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Dear Parents / Carers

Re: Y8 Food Preparation & Nutrition Practical Lessons

This term, your child will be completing their Food & Nutrition rotation. Students will develop their knowledge of nutrition and the importance of a balanced diet for a healthy lifestyle. Students will develop their confidence in the kitchen by learning how to prepare a range of dishes safely and hygienically.  
 
Over the course of this term students will be cooking once a week. Each week, students must bring in the required ingredients. Where possible, we ask that your child weighs out their ingredients at home to save time at school. 

Your child’s Food & Nutrition teacher will tell students in advance the date they will be cooking each dish. 
Students must remember to bring with them an appropriate container / food box to take their food home in. This must be labelled clearly with their full name. Food will be kept in their container at school until the end of the day, when students can collect it from the food room and take it home with them.
 
Students must drop their ingredients off in the Food room fridge as soon as they arrive at school on the day that they are cooking. 

Should you be unable to provide ingredients for your child due to financial hardship or any other reason, please contact your child’s teacher so that we can provide support. Please be assured such information will be treated with the strictest of confidence. 

Please look overleaf for the week-by-week ingredients list. Ingredients and recipes can also be found on the school website: Learning – Explore our Curriculum – Food Preparation & Nutrition – Recipes. 

Yours faithfully

Mr A. Waterhouse

[image: ]

Head of Design and Technology

Year 8 Food & Nutrition Ingredients 
In addition to the ingredients below, students must bring a container to take their food home in
	Dish 1: Date:
Pasta Ragu
1 Onion 
1 garlic clove
1 Tin chopped tomatoes. 
½ teaspoon dried basil
100g dried pasta


Bring a container to take it home in 
	Dish 7: Date:
Burger
250g pack of mince beef 
1 Small onion 
Tsp Mixed herbs
40g Breadcrumbs
1 egg
2 Burger buns  

Bring a container to take them home in 

	Dish 2: Date:
Oat Bar
200g oats
100g margarine
80g soft brown sugar
100g golden syrup
Cranberries
Coconut
Dried fruit
Sunflower seeds
Pinch of sweet spice

Bring a container to take them home in 
	
Dish 8: Date:      
 Chilli 
250g mince beef 
1 onion 
1 carrot
1 sweet pepper 
1 beef stock cube
200ml passata
1 clove of garlic 
1 tsp chilli powder 
Season to taste

Bring a container to take them home in 

	Dish 3: Date:

Shortcrust pastry 
200g plain flour
150g caster sugar
150g butter
2-3 x15ml spoons cold water 




	Dish 9: Date:
Kebab
1 medium skinless chicken breast (around 150-200g)
2 tablespoon plain natural yogurt
1 teaspoon of lemon juice
1/4 teaspoon of:
· Paprika
· Cumin
· Garlic granules 
· Chilli flakes

Bring a container to take them home in


	Dish 4: Date:
Apple Pie
2 large apples
50g brown sugar
1 tablespoon lemon juice  
1 egg



An oven proof pie dish/tin tray to cook the pie in

	Dish 10: Date:
Banana Muffins
Paper cake cases
1 banana
75g Margarine  
100g Sugar
1 egg
100g self-raising flour
50g self-raising wholemeal flour
Bring a container to take them home in


	Dish 5: Date 
Quiche
Ingredients
1 pct ready to roll shortcrust pastry 

Filling 
2 eggs, large
125ml semi-skimmed milk
50g reduced fat cheddar cheese
1 tomato
2 rashers bacon (or 3 mushrooms and 1x5ml spoon oil)
Bring a container to take food home in 
	Dish 11: Date:
Beetroot Brownie

12 cupcake cases 
100g cooked Beetroot 
2 eggs
125ml Vegetable Oil
150g Caster Sugar
½ teaspoon Vanilla Extract 
120g plain flour
1tsp Bicarbonate of Soda
50g cocoa powder  
Bring a container to take them home in 

	Dish 6: Date:
Dough Balls
250g Strong white flour
1 teaspoon of fast acting yeast, pinch salt 
150 ml warm water 
30g butter to brush the top with you can add spices if you like. You can add 
some spices like chili flakes, Italian seasoning, Cajun spices etc.
Bring a container to take your food home in 
	



Lees Brook Academy |Morley Road, Chaddesden, Derby, DE21 4QX 
[image: A colorful ribbon with text

AI-generated content may be incorrect.][image: A blue square with white text and yellow people

AI-generated content may be incorrect.]Telephone: 01332 671723 | Email: schoolinfo@leesbrook.co.uk| Website: www.leesbrook.co.uk
Executive Principal : Clare Watson    Head of School: Katy Heffern




Lees Brook Academy is a member of Archway Learning Trust | Registered in England and Wales. Registration No. 7875164 

Registered Office: Aspley Lane, Nottingham, NG8 5GY

[image: A blue letter on a black background

AI-generated content may be incorrect.]



image1.emf

image2.jpeg
Lees Brook
Academy




image3.png




image4.png




image5.png
SO
*XK,
Ofsted
Gooq
Provider J




image6.png
Proud Steplab
Coaching Hub

¢ Steplab





