works wel wlh

' 759 salted bull€r soflened

2 F.st you ne€d to p.€par€ the appl€s Ha ffl a arge
sau.epan wlh waler a.d pee core aid chop the appes
nlo I 2cm chunks Place them n lhe sauc€pan lo stop

(i
-4 1



rirrI r n,r 'ilir" r r...

1,, . ,r Lr.

U



5 ll you a€ makng the fumble in advan@. cove. it with cling tilm and a loa lo coolto
room temperatue belore plecing n theiridge when ready to eok, prace rhe.rumble
inlhe prehealed oven and bak€ for 30 m nul€s Don l worry if the crumble doesn t
looked cooked properly I mosl lkely islEal holirom lhe oven and you can add
custad. icecream orjusl have il on its own.



Fanc a Fla ack?
Sone people preler th€ir flapt.cks rhi.k and chewy. however otheB p€f* theiB thi. and
cnspy. By lens ditrer€nr size rinr and varying the cooking time. this ecipe €n be adapted
io slit .ll taslas we have made a classicalEnglbh trad lionalllapjac* ln ordd lo em! ate
tEdition Enqlish cookino, and to alld you io erpenence lhe deteclabto flEvou6 as rett.

Th3 @cipe makes l2flapjacks, and l0mindes pEparalionline, a.d about 25 minui6

lnoEdients:

170 gEms (g) /602 oi blter cut inlo pie@s

140 gEms (9) /5oz ol golden sytup

50 sram (9) /2Oz otlighl mlscovado sugar
(oneiined b@n €ne susar)

250 gEm3 (gwoz ot oals

1 PGheat the oven to 18oc/Gas 4/ lan o@n l6oc trom @td.
2. Line lhe base ol a shall@ 23cmlginch squa€ tin wllh a Eheet of bakinq parchme.t

(geaseproot peper @n b€ u$d inst€ad) For a thicker, chewier flapjac( use a
2ocm/ainch squ.G tin



Wegh out 602 of buner lnto a bow and then cliop I up nto littte chunks using a

Ajier lhai wegh oui llie sugar and goden syrup inlo a bow and lhen place n a
median panwlh llie chopped up bL,ter



N€xt sl r over a owhearunt' lhebultqriasfie€dandrhesugarhasdssoved

Then remove iion heal
rhsr yo! remove a r oats

a spoon when you do ths ,.nsure
you are beng nor€ economica and

,/



make 3u€ lh.t lh6 t6xtuc
that lhe llapj5d<s a€ €qu.l

oven (25 frinut6 dsks
lop Then, allow@ling n

a mor€ crunchy .nd cdspy



9

10 Then, usinglhe elt over
edges (lhF ensures lhat

Ailer thar. maft inlo bats or squares wth the back of a knife white
the tn complelely befo€ cutting and €movnq this prevents

paper from lhe edo6 of tin. pulout lhe laptacks usmg
lhe flapjacks stay slraghl and donl beak apan)



11 Aierlhat cut out propery theiapjacks into 12 pie@s.

12 F nally, placeonapla@and enjoyl



Homemade Eqq Custard

Eouipment reooired:

lnaredienb:

Clingfim

16fu/5%oz plain Rour
. plus errra for d0stng

259/lozground almond
1209/4zoz chilled un$lled butler

For the custard tillins

. 700m1/1%pnitullfatmilk

. 7 freeiange e99 yolk

' 90S/37.o2 caster suqar
. Freshlyground nuh.eg



qlEej! Add the sroLnd anonds tolhe
Iour and nix n a bow lhen add butter lo the
bowland rub lhrough yo!rnngenps untrl

resembes bread crumbs Then slr in the

After m xn9 the buller. almonds. sugar and
bltler break in o.eegg lhen m x logetherwlh
vour hands lnti il resembes sweet douqh

STEP 2:

SlEe 3l

Afler makrng lhe dough
cover il in cl ng tlm and



srEe_4

Rolloutlhe pastry on aflalwork surface and
use a paslrycunerlo cul oul cnces that wil
ft nsde yoL muffin lray

