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INTRODUCTION

What is SCOTY?
is a prestigious culinary

d talents of chefs in the
It's designed to recognise and celebrate the

| chefs play in providing nuftritious, high-quality
dren and future generations.

ef of the Year (SCOTY)

LACA School Ch
focuses on the skills an

competition that
education sector.
important role schoo
and well-balanced meals for our chil

Why we sponsor it
This exciting competition showcases the inspiring work that fakes
d work, passion and talent

place right aCross the UK thanks to the har
of school chefs. Asd key highlight in the school catering calendar,

Premier Foods is delighted to sponsor SCOTY with its Bisto brand.
Supporting chefs and caterers for over 100 years, Bisto is the nation’s
favourite gravy and has been a staple in the kitchen since 1908,
just fwo years after the introduction of school meals info the UK.

The sponsorship forms part of Premier Foods' broader
commitment o enriching life through food and
fostering a more susfainable future. Celebrating

and cultivating culinary falent across the education
secfor, it reinforces their dedication o nurturing

communities and promoting d healthier planet.
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Louise Wagstaffe, Premier Food’s Senior Culinary Sharon Armstrong, school Chef of the Year
Advisor and Head Judge in 2004 and Education Catering Expert

\(

“l ACA’s School Chef of the Year is the standout “It was heartwarming to welcome back

calendar eventin the education catering sector,  familiar faces to the competition together 2 appetising and visy y
so it's always a privilege for me, as Head Judge, with enthusiastic new chefs joining for the first - Marcus Appleton, Worshi dlly appealing.”
to be part of such a fantastic competition. 2023 time. The abundance of talent on show was ‘ “I'wa . Worshipful Cooks
was a fough year to judge because we've seen clear. | particularly admired their knowledge _ s g for fhs Drouq to join the scoTy i
amazing standards and very high levels of skill of food and ability to cater to an age group 4 : e first time in 2023, ang TY judging panel
on display, from the chefs’ working practices that never hesitates fo voice their opinion, /

and creativity in the kitchen, to the overall whether in favour of their food or not.

appearance, taste and flavour of the recipes.

) )" T\ A\

“We were fortunate to witness the remarkable
wOur chefs used a wide range of ingredienfs skill of our 2023 chef cohort in one of the

on a tight budget, including Bisto and other closest SCOTY competitions I can remember.
premier Foodservice brands, as well as plenty

of fruit and vegetables, as a healthy plate

was a key part of the judging criteria.

S

“These chefs have d massive influence

on the food our children eat, so it was
fantastic to see such great tasting and
nutritious food. It's our pleasure fo spotlight
each of the final dishes in this booklet.”

ym

ore tal
competitionr o ed school
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RECIPES BY WINNER

Raheem Morgan

2023 Scho
. ol Che
Torridon Primary ;cof:;';f year

ROheem $Coo
Ihe scory i
erani .

Cook-off vna;?.fﬁ sive
wowed the judges
at the Main Event
He cookedan
Asian crispy

dcmome bean

ped with a wasabi

edyléyormsh. His dessert

asil n'mn Cheesecake

ondge' apple crisp,
Nd egg white

dishes have been

‘n’ Go challenge d
Raheem won the
Year Awards af the

P;otel Café Royale
ThC:rk Plaza Hotel Or,md
€ vy in Sloane Square

Passionate albo
animpactonc
Raheem’s cooking s
children fo try new s
Jamaican roofs =
info both mains an

Aﬁer near|
working in ?hce’ ?c?s(f:.Ode
paced, fine dinin
sector for 4 ang SE—JT
hotels ang roseﬁes ar
restaurants, Raheem
é/as OpprOOChed b ;
Chartwels in 2015 vy
an Sﬁﬁe nof knowing
Co;/e iNg about school
for fhrmg' he applied
end € Job and by the
was of the interview
convinced jt
Wwas the right move

and fshcake with e
ma miso purée, serv
‘ yonnaise and cris

wa
"/ > a deconstryct

with apple and b

restaurants put | ste
and into contrac
takes a while to gé
goodind
is the best part. Th
main meal some C
is the best way fo

Cherry COmpOTe
mgnngue TheSe

Injust five years

in the education

Sceocfsrmg sector, he's
. red runnef—Up

positions at scory

2021 and 2022, pefore going ©
+ SCOTY 2022. More recently,

Education and Unit
Coniract Catering

ut making @ differ
hildren's health and wellbeing,

as well as sne
d desserts, to add nutrition

“Most of my backgroun

t catering. It wa

ustry to be in for so many re
e school lunch mig

help them
them focused and ready to
providing food tha

“It means the world

peen used to comin
put this year it's me who's won

nto win the Grab

Chef of the
Awards 2023.

ence and having

tyle involves encouraging

pices — inspired by his
aking vegetables

d has been hotels and

d away from that side
s different and

t used to, but | ind it such a

ppe

hildren eat, so good nutrition
concenirate, keep

t helps, puts @ smile

to win SCOTY. I've
g second and third
and!I'm

asons. Nutrition
ht be the only

learn. As @ school chef,
on my face.

so happy and proud. | put
so much time and effort
into it and so to have won
is such a rewarding feeling.
| want to thank my team
at school and Chartwells
who supported me
with my dishes, tasfing.
sharing feedback, not
to mention stepping
in while | had time
away from the school
for the competition!
Also fo LACA who
have been amazing
_ | love everything
they stand for and
the work they aré
doing in the school
catering sector is fantastic
and hugely important in improving the
quality and perception of school food.”




| Mark Kent
2023 Finalist, Norton Knat

Affer a succes
Michelin-stqr r

FINALISTS L I 4
. Jennifer Brown "d - J

2023 South West Regional Finalist, Sarum Academy

Former SCOTY South West Regional finalist in 2020 and 2021, Jennifer finished in second
place in 2023. she works alongside a cafering team - part of Atalian Servest — that
provides interactive workshops for her school children as well as school meails. She's
passionate about food and prides herself on sustainability and waste reduction.

|

;\OnZ%reyv Polymniou
James Noakes Finalist, King Edwarg
2023 South East Regional Finalist, Maidstone Grammar School

After several years' experience working in the hospitality industry — covering

0 both classical and modern street food cookery — James joined impact Food

- /" / Group in 2020. Now holding the position of executive chef, his passion for raising

g & the profile of school food led him to entering SCOTY 2023, the first time he's
competedina culinary competition, securing an impressive third place.

Kirsty McAndrew

2023 Finalist, Oakworth Primary School

A strong culinary background with experience working in large hotels and
restaurants, Kirsty now works as catering manager at Midshire Signature Services.
In her role she's able to combine her broad industry experience with her

: passion for school meals fo create healthy and delicious food for children.

Lorna Nolan
2023 Finalist, Breadsall C of E Primary School

After being crowned Best in Class in LACA's 2022 Finishing Touches challenge,
Lorna enfered SCOTY 2023 where her passion for serving fresh, healthy and
fun school food shone through. A school chef for more than five years, now
working for Derbyshire City Council, she has an unwavering commitment

to serving school food that's cooked to the highest standard.

.| Paul Hardy
2023 Finalist, Tarporley High School

A talented chef with more than three decades’ experience working in
professional kitchens, from hotels and restaurants to pubs, bistros and
golf clubs. Paul has been in the education catering sector for eight
years where he currently works for Midshire Signature Services.

