CHINESE

FRIED RICE 

YEAR 9 

PER CLASS

INGREDIENTS

400gm long grain rice

3 rashers bacon

3 eggs

Salt/ pepper

4 shallots

Oil

1 large carrot, grated

1/3 c corn kernels

2 T oil extra

3 tsp soy sauce

METHOD

ITALIAN

PASTA NAPOLITEAN

YEAR 9 

PER CLASS

INGREDIENTS

1 pkt Penne Pasta

2 Tins Tomato

1 tsp Garlic

Fresh Basil

Salt/ Pepper

Olive Oil

2 tsp Sugar

1 Large Onion (finely diced) 

METHOD

Pasta

1. Bring a large saucepan of water to the boil. Add salt and 1 tsp oil.

2. Add pasta and cook until al dente

Sauce

1. Finely dice onion. Chop tomatoes (keep all juices)

2. Heat oil in large frypan and cook onion and garlic until transparent (1-2 minutes)

3. Add tomatoes, salt and pepper, fresh basil, sugar and all tomato juices.

4. Simmer sauce 5-10 minutes.

5. Drain pasta and toss through sauce

6. Serve garnished with fresh basil leaves.

INDIAN

VEGETABLE SAMOSAS

YEAR 9 

PER CLASS

INGREDIENTS

6 sheets shortcrust pastry

3 large potatoes (diced and cooked prior to lesson)

3 T peas

3 T sweetcorn

2 t curry powder

1 onion, finely chopped

1 green chilli, finely chopped

Pinch coriander

1 juice of lemon

Salt and pepper

Milk for glazing

Oil for deep frying

1 large bottle sweet chilli sauce per class 

METHOD

1. Toss all the filling ingredients together in a bowl until well mixed

2. Adjust the seasoning with salt and pepper and lemon juice

3. Using one sheet of pastry at a time, cut into rounds

4. Place filling into rounds

5. Glaze around edges with a little milk

6. Fold in half. Seal edges with a fork

7. Deep fry until golden brown and crisp

8. Serve with sweet chilli sauce for dipping

GREEK

HONEY BISCUITS

YEAR 9 

PER CLASS

INGREDIENTS

2 C oil

1 C sugar

1 ½ cups orange juice 1.25 litres

S.R flour

Honey

Coconut

METHOD

1. Beat together oil, sugar and orange juice, until sugar dissolves.

2. Add sufficient flour to make a very soft dough

3. Break off small pieces and shape into oval biscuits

4. Bake in a moderate oven for approx 30 mins

5. Dip cooled biscuits into warm honey and then sprinkle with coconut.

Mexican

Chilli con Carn & Boiled rice

Year 10

Per class

Ingredients

2T olive oil

2 medium onions

½ green capsicum

1Kg lean beef mince

2 garlic clove

2 can tinned tomatoes

2t chilli powder

2T tomato pasta

½t oregano

2 cans kidney beams

2 cups rice

Method

· Dice the onion and capsicum. Crush the garlic.

· Heat the oil in a large saucepan using a moderated heat.

· Add the onion, capsicum, garlic and beef to oil. Cook until the onion is soft and beef is brown.

· Roughly chop the tomatoes. Add to saucepan with the juice from the can. Add tomato paste, chilli powder and oregano.

· Cover saucepan with the lid, reduce the heat and simmer for 10 minutes.

· Add the beans. Simmer for 5 minutes with the lid off.