For the clslard filing. warm the mik in a
sa!@pan, and beatthe e99 yolks and slgar
logether n a *parale bowi unti pae 3nd
creamy Pour the mi k onlo rhe egg yolk m nure
ard stirwel crealng Iittle bubbles Transierlhe
cuslard minure inlo a pourngjug wth a rp then
llleach otihe lart cases

STEP 5:

STEP 6:

Place on a traylp ate and a low lo coolior 30 minutes



Dictionary - Wdrterbuch
English - Deutsch

150 g€ms of sug6r - 1s0 G€mm Zucker
250 s€ms offlour- 250 G€hm Mehl

A bdl- Eine Sch0s6el
A packei ol sugar - Ein Paket Zuckor
A pound or lomalo€s - Ein Ptund Tomalgn
A €cip€ tor pizza - Ein Rezept lUr Piza
A tabl$poon - Ein Teeloffel
At blespoon of sall - Ein EssltifielSalz
Add ihe sugar to lhe bowl - Zucker in eine S.hossel geben

Bake in lhe oven - lm Oien baclGn
Baked parolo - Gebackene Karrotfeln

Boild poraro - SalzNartofiel
B@d beans - Dict€ Sohnen

Cabbage - Kohl

Caulifforer- Biumenkohl

Chop th€ c€fiots - Oie Ka6lten kleinschreiden
Cook the chicken Das HAhn.hen
Com/Sa€et@m Mais

Gen pepper - Groner paprika

lngrcdients - Die Zutaten
ln the oven - ln den Ofen

Lentilsoup Linsensuppe

Mash potalo - Kartoffelmus



Mixed wsetables - Gemi*hte Gem0s€

Onion - Zwiebel
Onion soup - zwiebelsupp€
Pancake - Ptannkuch€n
Parsnip - Pastinake
Pea soup - Erbsenslppe
P€s - Elb*n
Pel the poiai@s - Die Kartoffein
Pepper - Papila
Pspp€r - Pl€fler
Porato - Kadoffel
Pou 200m1 of w:!er - 200 Milliliter Wasser siegen
Po'ir lhs milk - Oas Milch gieBen

Radish - Retlich
' Red cabbase - Rolkohl

Red pepper - Roler paprika
Ro.st - Braten
Roasl poiiaio - Br.t€notrel
Runn€r beans - G ne Bohnon

Spring onion - Frilhlingszwiebel

$t wnh a spoon - Mil einern Ldffel lnh€n

Take 100 s€nB of che* - 100 Gchm KAse nehmen
Take3esss-3Eiernehren
Take a pinch of $lt - Eine Pri* Salze nehmen

Vegelable soup - Gemiisesupp€

Wan for an hour - Ein6 Stunde warten



Deubch-Enolish
Wdrterbuch - Dictionarv

1 00 Gramm Kese nehmen - Take '100 q6ms ol che*
150 G€mm Zlcker - 150 srams otsugar
200 Milliliter Wasser sieg€n - Pour 200m1 or waler
250 Gramm Mehl - 250 ghms ol fout
3 Eier nehmen - Iake 3 eggs

Blumenkohl - Collifl o*€r

Eralkarloflel - Roasl Potato

Oas HAhnchen im Ofen kochen - Cook ths chicken lhe oven
Oas Milch sieBen -Pourthe Milk
Dicke Bohnen - Bload Beans
Die Eierund das lvilch mbchen - Mix lhe es€s and mlk
Die Karonen kleinschneiden - Chop the caroG
Die Kanotreln schebn - Peel$re Potatoes
Dier Zuiaten - lngr€diants
Ein Esslofiel Salz-Alablespoon of san

Ein Paket Zu6ker - A packet ol sugar
Ein Pfund Tomalen - A pound ol lomatoes
Ein Reapi fiir Piza - A recipe for Pizz€
Ein TeelofGl - A leaspoon
Eine Pdse Salze nehmen - Take a pinch ot sall
Eine Sch0ssel - A bowl
Eine Stunde Mften -Wait fo. an hour