2023 Finalist, Ysgol Y Graig

. Ooanne’ ;
previous C’ppeoro:) fhxrq attempt com

oting in SCOTY with
- She has plenty of




LONDON

Raheem Morgan
Torridon Primary School

MAIN COURSE:

with carrot & black kale Kinpira,
edamame bean puree, wasabj

Bisto Crispy Asian Fishcake

mayonnaise

RT:
|l:isfﬁsELime Coconut Cheesecake

il
with cherry compote, apple & basi

. ERGENS ) )
PREP TIME: 30 mins élt-ereals containing Gluten, Eggs

1.2kg new potatoes
600g frozen fish pie mix
10g fresh garlic, peeled and crusheq
10g fresh ginger, peeled ang crushed
50g spring onions, Chopped
2 fresh chiliies, deseeded and chopped
159 Bisto Vegetable Bouillon Paste,
divided
5g fresh coriander, chopped
5g fresh mint, divided
2509 frozen edamame beans, divided
89 shichimi togarashi spice
75g breadcrumbps
80g McDougaills Plain Flour
2 eggs
625g carrot
75g black kale
15ml apple vinegar
15ml sesame oil
15ml reduced salt soy sauce
15ml honey
10g black sesame seeds
15g reduced salt White miso
25g McDougalls Thickening Granules
125g frozen peas
80ml mayonnaise
15g wasabi
10g shiso herb
25mllime juice
2g black pepper

t lightly with

. hole apple, dus ‘

METHOD le crisp - mandolin 30 x ’(hll’; sllcse5%g; VgVOS mark 6 for 10 - 15 minutes

INGREDIENTS 1. Tomake Thzggiinmmon and bake @ 180°C, ' e any

les icing sugar de. ining apple including

250 fresh CJpc?r unfil crisp then set OSId;ejle basil puree - chop dowgrezgs;r;l:gddﬁng | tablespoon

. 25g icing sug the green ap ’ Il pan for > minuies .remove

PREP "ME: 30 mins ALERGENS: 5ggcinr\omol’\ les 2. TO-:\OT;renminsS and cook dOWmn:;‘rg?\,\fDougolls Thickening Grgr:;ﬂee: oass

o . . i nu ri e an
COOK TIME: 30 mins Celery, Cereals confamlng Gluten, Eggs, Fish, 10g McDougalls Thickening Gra qu‘:er, 1 teospoolr hO:OeZ:c;dAdd basil leaves, blend fo puree
: Nuts, Sesame Soybeans Sulphites basil heat and allow o
» , . 5g fresh ba ) from o d set aside.
SERVES 10 SUITABLE FOR: v Vegetarians 200g frozen cherries through chinois an
INGREDIENTS

1. To make the fishcake: Pr

and remove to cool

2. Steam the fish mix for 5

: i ake
o , and set aside. dd Bird's Cheesecak
i ted and juice honey. mx Wl.m ° forkesecoke filing -in @ S?poroTé bO\flrgg low fat milk alternative
y ture i hed and th 1lime, zescheesecuke Crumb Base 5. To make the lime ?Zied coconut milk (this is the ggzr:; zest and vanilla extract.
€ Iemperature is reached an en 50g Bird's - ing Mix, unswee A m milk), lime juice &
leave to cool for 5 minutes. 40g oats :I(\)uT ?he traditional full fat rl'ctgfgnd set aside in a piping bag. hite & sugar and
. 1
3. While the potatoes and the fish are cooling, mix together the garlic, ginger, spring 15g coconut desiccated Whip well for about 1 /2 min in a bowl add the reserved eggsg*:ﬁgﬁon olates,
onion, chilli and 10g Bisto Bouillon Vegetable Paste info g paste. 6. Forthe egg white menngl.)e(;;hieved' spread thinly on fo sztﬂ cooked, remove
4. Next, gently peel the potatoes, dice into 1em pieces, then slightly crush the ) whisk until fluffy soff Eeogcl)so F, gas mark 2 for 1 -2 mlnulfejr
potatoes and flake the fish into o mixing bowl and add the spice paste, finely place in oven @150 l%hﬂy bIL)W torch to add some COTO c;rnish and serve.
chopped coriander & mint and 75g of edamame beans. from oven and then li mble the dessert, g ‘
eady, asse
5. Combine all ingredients together with q fork and shape the fish cake mixture into 7. Once allthe elements are r
ten equal round balls - place in freezer for short while to firm up '
6. Add shichimi to breadcrumbps divide the €99 yolks and whites setting aside
the egg white for the dessert.
7.

14. Assemble the elements on

& shiso micro herp.

. To make the edamame puree
5g Bisto Vegetable Bouillon Paste
agentle simmer then adg the ed
garden peas, mint leaves, set qsi
season with lime juice ang

12. To make the carrot crisp - fi

oven the at 180°C, 350°F g

f
ies and 1 teaspoon o
) add the cherries a
te - in a small pan ightly to a syrup.
cherry cCOMmpoTe il thickened slightly ast
25g honey ke Filling Mix 5 o mokﬁntehr\eSimmer for 3-5 minutes ””;:::; Bird's Cheesecake Crur?: Bocsng °
Bird’s Cheeseca honey " -inabowla ple mixture, then
]2222 coconut milk 4. Forthe Crur?bleéﬂ('ﬁi?@ 2-3 minutes then add fo crum
; nut an
ilk alternative) the coco
(low fat mi

essure cook the
for 5 minutes.

minutes until 75°C cor

potatoes for 5 minutes then release steam

-in asmall pot add 100m| w.
and McDougalls Thickeni
amame beans |
de for 2 minutes

ater, white miso paste,
ng Granules bring to
reserving some for plate garnish),
to cool then blitz to a puree,
ground black pPepper then pass-through chinos.

nely julienne the reserved carrot ribbons and bake in

Aas mark 4 for 8-10 minutes until crisp.

“Your dishes were beautifully thought 1hrou?h,
and your skills were evident in every aspect. .,
Your energy and passion were truly amazing.



SOUTH WEST

Jennifer Brown

MAIN COURSE:
Batchelors in Fine Fettle,
baked pollock and spin

PREP TIME: 30 mins
COOK TIME: 45 mins
SERVES 10

Sarum Academy (Academy, part of Atalian Servest)

Fish Supper
ach fishcake, sweet potato fries,
crushed minted peas with a tangy curry squce dip

ALERGENS:
Celery, Cereals containing Gluten, wy -
our organlzahon

Eggs. Fish, Soybeans, Sulphites.
MAY CONTAIN: Milk and Mustard
flow seamlessly.”

and confidence in handling
the dishes were evident. The children-friendly
dish was a hit, and everything seemed to

INGREDIENTS

125g bread

2 eggs

1.1kg sweet potato

25ml oll

100g spinach

2 lemons

250g milk

10g Bisto Vegetable Bovillon Paste
500g pollock
150g Batchelors smash The Original
Instant, Mashed Potato
3759 peas
10 mint leaves
120g Batchelors Curry Sauce Mix
2259 savoy cabbage
20g pea shoots

METHOD

Pre-heat the oven to 18

Making the breadcrumbs for th

food processor, until it looks like

1. In abowl whisk your €99 with a tosp. of wat

and set aside with the breadcrumbs for later use.

2. Wash and prepare the sweet potato by slicing into fries, and lightly spraying
with oil, place ready on d baking fray. Wash and chop the spinach.

3. Move back to the fisncakes, whisk the milk together with the vegetable bouvillon.
In an oven proof dish lay the fish info the liquid path and poach for 8 minutes in
the oven until cooked, take out of the oven and add the juice from half a lemon
the Smash and the spinach, mix well and leave to cool slightly.

4. Once the mix has chilled enough to handle, using a round cutter, shape the mix
into 10 round discs. Place them one at a fime, firstly in the egg mix and then the
breadcrumbs, making suré they are evenly coated. Place on a baking tray and

spray lightly with vegetable oil.

5. Place both the fishcakes and the sweef
minutes turning the fishcakes over once during cooking fime.

6. Meanwhile make the curry sauce by gently heating 750ml of water and adding
the curry powder mix, keep stirring until it is af the right consistency.

7. Now all you need to dois finel bage and place into a pan of boiling
water along with the peas, and cook for 4 minutes, remove from the heat and
drain, add some finely chopped mint, and a squeeze of any remaining lemon,
and give them alla good mash together, with either the back of a spoon, or a
pofato masher until some of the peas pop.

8. Place the fishcakes, sweet potato fries, and the minted peas, all on your plate,
pour a little bit of the curry sauce into a ramekin, and serve with a wedge

of lemon and a few pea shoots to garnish.

