Strawberry and Apple Crumble Cake
4 Portions

Ingredients
100gm Flour
100gm Margarine
75gm sugar

2 Eggs

1 Small Apple
100gm Strawberries
Topping

40gm Flour

20gm Margarine
20gm Sugar

Method

1. Cream margarine and sugar.

2. Add eggs and flour and mix.

3. Add chopped apples and gently stir in.

4. Put cake mix into a cake tin and place the sliced
strawberries on top.

5. Sprinkle the crumble mix on top and bake for 45mins,or
until cake is cooked.

This dish is featured in the summer 2015 menu

Tutti Fruity Cake
4 Portions

Ingredients

100gm Margarine
110gm Flour

85gm Sugar

2 Eggs

' Banana

= Apple

1 Small Orange

%2 tsp Baking Powder
Yatsp

Topping
20gm lcing Sugar
3 tbsp. Orange Juice

Method

1. Cream margarine and sugar.

2. Add eggs and flour and mix.

3. Add all the fruit, vanilla essence, and orange rind.

4. Spoon into a tray and bake at 180C,for 30 minutes.

5. When cool, mix icing sugar and orange juice together and

drizzle over cake.

This dish is featured in the summer 2015 menu




Chinese Pork
4 Portions

Ingredients

4 Pork Steaks

4 Onion

4 Clove Garlic

% Thumb Nail of Ginger
70gm Ketchup

175m| Water

25ml Soy Sauce

20gm Brown Sugar

% tsp Chinese Five Spice
200gm Tinned Tomatoes
10gm Cornflour

Method

1.
2. Preheat the oven to 180C/325F/Gas 4.

3, )

4. Make the sauce with all the other ingredients and thicken

Fry the onion, garlic and ginger, set aside.
Fry and brown the pork steaks.

with the corn flour.

Add the pork steaks and onion mix to the sauce, place in a
casserole dish and cook until tender.

You may need to thicken the sauce a bit more once
cooked.

This dish is featured in the summer 2015 menu

Vegetable Enchiladas
4 Portions

Ingredients

4 Wraps

1 Medium Courgette

1 Small Pepper

1 Medium Red Onion

1 Clove Garlic

1 Small Tin Chopped Tomatoes
% tsp Mixed Herbs

% tsp Chilli powder

50gm Grated Cheese

40gm Cooked Lentils

Method

Dice all vegetables and fry off.

Mix with lentils, 'z tin chopped tomatoes, herbs and spices.
Place mix in wraps and roll, place in tin.

Pour over remaining tomatoes.

Sprinkle with cheese and cook for 30mins or until golden
brown.
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This dish is featured in the summer 2015 menu