Erbsensuppe - Pea SouD
Friihlingwiebel - Spring Onion
Gebackene Karlofie n - Baked Potato
Gemischle Gemos€ - Mixed Vegtabls
Gemoseuppe - Vegtable Soup
Grue Aohnen - Runner Beans
Griiner Paprika - G€en Pepper

lm Ofen backe. - Bake in the oven
ln den Ofen - ln the o{en

Karrofiolmus - Mash Potato



(uchenform - Cake lin

l-in*nsuppe - tsntil Soup

Mais - CoLrm/Sweel@un

lvil einem Ldffel dhren Slir with a sp@n

Pfannkuchen - Pancake

Pommes Fd€s - Chdps

Rote. Pap.ika Red Pepper
Rotkohl- Red Cabbage

SaEkanon€l - Boiled Polato

Sirup6rtig Syrupy

Zucker in eine Schiissel geb€n - Add lhe sugar to the b l

zwiebslsupps - Onion Soup

Blumenkohl - ColliflNer

B€tkarlofiel - Roast Polalo
Dicl€ Bohnen - Broad B€ans
Di€ Kalotlen kleinschneiden- Choolhe @rcts
Di€ Karloffeln sdAlen - Peelthe Polales
Ein Pfund Iomaten - A pound of tomates

E6*nsupp€ - Pea Soup
Fdlhlingszwiebel - Spring Onion
Gebackene Kanofieh - aaked Porato
Gemischle Geniise - Mixed Vegtables
Gemiiseupp€ - Vegtable Soup
Gdle Bdhnen - Runner Beans



Gl0ner Papdka - cllsn Pepper

Kartofialmus - Mash Po{ab

Kohl - Cebbage

Unsensupp€ - Lenlil Soup
Meis - Counvswcarcoum

Rotar Paprikr - R€d tupp€r
Rot(ohl- R€d CabbaS6

SaEkanofisl - Boil€d Polrb

Spinat - Spinach

Zwiebobupp€ - Onid Soup



Glossarv
. Knea., Wa* inlo lhe dough or paste with hands.
. Siov. - A k rcher r@/ used tot sepahting tunps hon powdercd nabnal, strainins tiquids,

greding padicles, elc., dnsisling ol a conlainer wilh a nesh ar peto.ated bafton through
which the mlenal is shaken ot pourcd

. Stit Move a spoon orother inplenent rcund and rcund in (a liquid orokq substan@) in
arlet to nit il lhotorghly

. Whbk - Sft fa subslarce, especialy crean q eggs) wik a light, rapid wn* movenqL

. Blend Mi\ (a subslarce) wilh anothot subslance so lhat ilBy conbne logeke., usually n
an elechBl kilchen devbe.

. llit - To pLl two ot mo.e ilens4ngredienls lo fom one substance.

. Ctumble - To break down inlo snaler pieces with you hands

. Chop/Cut - Io cut something inlo snal pieces

. Aeft ro apply heal ta tun a salid ingrcdient lo a liquid.

. Rollout Io tailen lo srbslance

. fabl.lpoon ... lt / a /arser spoon,lo setue food

. T..tpoon - sml a sma/ spo@ used lypicaly fot adding sugar lo and stining hol dnnks or fot
eating sone toods.

. WhiP - Io rrov€ fast o.suddeniy in a specilied direclion.

. Se.3oh - Add sa/t, herbs, pepper, ar olher sprces lo food

. Fold - Tuming seclions inlo lhe nixture, on lop ol each other

. ctill - To @ok sonelhing using Ihe top of an oven which brcwns lhe top of lhe food

. Bake - lo cook food wilh dry heal

. Sp.inkle - Io scaile.soaething in drcps.

. Grat - A way lo 'shred' cheese using a kilchen tool.

. Dlce - Io chop somelhrag tnto Gty small pe.es

. Slice - Io .ua sorethrhg into a thin piqe.

. Coal Ia cove. sonething, wilh a spread

. Cor.t - To put a coat over sonethins.

. Sprcad - To caver with a laye..

. Flip - To thtow or toss with a light bnsk notion.

. Scoop - A sho!€/ -J,k€ k'tchen lool, usually hains a cuNed dish and a shon handle