0°C, 350°F, gas mark 4.
e fish cakes do this by plitzing up the bread in a
fine breadcrumbs place info a bowl and sef aside.
er, which are also for the fishcakes,

potato fries into the oven to bake for 30

y slice the cab

DESSERT:
Angel Delight Golden Bano

;erscofch and banang
€ sauce and banang d

ffge Profiteroles
drizzled
ust

> with ch
0 ,f_\r'h . ocola

e

\ o PRE .
509 9 PTIME: 30 mins | ALER
=T COOK TIME: s o
\13 ; E: 15 ming | Cereals containing G|
SERVES 10 Eggs and Milk o

SUITABLE FOR: Vegetarians

INGREDIENTS
450g banang
:OOg margarine
315§g?ngel Delight Buttersc
120g plain flour
60g golden syrup

109 McDougalls co
banana chips

METHOD

I. Pre-heat
the oven to
20 ° 10
2. Put the bananas on 0°C. 400°F, gas mark ¢,

otch Mousse i
to gi a baking #
3 give a more Intense bono%(;‘?]ésgd Cook in the skins for 10 minut
. ur. Inutes. This will h
elp

For the choux pastry
saucepan and heat

coa
Powder 50g f?;n(]:g the mixture co
r 10 minutes.

6. Once the choux prinkled over the profitero
mixture Is smo 1hpOSTe has had a chance 1 o
7. ©fh and glossy and of drop;eal b cools
Ng consis

8.
When they are cool cu

Pipe one half full of by

other half with the coo

hglves back together
dishes until You have

9. ngﬂy heat the gold
microwave or a pan

cor}s‘rcncy and add f

a sticky chocolate sg

profiteroles and fi

dust to decorate,

teach one
in half, ang
tterscotch, ang spread the

3in each dish.
en s.yrup eitherin g
P:mhl itisata running
Usec%crpo,l powder to form
- Drizzle this over #
nally, sprinkle over the bor'::n
a



WILDCARD - SOUTH EAST

Jar_nes Noakes
Maidstone Grammar School

MAIN COURSE:

Bisto Chicken with a

with crunch
y veget
and steamed ricge ables

(Impact Food Group)

Thai Coconut Broth

PREP TIME: 15 mins
COOK TIME: 25 mins
SERVES 10

ALERGENS:

Celery, Cereal
’ S containi
Soybeans, Sulphites aining Gluten,

“The presentati
ion w
and the visual q

drain and blend wi
) d with
309 fresh coriander remaining 50m| of the
coconut milk.

200g spring onions ;

500ml water

Place the rice into moulds
Serve the chicken with Thé
Cooked rice, carrot puree
veggfoble broth and '
garnish with coriander
and spring onions.

as fruly world-c|
-class,
Ppeal of both courses was

excepti .
INGREDIENTS shoszgonm' TCIkmg a risk with pancett
60g massaman curry past METHOD your impressive skills. Well donz,,,
SOOml coconut mil e 1 T )
) milk, divided O make the broth: p|
;59 B!sfo Chicken Bouillon Paste Chicken Bouillon P.cfs)‘rgcglr:he massaman cum
5.9 ginger, peeled and grated 2. Warm over a medium h o -“me leaf, sug
1 lime leaf around ¥ then remove feaf u;mI i
) rom he
40g light brown sugar j Add the sugar snap peas, bg a
25ml soy sauce - low st . To Cook the rice, cover with th
200g sugar snap peas, si until fender. & water, bring to the boil, Coy
200g baby corn, S“ce& iced 5. gon sear the chicken : er and simmer
1 red pepper, d reast and cook for 10
, deseeded i min : -15
800g chicken breqst and sliced teml;f:rsjnsunng the core
ure is o 0
125g carrot before serving W;;EFZS C
500g rice 6. Cook the carrof he sauce.
rots until soft,

A
Gt l-!_"ln;]

|a:§
3 " Shesin
s

DESSERT:
McDougalls Peach Melba Crumble

crumble and melba reimagined with raspberry granola,
custard panna cotta, baked peaches and a raspberry gel

ALERGENS
Cereals containing Gluten and Milk

PREP TIME: 30 mins
COOK TIME: 30 mins
SERVES 10

INGREDIENTS
7 ' gelatine sheets
500g Ambrosia Devon Custard
85g caster sugar
25ml vanilla essence, divided
250ml milk
40g golden syrup
85g margarine, divided
1259 soft light brown sugar
160g rolled oats
15g sunflower seeds
15g pumpkin seeds
15g dried raspberries
250g raspberries
5ripe peaches
40g McDougalls Vegan Raspberry
Jelly Crystals

METHOD

1. To make the panna cotta, bl

2. Heat the Ambrosia Devon Custard wi
when hot add the drained gelatine s
adding the milk.

3. Pourinto 10 moulds and place in the fridge to set.

4. To make the granola, heat the golden syrup, 759 of the margarine, 100g of the soft
sugar and remaining vanilla essence. Combine with the oats and seeds, bake at
170°C for 10 minutes, leave to cool.

5 Cut the peaches in half and de-stone, make a paste with the remaining 10g
margarine and 259 soft light brown sugar, coat the peach halves and bake

oom the gelatine sheets in cold water until soft.
ith half of vanilla essence and caster sugar,
heets whilst whisking continuously and slowly

for 10 minutes.

6. Blend 200g of raspberries with 50ml of water and heat, add the McDougalls Vegan
Raspberry Jelly Crystals and fransfer to a squeeze bottle.

7. To assemble place the set panna cottain a bowl and fop with the granola,

berry gel, and baked peaches.

add the remaining raspberry’s, rasp




YORKSHIRE & HUMBERSIDE

Kirsty McAndrew
Oakworth Primary Schoo

MAIN COURSE:
Sharwood’s Sticky

soya glazed chicken with egg noo
stir fry vegetables.

| (Midshire Signature Services)

Chicken Noodle Stir Fry
dles and Chinese style

ALERGENS:
Celery, Cereals containing

Gluten and Eggs.

PREP TIME: 15 mins
COOK TIME: 25 mins
SERVES 10

DESSERT:
Bird’
ird’s Banang Custard Cheesecak
e

“The dessert
was beautif
Presented, and the homlz::);de

METHOD

1. Inalarge bowl, mix the
Bouillon Paste, vinegar, an

2. Add the chicken preasts, turning fo coa

Allow to marinade af room temperature

turning occasionally.

Remove the chicken from the marinade

a baking tray, reserving the marinade for later.

Cook the chicken in the oven until you reach a core

dark soy sauce, Bisto Chicken

INGREDIENTS
d sugar together.

75ml dark soy sauce

25g Bisto Chicken Bovillon Paste
for 20 minutes,

35ml malt vinegar
15g dark brown sugar
800g chicken breasts
3259 Sharwood's Medium Egg Noodles 3.

and place on

50ml vegetable ol 4
209 gorlic temperature of 75°C or above. Slice the chicken
5g ginger to serve.

5. Add 100ml of water to the reserved marinade

150g peppers, thinly sliced
400g broccoli, cut into small

florets
150g mushrooms, thinly sliced

and stir well.
4. On the stove bring a pan of
the Sharwood's Medium Egg
Drain well adding a small amoun
them sticking.
In a large wok hea

heat, add the garli
fragrant, about 30 seconds, stir fry the peppers.

s, and broccoli until wilted but sfill
mount of the marinade

d thicken slightly with half
the vegetables on

water to the boil and cook
Noodles unfil al-dente.
t of oil to stop

10g cornflour

75g spring onion, thinly sliced
7. t the vegetable oil over a medium

¢ and ginger and cook until

mushroom
crunchy. Add a small a
sauce mix fo the pan an
of the cornflour, arrange
your plate.

