
 

 



 

 



 

 

Busy morning here... We made brownies and 

honey & oat bread, now to have a coffee and 

sample some 

 

Lucy & James  
 



 

 

Ellie and louise 's  

jam drops! 
 



 

Homemade Ice Cream. 

Ingredients:  

1tin of condensed milk  

500ml cream 

Chocolate chips or M and Mam 

 

Method: 

Pour condensed milk and cream into bowl and whisk until soft peaks formed. 

Add chocolate chips or M and M’s (or whatever you fancy!) and freeze for 5 hours or 

overnight. 

Ellen  
 

 

 



 

 

Victoria Sponge 

Ingredients  

5 oz Self Raising Flour 

5 oz Castor Sugar 

5 Eggs 

Butter Icing and Jam for filling  

Method: 

Whisk Eggs and Castor Sugar together until you can form an 8. 

Sieve flour twice before slowly folding into mixture. 

Transfer evenly into two sandwich tins and bake at 180 degrees for 12/15 minutes. 

Spread jam on one side of one cake and put two together. Decorate top with 

Buttercream and strawberries, fresh cream can be used either... 

Ellen  
 

 

 

 

 

 

 



 

 

Mannix fun!  



 



 

 

 

 

 



  

 

 

Please find attached 

Kaitlyns bun recipe and 

some photos of her 

baking skills 



 

 

 

 

 

Liam 
 



  

 

 

Ellie  
 

 



 

Cream & jam puff slices... 

INGREDIENTS : 

Roll of puff pastry 

Cream 

Strawberry jam.  

# Cut pastry into even slices  

#Bake in oven 180° for 15 mins.  

#While they are baking whip the cream & add a little sugar. 

#Let cool 

#Cut slices in half 

#put jam on one side & cream on the other side.  

#Sieve icing sugar on top..  

Lucas & Tadhg  
 



 

 

 
 

Homemade buns with 

buttercream,on this rainy Friday 

morning. 

Recipe is on Odlums website 

 

Alex, Mia & Reuben  
 



 

 

Shane’s ‘Yummy Pancakes!’ 
 



 

 
 

Homemade Chicken Curry  

 

Kian  
 

 



  

 
 

Steak Sandwich 

 

Glen  
 



 

 
 

Chocolate Brownies 

 

Kian  
 



 

 

 

 

Chocolate Marble Cake 

 

Glen  
 



 

 

Cupcakes and chocolate brownies  

busy cooking all day 

Ciara  
 



 

 

Yummy Chocolate Swiss Roll! 

 

Holly  
 



 

 

Baking Sensations 

 

Lian  
 

 



 

 

My Brown Bread 

Oisín  
 


