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Busy morning here... We made brownies and
honey § oat bread, wow to have a coffee and

sampte SOMLE
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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.
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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...
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MannixsjRockyiRoad Cake

Ingredients

150g dark chocolate

150g milk chocolate

125g soft butter

3 tbsp golden syrup

200g rich tea biscuits
100g small marshmallows

Method

- In a large saucepan under low heat
melt the chocolate, butter and golden
syrup. Set aside 125ml of it for the top.

- Put the biscuits in a bowl and break
them with a rolling pin aiming for
crumbs and biscuit bits.

- Fold the biscuits into the melted chocolate
then fold in the marshmallows.

- Transfer mixture into a lined springform tin approximately 8 inches.

Pour the 125ml chocolate mixture on top and cover with clingfilm.

- Refrigerate for 4 hours or preferably
over night.

Enjoy
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Kaitlyns buwn recipe anol
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= some photos of her
. baking skills
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L Grense bnkmg tin. Set oven l

2. Cream butter and sugar with
3, Stir in flour and chocolate. Pick lp!ll\ﬂ" quan‘my of mlxturemd roll into little ball hawwm

and then flatten into cookies.
4_ Place onto tin and bake for 10- ﬁmmﬁmkses will harden on t:oolmg Cool on wire fmy‘

Smarties (mini) can also be used - verx pglqyrful
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Cream & jam puff slices...
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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

@ e-e ¢

AL
d-

=
A

A <&

Fo® T it




Howenwade buns with
buttercream, on this miwg Frioa Y

morning.

Rﬁcipe Ls on Odlums website
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Steak sandwich

Glew
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Chocolate Browwnles
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Chocolate Marble calke
Glew
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Yummy Chocolate Swiss Roll!
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Baking Sensations
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