8. Finally add the remaining marinade sauce to the

pan and thicken with the remaining cornflour, add
the noodles, coating them in the soya marinade
and bring up fo temperature.

the noodles onto the plate and place

9. Place
cooking sauces on top.

the sliced chicken and
10. Serve straight way garnishing
with the spring onions.

t the chicken well.

with Homemade Granola

‘?vr:'?zl:nvevas alovely touch
on turnij c
a stunning disht:"':nlng outsuch

PREP TIME: 20 mins
COOK TIME: 25 mins
SERVES 10

ALERGENS
Cereals containij

ain
Eggs and Milk e clen
SUITABLE FOR: Vegetarians

INGREDIENTS M
259 margar ETHOD
garine

25g hone T

y © make the granol

a, m .

30g maple syrup 2 i:,er a medium heat elt the margarine, honey, and mapl
20ml vanil - Add in the vanilla ess ' ple syrup fo i

a ess X nilla esse . getherin

ence 3. Addin the ogfs, i nce and stir. pan

60g rolle
d oats be well coateq nnamon, coconut, and pumpkin
) seeds and stir w.
el all the oat
s must

20g ground cinnamon

125g desic
cated coco
10g pumpki nut 5 No .
pkin seeds W add in the sult rup the ingredien
60g sultanas s every 5 minutes, anas, and bake for a further 19 mflsno?er > minvie
- Tak utes, st
& outf of the oven and allow to coof NG Up the ingredients
ol.

7. To make the individ
. dessert mould.
. Inabowl
OWl, puree the banan i
Ir:soerw;]g grytading ggmishc using a fork or whisk until smooth and
- ' an

o fh'eork:):'i bowl, whisk together the Birg’ . N
0, mgie ﬁ”m;zc:hcombine until smooth csd(é?n th
o i he desert dish ng i

s oppmg off with o layer of T:wzy?llr‘mg weving

W to chill and set in the fridge e

]2589 Bird's Cheesecake Filling
9 Ambrosia Light Custard
350ml semi skimmed milk

4759 banang

2.5g sugar )

ual cheesecq
ke, place q small amount of granola
ainto

the base of the chosen

eesecake Fillin
9. 3/4 of the Am .
brosia Light C
ustard

e bana
o :eo pL{rge and stir through the fillin
- rémaining Ambrosiq Light Custordg

1.
12.

In @ pan mak
€ asmall am
carefully place the bonongum of caramel, add in the re .
onto a piece of gfeoseproofserved sliced banang
pPaper and allow fo s¢
fo set.

13. Remove
the cheese
with granola o €cake from the frig
nd sliced car idge, take out of
amel bananas of the mould and fini
, serve. finish off




EAST MIDLANDS

Lorna Nolan

Breadsall CofE vC Primary School
(Derbyshire County Council)

MAIN COURSE:
Bisto Organic Beef Filled Yorkshire

with a beetroot crisp topped vegetable stack
and roasted Cheesy caulifower

PREP TIME: 30 mins
COOK TIME: 75 mins
SERVES 12

ALERGENS:
Cereals containing Gluten,
Eggs, Milk and Soybeans

INGREDIENTS METHOD
600g diced organic beef
1g black pepper

759 Bisto Gravy Granules for Meat
(divided)

450g onion, diced
3509 swede, diced
350g carrots, diced
Vegetable stock
459 margarine 8.
450g red onion

- Trim any fat from the beef.

2. Brown the beefin a saucepan.
3

4. Add the onion, carrot and sw
5. Add 1 litre of water to the pa
6

7

Whilst the meat is cooking,
vegetables according to e

approx. 10 minutes.
18. Check meat is tender,
thicken the casserole.
19. Place a Yorkshire pudd
of vegetable stack and ro
chopped parsley and serve.

Whilst browning, add the Pepper and 30g of Bisto for Meat Gravy Granules,

ede to the beef and continue

N, stirand bring to the boil.
Reduce to a simmer for 50 - 55 minutes.

© cook for 3 minutes.

prepare the vegetable
-Coli procedures.
Slice the red onion, carrots, potatoes, swe

stack - wash and prepare the

et potatoes, ang beetroot,
€ sliced red onion and sugar, cook

g the vegetables in layers, finishing

On pack instructions and

9. Melt the margarine in a smayll pan, add th
159 sugar genitly un’r.ll the onion is c.c:rar‘r?ehsed. '
Tkg potatoes 10. ngr’rmg with the qucﬁo, N aring start stackin
Wwith the beetroot slice on top.
5009 carrots .
11. Cook the stacks in the oven at
150g beetroot . .
12. Prepare the caulifower accord
3759 sweet potato X . .
) 13. Place the caulifiower in a tin an
600g caulifiower cheese to the caulifiower for th
200g Fheese 14. Prepare the McDougalls Yorkshire Batter
15g oil leave to stand for 10 minutes.
240g McDougalls Premium 15. Increase the heat in the oven 1o 220°C, 425°F, gas mark 7.
Yorkshire Batter Mix 16. Place the oil in the Yorkshire P
1275ml water 17. Add the Yorkshire batter mix +
59 fresh parsley, chopped

, add the remaining Bisto for Meat Gravy Granules to

ing on the plate, fill with be

ef casserole, adg Qa portion
asted caulifiower, garni

sh the beef casserole with

DESSERT:
McDougalls Berry Be

it
with berries and beetrootf wi

PREP TIME: 15 mins
COOK TIME: 25 mins
SERVES 10

t Brownie . o
e;rf?noAngel Delight fruit coulis drizzle

LERGENS o
éereals containing Gluten,

Eggs and Milk

NTS .
|4':0GgI:\I\E:)DI:ugalls Chocolate Brownie Mix
280g beetroot, finely grated
3509 frozen berries
]BS)ZrT:r\:;C;:elgelight Strawberry Mousse

25g sugar .
150g raspbetrries

METHOD

1.

2.

3.

4.
5.

6.
7.
8.

. ix in a bowl,
Brownie Mixin
olate rries,

cDougalls Choc o
Plggethtgegr%fed beetroot and 300g of froze
a

ater and mix. If required.
add half Theis\;;ncy of mixture and add more water
Check consl

° °F, gas mark 3 for 25
in tin and bake in the oven af qu(c:jis% F g
o in mi .
n?n(ﬁ(;s or until set on fop and soft Tﬁon
to cool in the tin and then po . e sugar
o lis - place the remaining fr.oze o .
iy Cfc\)x:cllsterFi)n a pan and gently stmmtir oo
1tsp © b .
oq‘d’rhepcouﬁs ingredients to crgote a sm_ o o,
o Angel Delight following the f)n ol e a portion
. Angel Delight and the coulis on the plate,
Dlzifyzr‘gvf/:?e anr?d garnish with the raspberries.
o

c dish, infusing it

te a classi

tic way to eleva

“What a fantastic w t vegetables. ;
ith a medley of vibran ies into the brownie

with a t and beme: tl) of also creates a

i ration of beetroo
“2: :)nni\c; rg:ds a delightful burst of flavou
n

great 50/50 dessert experience.



NORTH WEST
DESSERT:

Bird’s Coconut & Card

with chii
chilled mango Igss;, gl amom Cheesecake

ass biscuits

Paul Hardy

Tarporley High School (Midshire Signature Services)

MAIN COURSE:

PREP TIME: 15 mins

Ssharwood’s Sweet Potato & Spinach Biriyani
with coriander & lime pesto, paneer cheese, omelette ALE
RGENS
COOK . .
SER TIME: 10 mins Cereals containing Gluten Mil
VES 10 MAY CONTAIN: Soybeans - Milk and Sulphites

& poppadom shards
SUITABLE FOR: Vegetarians

INGREDIENTS

PREP TIME: 20 mins ALERGENS:
. Eggs and Milk

COOK TIME: 40 mins SUITABLE FOR: wyour culinary skills were outstanding, and the organization was spot on.

SERVES 10 v Vegetarior;s The Tuille biscuit was a favourite among the judges—impressive work!” 90g margarine METHOD

1259 Bird’s Cheesecake Base 1. Melt the margarine |
and line chees h abain-marie, combi .
e - combi .
jOOml coconut milk 2. Heat a smaqll GmCOke moulds, place in g re?rieg\g”h the Birdl's Cheesecake B
INGREDIENTS METHOD : ]green cardamom pods then cool ount of coconut milk with the ratorto sef. we
, 0Og Bird’ 3 i ) cardamom
10 Sharwood's Exira Large Poppuc?oms 1. Pre heat oven 240°C, 475°F, 9as mark 9. When the oven is hot, splash the s Cheesecake Filling v'\:\ilthcreom cheese, coconut mi| pods, leave to infuse,
500g sweet potato, peeled and diced Sharwood's Exira Large Poppadoms with a little water and cook for 30 second @ whisk. milk, (60g) sugar and Birg’
) . 120g sugar (divi 4. Strain i nd Bird's Ch

10g fandoori seasoning or until cooked. Turn the oven down fo 130°C,250°F gas mark V2. 1259 (divided) ; rain m_fused coconut milk ( . eesecake Mix

250g onion, peeled and diced 2. Par-boil the sweet potatoes for 10 minutes, then drain (retaining approximately €09 b ream cheese {rgf holSk again, add the d;(?fcln pods for garnish), add to Bj

10g gariic, peeled, grated and divided 30ml of the cooking liquor for the pesto) marinate sweet potato in the fandoori 759 utter 5. ¢ ain a small amount for gor'rﬁ;ofed'coconuf, fold throu ohB"d'S Cheesecake Mix

10g fresh ginger seasoning. 5 9 golden syrup ’ bigeom lightly butter (60g) su ) refrigerate. gh, then fill the moulgs,
2.5g garam masala divided 3. Sauté the carrof, onion and half the garlic for 10 229 flour ¢ PeC'UIf mix to rest in fridge 9ar. add syrup and flour, combi

- : : ) . . . e . . ine,
2.5g turmeric, divided minutes with the ginger 6359 desiccated coconut cool S”" chop the mango, cook | and then leave the
2g of the garam masala & some of the salt. g mango 7 nd stirin yoghurt, chil in (409) sugar with 50m|
and cook for 75ml natural yoghurt - o ?ook the biscuits pre-he f water, blend, allow to
mixture j -hear o o,
over rroeu;g o oval shapes, then t\alsgekf) 150°C, 300°F gas mark 2. s
g pin or moulds fo set in g cOr 5-8 minutes, when hot -fropreod out the
urve, m the oven
place

Add the par cooked sweet potafo
another 10 minutes.

4. Cook thericein 900ml boiling water with the Bisto
Vegetable Bouillon Paste and half the turmeric for 18
minutes or until almost cooked. Drain and set aside.

5. Ina pestle & mortar add the lime zest and juice. Add
der and reserved 30ml

400g carrot, peeled and grated
59 low sodium salt

450g basmati rice
259 Bisto Vegetable Bouvillon Paste

125g paneer cheese, diced

8. Plate up.

5eggs
3 limes, zested and juiced to the reserved garlic, corian:
25g fresh coriander of sweet potato stock with a pinch of the low sodium
75g frozen chopped spinach salt. Grind to a paste. Set aside for garnish.
500ml Sharwood'’s Tikka Masala 6. Combine vegetables, spinach and rice and sauté
Curry Cooking Sauce for a further 10 minutes

7. Fill moulds with the biriyani mix, cover in foil and

place in oven at 130°C, 250°F gas mark 1/2.
8. Pre heat omelette pans, season paneer cheese
with remaining furmeric and garam masala.
9. Crack the eggs individually in bowls, whisk with fork
with final pinch of low sodium salt
10. Sear paneer cheese with blow torch and set
11. Make mini omelettes and set aside with paneer.
12. Heat up the Sharwood's Tikka Masala Curry
Cooking Sauce, then plate up all components.

aside.



SOUTH EAST

Mark Kent

MAIN COURSE:

PREP TIME: 25 mins
COOK TIME: 25 mins
SERVES 10

Norton Knatchbull (Impact Food Group)

Bisto Spiced Chicken, Turmeric Flat Bread
spiced yoghurt marinated chicken,
red slaw, grilled turmeric fat bread,

ALERGENS:

Celery, Cereals containing Gluten,
Eggs and Milk

MAY CONTAIN: soybeans winner, and t

gariic diced potato,
fomato salsg

“The children-friendly chicken dish was a

he dessert Presentation was q
show stopper, especially the creative )%

INGREDIENTS

259 Bisto Chicken Bouillon Paste
850g chicken thigh boneless
125¢g fat free yoghurt
259 garlic granules, divided
25g Cajun seasoning
259 onion granules
259 turmeric, divided
50g McDougalls Plain Flour
10g salt
150g McDougalls White Bread & Roll Mix
75g red cabbage
75g white cabbage
25g spring onion
50g mayonnaise
500g potato

50ml oil (divided between chicken
and potatoes)

15g fresh garlic, Crushed
100g tomatoes, finely diced
50g red onion, finely diced

1 yellow Pepper, deseeded
and finely diced

50g cucumber, finely diced
100ml tomato coulis

Ttbsp fresh coriander, Cchopped
50g little gem lettuce, washed

22

You presented angel delight. Well donel!”
METHOD
1. Melt the Bisto Chicke

seasoning, onion powder and 20g of the tu
and set aside.
Mix the McDougalls White Bread and Roll Mix
with a little warm water to form g dough, add
the remaining 5g of turmeric, knead for 5 minutes,
then and cover to prove for 30 minutes,
4. Using a mandolin thinly slice req cabbage
and white cabbage.
5. Slice the spring onion th,
with the mayonnaise.

6. Peelthe potatoes, dice and mix with oil ang fresh
garlic, then bake in the oven at 180°C, 350°F gas
mark 4 until golden in colour.

7. Mix together the finely diced tomatoes, req onion,
vellow pepper ang cucumber with the chopped
coriander and the tomato coulss.

8. Split the proven bread

roll and grill until

and set aside.

Coat the chicken inth

with remaining oil.

10. Bake in the oven at 200°C, 400°F 9gas mark 6, until
Core temperature of 75°C is reached.

11. To plate, place the
the cooked chicke
spoonful of the sqls

inly then add the cabbage

dough into 10 equal parts,
golden brown, cling film on plate

o

€ spiced flour mix ang brush

grilled bread on plate, with
n, top with lettuce, red slaw a
a and the diced potato.

DESSERT:
Angel Delight Summe
with caramelised pastry, rasp
strawberry cream.

PREP TIME: 25 mins
COOK TIME: 15 mins
SERVES 10

r Berry Mille Feuiﬂe .
berry dust, creme patisserie,

LERGENS o
éereals containing Gluten,

Eggs and Milk

INGREDIENTS

125g Angel Delight Strawberry Mousse

350ml milk, divided

375g puff pasiry

150g icing sugar

1 egg (créme pat)

100mI milk

sugar .

gggfreegze dried rospbern.es ",
59 freeze dried rosp'berrles
15g McDougalls Plain Flourl .
300g strawberries, bottom layer,
trimmings diced for cream |
75ml whipping cream, whippe
259 Bird’s Cheesecake Base

METHOD

o oml of milk for
Delight with the Z?ﬂ, and then place in

i berry Angel igh
" thkotxri]r?\(i:reclys minutes or until stiff peaks for
appr :
i Il
the fridge to chi e
2. Roll out puff pastry to 5mm thlg;'pgrc
. Place on an oven tray betwe N
i i
A Top.80"C 350°F gas mark 6, for 15 minutfes or until g
in the oven 1 . by
e lh astry is crisp, then leave to o0 e ol needed
e i 0 x 2cm x 4cm strips. Re e o
When cool cut info 3 O on avmr o 3
i boil, then whisk info the egg mvé o ool
fly u’nﬂl thickens. Sieve on.d Ieg
nd finely dice all the tnmmnngis. .
i perries until it holds it shape. ‘
dd the strawberry slices.

with half the icing sugar.
hment paper and place a

5 e isseri
> Fc:c;(klveh(i;:(é?riengc:T(JOml of milk Then
(:)Icce back in pan and cook lgjzes
Slice the strawberries Toc;ajrse O e
Whisk the ?reor?éor:: SQtisserie on one pigce of pols’rDr\(/e,ncgnm'
P oter e o . ArK‘:Jk::l‘espoons of water to the
e v g|GzeT. Adpfi‘e;c_i tc?nd decorate with the raspberry
the top

6.
7.
8.
91’0 Add the Thirq piece fo ;t:iszizéngn
Condpecs. d's Cheesecake Base.
dust and pieces.

sprinkle of Bir
on plate with aroselle of cream and a sp
11. Place




WEST MIDLANDS

DESSERT:

Bird’ [
o :Iasczroplcal Mousse Cake
eesecake base and mango
puree

Andrew Polymniou
King Edwards VI Aston School (Chartwells)

MAIN COURSE:

PREP TIME: 20 mins

Bisto Korean Fried Jerk Chicken
in jerk sauce, served with sweet potato puree
and marinated courgette ribbons ALERGENS:
COOK TIME: 10 mins | Cereals containing ¢
SERVES 10 SUITABLE FOR: 9 Gluten and Milk

v Vegetarians

PREP TIME: 15 mins ALERGENS:
plus marinating Celery, Cereals containing INGREDIENTS
Gluten, Soybeans and Sulphites ]533 n’;Orgorinel divided METHOD
g Bird"
Ird’s Cheesecake Base 1. QAO(ZZe Tfhe base by melfing 30g of 1
stir to combine. Divig of the mar.
. e

COOK TIME: 20 mins

« The menu had a perfect balance,
10g desiccated coconyt

SERVES 10 :

and the flavours on the chicken were

absolutely amazing—a must-try recipe!” 3254 pi

g pineapple, 5mm o 2. Toast betwe
. m dic coconut en 10 gla
INGREDIENTS METHOD 150g fresh mango, giceq o 3. Cook the pin " apan and leave fo cookg :Ses and set af an angle
1. Pre-heat the oven 180°C, 350°F, gas mark 4. 340g Bird's Cheesecake Filling 4. Cook the mo:;pp'e M remaining morgorins uroro|m femperature
5. Mak 190 unfil softened, b nfil caramelised. ch
6 e the Bird's Cheesecake Filling’e;cz;j into a puree while still hot é“hf;]); joter
’ owing IFfor later.,

50g jerk seasoning
2. Mix half the jerk seasoning, cornflour, half the minced garlic and 20ml of the rice

25g cornflour
30g garlic, minced vinegar together to form a marinade.
Mix chicken thighs with the marinade and leave to sit for an hour.

30ml rice wine vinegar 3.
800g boneless chicken thighs 4. For the sweet potato puree, season the whole sweet potato with salf and pepper
Ikg sweet potatoes and vegetable oil. Roast In oven for 25 minutes or until soft. Putinto fridge unti with th
125ml condensed milk 5. While sweet potafo is still hot, blend down with condensed milk and season. needed. e foasted coconut
275g courgette, sliced into ribbons Keep hof for SefY'Ce', . . . . .

50ml honey 4. Peel courgette into ribbons and marinate wifh remaining rice vinegar and 1tbsp

10q Bisto Chicken Bouillon Paste of the honey. Place In fridge for later.

659 onion, sliced 7. Make the Bisto Chicken Bouillon with

759 e 350mi cold water and bring o boil

mi soy sauee 8. For the jerk jam: cook the onions and

pineapple in oil until browned. Add the
rest of the garlic, jerk seasoning and cook
for 30 seconds before adding fomato
paste and the soy sauce then add
remaining honey and made-up Bisto
Chicken Bouillon and reduce by half.
9. Shallow fry chicken on both sides
until brown. Place on oven fray and
roast in oven for 13 minutes until core
temperature of 75°c has been achieved.
10. To plate, put sweef potato in the cenire,
top with courgette ribbon and a chicken
thigh on top. Drizzle remaining sauce
around and garnish with red pepper and
chopped coriander.

759 pineapple, 2cm diced
15g fomato paste

259 red pepper. sliced

10g fresh coriander, chopped




Brenden Eades
Felsted School

MAIN COURSE:

Bollywood style mun
served with bhaji ros

PREP TIME: 30 mins
SERVES 10

INGREDIENTS
DAL PANC|

BEAN & LENTIL pASE O
150ml vegetable oif

500g onions, peeled

and finely sliced

20g garlic, peeled and sliced

2red pep
pers, des
and sliced eeded

5g ground ginger

25g ground cumin

159 ground paprika

20g ground garam masala

50g Bisto Glute
Granules n free Gravy

450g tinned
chopped tomatoes

50g Bisto Vegetable
Bouillon Paste

3.4l water
1 x bay leaf
100g dried brown lentils
100g dried mung beans
100g chana dal

800g sweet potato, diced
10g ground Turmeric

809 spinach

BHAJI ROSTI

1iOOg onions, peeled and sliced
% tsp ground parsley

1 tsp nigella seeds

250g McDougalls Fish Batter

150mi vegetable ojl

EAST OF ENGLAND

79 bean and lenti dish,
Iand homemade chapati

HOMEMADE CHAPATI

2509 McDou
galls Bro
Bread & Roll Mix wn

pinch of salt
2 tbosp vegetable oil
120ml warm water

259 McDou
galls Plaij
for dusting lain flour

B
eetroot & Apple Side Salad

2 orqnges, zested
and juiced
2 apples, cut into julienne

250g carrots, peeled
and cut intfo julienne

25¢ fresh coriander

125g red onio
n, peel
and finely sliced ed

250g cooked b
“oVY eet
into julienne root, cut

50ml white wi i

ne vine
V2 tsp sal o
20g pea shoots, for garnish

Soybeans, Sulphites

1.

2.

ALERGENS:
Celery
cotery. I ;The vegetarian main cour.
g Glufen, alance of flavours and te:firqu TR A b
es. The bhaji made with

M
cDougalls Yorkshire Pudding Mix wa

surprise. Well done on ¢ s a delightful

he presentation!”

METHOD

For the D
al Pancharangi Mung Bean & Lenil Bas
e:

1. Inamediumsi
m sized pan with g |
2 Ith a lid, add the
" ! ' vegetable oj
e sliceéj onion. Stir and cook until soft. Th e o e
5 e : red pepper. Stir regularly,  en addihe gorlec
P he spices to the mix, grou .
pnkg and garam masala ' I ;
and stir well, aona
4. Ad
; m(rjefsooffhjapizp fhz E)nned fomatoes, th
and bay leaf T
5. Ngw add the beans g S
with alid on,

d ginger, grou
ginger, nd cumin, groy
with Bisto Gluten Free Gr(?vy Cr;r(zmules

e Bisto Vegetable Bouillon Paste

nd lentils. Stir ang simmer on a medium h
eat

swee .
8 Droinrfﬁstmo pan, sfirin and cook for 1 minut
. ' sweet potato/spi e.
this can be ad spinach, saving t .
ded t ; g the turmeri iy
© the lentil and bean mixture if';‘ngﬁ(;mdqjug _
uid is required.

9. Keep sfiri
ng the lentil/be i
ensuring i i7oean mixtur
uring it has a porridge fike COnsiesfzzg;heCk there is enough liquid

10. The lentils s
hould be cooked j ;
Now remove the bay ,eofed In approximately 45 minytes

For the Bhaiji Rosti top:
1. Inalar :
ge bowl, mix to
and dried parsley.
2. Non add the McDou
a thick paste.
3. Using
your hands, mix i
4 for o poorha minmes.we” adding a pinch of salt, then refrigerat,
- Pre-heat the oven fo 180°C .

(or something simi
g similar), :
the ten rounds. PlacJe i 9ppr9xfmofely 1 tablespoon of ojl in
each of

gethel € sliced onion wj he ella s
g eeds

alls Fi
galls Fish Ba era dJUS €nough water to ake

6.
Once they are golden bro

Wi
on a plate until required. N.remove and set them aside

7. Lightly dust work surface will
round circle and approxima
8. Lay the dough circle info a hot
bubbles will form. Lig
will help your chapati become

9. Confinually flip the cooking chapati to ensure
it should feel soft and light when done).

ing board and cut into equal friangles.

Cook a total of 3-4 minutes (
10. Remove from pan onfo chopp

-

DESSERT:

McDougalls Gooseberry Fool
with a citrus jelly top, cheeky cherry bo

PREP TIME: 30 mins
COOK TIME: 30 mins
SERVES 10

METHOD CONTINUED

For the Homemade Chapati:

3.

Cover and let it rest (approx. 40 minutes).

4. Put a frying pan on the hob to heat - yol
h flour and roll dough to an approximately 7" 3.

tely a couple of millimetres thick. 4 Garmish dis

htly press on these bub

put the McDougalls Brown Bread & Roll
Mix in a large bowl, add pinch of salt.

Add the vegetable oil to the bowl

Add the warm water (nof boiling) fo
the bowl, then mix with your hand fo 3.
form a dough.
4. Once you have formed a dough 1
ball, knead for a few minutes. :

For the Beetroot & Apple Side Salad:
1. In abowl, mix the orange juice, zest, apple
and carrof together. Add a little chopped fresh
coriander and mix.
and mix well with the tablespoon. 5 Mix the red onion and beetroot together with
the white wine vinegarin a separate bowl.
Set aside both bowls, letting them marinade for 30
To serve and present the dish:

Spoon the lentil and mung bean mixtu
and spinach mixture equally on to eac

petween 10 plates.

u want this to be hot. 2. Place an

pan and start to cook. During cooking, and pea shoots.

light and soft to eat.
ven cooking.

10 side bowls.

Hom and ginger tuile biscuit.

onion bhaii rosti on the top in the middle.

Add the chapati friangles on the side of
hes with a sprinkle of fresh chopped coriander

bles with a pallet knife. This s For the beetroot & apple
side dish drain both
bowls, toss everything
together and spoon out
the salad equally into

minutes.

re and the sweet potafo
h plate, side by side

each plate.

INGREDIENTS

250ml water (for the jelly)

50g McDougalls Lime

Jelly Crystals

300g canned black cherries
5 kiwi fruit

2509 tinned gooseberries
600g natural yogurt

20 large garden mint leaves
759 McDougalls Plain Flour
75g granulated white sugar
2 egg, whites
12.5g ground ginger

ALERGENS

Cereals containing Gluten

and Milk

METHOD 7.

1. Ina pan bring 250ml of water to the boil, add
your McDougalls Lime Jelly Crystals stir well. Set
pan/jug aside allowing the jelly to cool to room
temperature.

2. Inapan, add canned black cherries with the

10.

juice. Boil until reduced to a thick syrup. Allow
to cool, then spoon equally into each of the
serving dishes.

3. Take the kiwi fruits, top, and tail them, and
remove the skin using a spoon. Then cut them
poth in half. Then cut 10 thin slices from the
centre. Take these 10 slices and set them aside
to use as the garnish.

4. Dice the remaining kiwi and a
mixing bowl along with the yogur
gooseberries. Stir well.

5. Spoon this mixture equally into the 10 serving
dishes on top of the cherry boftom.

4. Finely chop Y the large mint leaves and sprinkle
evenly on top of the yogurt mixin each

serving dish.

ddinto a
t and tinned

1

Pour the cooled lime jelly on top of the yogurt
mix. (Make sure the jelly has cooled to room
temperature first.)
Chill for at least 45 minutes or unfil the jelly is set.
To make the tuile, pre-heat the oven to 150°C,
300°F gas mark 3.
In a bowl, mix the white of the egg. McDougalls
Plain Flour, granulated white sugar and ground
ginger. Mix thoroughly. Place a sheet of
greaseproof paper onto a baking tray. Using @
tiny bit of tuile mix, lightly dab each comer of
your baking fray to stick the greaseproof paper
down (This will prevent your greaseproof paper
from blowing around in the oven). Using a fuile
stencil on the baking fray, spread the mixture
over the stencil, then carefully peel the stencil
away. Put the tray in the pre-heated oven
and bake for 10 minutes or until the edges are
starting to go light brown. Once removed from
the oven, it is important to immediately shape

the tuile and allow to cool.

1. Garnish each dessert with the tuile, kiwi slice

and a single mint leaf.




WILDCARD - NORTH WEST

Matthew Bennett
Alsager School (Aramark)

MAIN COURSE:
Bisto Tandoori Chicken with Spiced Lentils

with crispy carrot bhaijis

ALERGENS:
Celery, Cereals containing

Gluten and Milk

PREP TIME: 25 mins
plus marinating

COOK TIME: 40 mins
“The main course had great
SERVES 10 flavours, imagination, and a
compelling story. Your attention
to detail was commendable.”
INGREDIENTS METHOD
1. Prepare the marinade for the chicken, combining the

d half the lime in a bowl.
F gas mark 6 and the

1259 plain yogurt

40g tandoori seasoning

1 lime, zested and juiced

(zest reserved for dessert) juice divided
25g fresh ginger, peeled

and grated and divided

15g garlic, peeled, grated and divided
650g boneless and skinless chicken thighs

yogurt, tandoori spice an
2. Pre-heat the oven to 200°C, 400°
fryer to 180°C.
Add half the garlic and ginger
combine.
4. Add chicken thighs to the marinade an
in the fridge and leave to marinade.

To make the lentils - heat the oil in a pan then add
5 minutes until softened and

to the marinade and

w

d coat, set aside

40m! oil ihe diced oni i
. I e diced onion, sweat for

i(c))Og omor;, pee'lecjjcnzlhd.l;:ej starting fo colour. Add the remaining garlic and ginger.
g ground coriander A © 6. Add 25g of each of the ground coriander and cumin and half of the turmeric and

cook out the spices for one minute.

7. Add the diced tomato and the finely chop
for a further 2 minutes. Add the rinsed lentils and stirto ¢

Add the Bisto Chicken Bouillon Paste and water and bring to

for 20 minutes or until the lentils are cooked through and thic

spinach and cook until wilted. Finish with remaining lime juice and

9. Prepare the bhaijis by combining self-raising flour, the remaining cumin, ground
coriander, furmeric, fennel seeds and salf.

_ Add enough water fo achieve a thick batter then stir through the chopped carrof
and half of the finely chopped coriander leaves.

11. Remove the chicken from the fridge and place on a
oven and cook for around 15 minutes or until a core tempera
achieved.

_ To cook the bhajis, drop teaspoons of the bat
until gold and crisp. around 3-4 minutes.

. To make the salsa, combine the mango pulp. the juice of the remaining lime juice,

coriander and half the chilli then using a hand plender blend until smooth.

To serve, add a portion of the lentils fo the plate. slice the chicken then place on

top of the lentils, add the bhaiis fo the plate then drizzle over the salsa.

15. Finish with a garnish of finely sliced chilli and the remaining chopped corian

40g ground cumin, divided
259 turmeric, divided
200g tomato, diced
50g coriander, leaves removed 8.
and stalks chopped
300g red lentils, rinsed
40g Bisto Chicken Bovillon Paste
1.251 water
200g spinach
250g McDougalls self Raising Flour
250g carrofs
59 fennel seeds
5g salt
50g fresh chilli, divided
100g mango pulp

ped stalks of the coriander and cook
oat in the spices.

the boil then simmer
kened. Add the
season to faste.

baking tray. Place in the
ture of 75°Cis

ter info the deep fat fryer oil and fry

der.

and

SERV

INGREDIENTS

DESSERT:

Bird’s Tropi .
pical Pineq
& Mango Cheesecaigle

PREP TIME: 15 mins
COOK TIME: 15 mins

a
crunchy coconut crumb

ALERGENS:

Cereals conigini
taining Glut
en ;
MAY CONTAIN: Eggs and Milk

SUITABLE FOR: Vegetarians

ES 10

3259 pfngopple, peeled
and cutinto Tem dice

200g mango ulp
1 lime
15g mint

3
50g McDougalls Crumble Mix

150g Bird’s
Cheesecake Filling 3

40g c'lesiccofed coconut
5g dried edible flower

300m| water 4

5.

METHOD

1. i
Place Pineapple into

) chopped mint.
' ngge the crumble by
aking in a preheate
golden brown. Re

a bowl with h
alf
of the mango pulp, lime zest and fi
inely

placing McD
ou
doven at 1700 galls Crumble Mix on o baking tray th
Y then

C, 325°
S°F, gas mark 3 for 10 minutes or

for a fu émove from the
rther 2 minutes until ¢ Ovt_en add the cocon t until
Make the Birg' oconut is t ut fo the #
e Bird's Che. oasted. Set aside to oo ray and cook
Ol.

foll esecake Filli .
(follow manufacturer’s insfrucﬁ”(i':g DY min

;Zongo pulp and fold through
assemble, add the .
add the Cheesecake
Top with the coconut
Garnish with the edibl

g the powd

o . erand wa

nd until smooth. Add the re:i;i i
ning

pineapple mi
ixture to the bottom of the glass
€S or pofs,

filing fo a pipi
piping ba ;
crumble mix and Ser%eond Pipe over the pineapple

e flowers.




WALES

Joanne Cox

Ysgol y Graig (Chartwells)

MAIN COURSE:

Bisto Moroccan Infused Raviolj

with spiced lentil sauce,

vegetables and coconuyt peshwari

lemon & parsley ribbon

~

-

.
-

PREP TIME: 30 mins ALERGENS:

Plus 30 mins resting Celery, Cereals

COOK TIME: 30 mins confaining Gluten, Eggs and Milk “Your pasta skills were a joy to watch.

SERVES 12 MAY CONTAIN: Soybeans What a glorioys knickerbocker!
SUITABLE FOR: v Vegetarians We loved the banana ice-cream and how

: the dessert flavours all worked together.
Great Presentation. Great job on the day!”
INGREDIENTS

MOROCCAN INFUsED RAVIOLI
355g McDougalls Plain Flour
180g Aquafabg (jvice from

chickpeas)
5g Bisto Vegetable
Bouillon Paste
15ml vegetable o]
3g turmeric
APRICOT AND
CHICKPEA FILLING
459 apricots
15ml vegetable oil
1 red onion, diced
5g garlic, chopped
759 carrot, grated
10g fajita mix
59 Bisto Vegetable
Bouillon Paste

400g chickpeas, drained
(liquid reserved for the
ravioli dough)

SPICED LENTIL SAUCE
15ml oil

75g red onion, diced

10g garlic, chopped

10g smoked paprika

5g ground coriander
10g ground ginger

10g ground cumin

59 turmeric

5g cayenne pepper
300g red Pepper, diced
60g tomato paste

5g Bisto Vegetable
Bouillon Paste

400g red lentils
780ml water
50ml cider vinegar
25g parsley, chopped
COCONUT PESHWAR|
300g coconut milk
335g McDougalls
Self Raising Flour
7.5ml vegetable oijl
LEMON AND HERB
RIBBON VEGETABLES
135g carrot
225g courgette
180g parsnip
45g parsley, Chopped
1 lemon, zesteq and juiced

METHOD

To make the Moroccan infused ravioli:

1. Place the ingredients into o bowl and

add the aquafabg (drained liquid
from the chickpeos).

Mix together until gl the ingredients are combined.
3. Kneadfora couple of minutes
too dry, add q tablespoon of
sealed container or wrap in pl
Apricot and chickpea filling:
1. Inabow, pour boili

Ng water over the apricots and allow to soak
for 5 minutes.

2. Pre heat the oilin a pan. Add the chopped onion, fajita mix, garlic,
uillon Vegetable Paste, sauté until the onions

are soft. Remove from the heat, add the Chickpeas.

Drain the apricots but keep the liquid as this may be required Iater.

Chop the apricots and add to the chickpeas.

5. Combine all the ingredients together. If this looks dry, then add a little
of the apricot water fo the mix.

6. Blend this mix in afood
7. Coverand keep in the
To make the ravioli:

1. Cutthe pasta in half so
out to the thickness of P
the table, or g pasta roll

2. Onone length of
down the middle.

Brush round your filing with water. Gently lift the second sheet over

the fillings. Using the side of your hand press the pasta dough together

making sure there are no air bubbles.

4. Using a cutter, carefully cut out the ravioli. If you do not have a cutter,
then a sharp knife could be used.

5. Liftonto g clean tra
fo cook them,

To make the spiced lentil squce:

1. Heat the oilin g pan and #
ground coriander, ginger,
and chopped pepper. Sa

processor until there are no lumps.
fridge until needed.

you have two equal lengths. Roll the dough
aper but strong €nough to be lifted from
€rmachine can be used.

pasta put o teaspoon of filing about 5cm apart

Y and place in the fridge until you are ready

hen add the onion, garlic, smoked paprikq,
cumin, turmeric, cayenne pepper
uté until the onions are soft,

i
e coconut Peshwar o
¥ make o oconut milk and flour together to u
e gh into fen equal dough balls.
i il I
Flatten the dough using your hand uner e
Place on a slightly oiled tray and cov

. n

i ilin a pan and fl ! !
HG%T O %r:izg;cs)ide, approximately 2-3 minutes
golden

B

en gently cook the breads until

i Glory
kerbocker .
vgalls Knic el XY -
M.C‘l)oersgof berries, fruit jelly gnd /:\ergnil :
XVA’:)hus?é/ topped with banana ice ¢

to make a smooth dough. If the mix is
water at a time unfil it is pliable. Place in a
astic and leave in the fridge for 30 minutes.

PREP TIME: 15 mins
COOK TIME: 5 mins

METHOD CONTINUED .
2 Add the tomato paste an
. vegetable paste. Sauté for
a minute.
3 Pour In the water and add
" the lentis. '
4 Cook until the lentils are soft. 5.
- d until the sauce is a I
> Sﬁgoth consistency. You can To pla
add the vinegar fo taste
and stir through the

2.
3. Zest and juice the lemon.
4.

and zest.

mix together.

m a dough.

s about 10cm in diameter.
damp cloth until needed.

then serve.

ALERGENS: Milk
SUITABLE FOR:

v Vegetarians

v Coeliac )

INGREDIENTS !
140g McDougalls Vegan Raspberry

4809 strawberries
180g blueberies

ETHOD '
5 Place the banana in a freezer to chill

oo i alls
2 gr(i?'\g the water fo the boil. Add McDoug

e
Vegan Raspberry Jelly Crystals. Onc

\ d place
ssolved cover an
759 Angel Delight Strawberry Mousse the crystals have di
S d milk
475g semi skimme

o mdg:c:zoseir:‘to to a food blender orgj
> PU'T The'lb?wr\ooth. Place into a tub or mould,
oo U:erd pop back into the freeze.r‘
4 Eck)w\;ep the strawberries and blueberries
i uarters. . .
‘;\T: T?\e milk with the Angel Dellg:’irdr\gzgss
> urlwﬂl light and fluffy. Place In the

i i rfin
Once the jelly is set, layerin the dish starting

i light,
. with fruit, jelly and fop with Angel Delig
then repeat. o
7. Top the dessert with the frozen bana

i e.
(from a mould or quinelle) and servi
T

Lemon and herb ribbon vegeic:ar:fesl;
i tables thinly.

Peel and slice vege '

) Place on a hot griddle pan to colour.

. ice
Chop the parsley and mix with the lemon jul
op

essing,
Add the sliced vegetables to the lemon dr

Coo e ravioli by dropping the c:ceul\yl oa
Y
pa I<O boil Vg water and cook for 2-3 utes

ith the

late and top wi

. d place onto a pl ) q.

chopped parsiey. o ?g Sgggobles and the Peshwari brea
sauce,
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