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Breakfast Recipes
Banana Oat Meal Pancakes

Spiced Apple Pancakes
Corn Pancakes 

The Best Breakfast Granola
Breakfast Banana Bread 

Kipper Kedgree

Bakes
Chocolate covered Banana Bread

Fifteens
Nutelloti Biscuits
Kensington Buns 

Lemon Cheesecake
Chocolate Macaroons

Pear Tart
Malteaser Tray Bake

Cheese Scones
No-Cook Banoffee Pie
Carrot Cake Cupcakes

Rebel Birthday Mississippi Choc Cake 
Rhubarb & Ginger Crumble 

Coco Pop Tray Bake 
Apricot & Cashew Balls

Cheese & Masala Sticks / Cinnamon Sticks
 
 
 



Best Looking Burger
Butternut Squash & Black Bean Quesadillas

Best Mac & Cheese
Bean Rice

Chicken & Mushroom Stroganoff
Stuffed Chicken with homemade mixed herbs

Chicken Acapulco
Chinese Chicken

Spinach & Halloumi Tart 
Lapin au Vin

Quick to Prep sliced Duck 
Roast Cod with Lentils 

Roti Canai 
Malay Kari Ayam (Chicken Curry)

Sweet Chilli Tuna 
Chain Mai Curry + Steamed jasmine rice

Thai Green Curry

Mains



 
1 ripe banana, mashed
2 large eggs whisked up a bit!
70- 80g (depending on how big the eggs are!) oatmeal or oats that
have been put through food processor.
 

Mash banana, and mix with eggs. Add oatmeal / oats. Spray oil on
pan and spoon dollops of batter, cook for a few minutes each side.
I served with frozen raspberries and blueberries which were
cooked up with a couple tsps of honey. And a dollop of Greek
yoghurt.

Banana Oat
Meal

Pancakes

 
1. Use a fine grater to grate the peeled apple - creates a sort of apple sauce
looking texture.
2. Mix all dry ingredients together
3. Create a well in the dry ingredients, add egg, apple, milk.
4. Start whisking and slowly add in water until you have a fairly runny mixture.
5. Spread a little oil on the frying pan and fry a ladel full of batter until little
bubbles show on the surface.
6. Flip the pancake and continue frying for a minute or so.
7. Enjoy!

Spiced Apple
Pancakes

1 apple - peeled
1 cup flour
1 egg

1 tsp ground 
cinnamon
½ tsp ground nutmeg

 

½ tsp ground ginger
½ tsp baking soda

½ tsp salt

Jen. Meadows. 

Sian. Meadows.

½ cup sugar
½ cup milk
¼ - ½ cup water



4 - 5 large plum tomatoes
1 tablespoon olive oil
Salt & pepper
Pinches of sugar
450g frozen corn
Handful of coriander

Avocado Cream 
2 avocados

Juice of 1 lime
1 small garlic clove 

2 tablespoons creme fraiche

Corn
Pancakes

Linsey. Westburn. 

180g plain flour
1 teaspoon of baking
powder
2 eggs and 2 egg yolks
140ml milk
40g butter
3 spring onions finely sliced
8-10 rashes of bacon

Preheat oven to 160 degrees C.
Cut the tomatoes in half, place in a roasting tin, drizzle with oil & season
with salt, pepper & a small pinch of sugar. Roast in the oven for 30 mins. 
Cook the corn in salted boiling water for 4-5 mins. 
Sift the flour, baking powder & a pinch of sugar into a large mixing bowl.
Make a well in the centre, break in the eggs and add a little milk. Start
whisking and gradually add all the milk. 
Melt the butter and add half to the mixture, fold in the corn, spring onions
& chopped coriander. 
Dollop 2 tablespoons of the corn mixture in a smoking hot pan. Fry on a
medium heat for about 2 mins a side until golden brown. 
Whiz up the avocado cream ingredients in a blender until smooth. Fry the
bacon. Serve the pancakes topped with 2 tomato halves, a sprinkling of
coriander leaves, generous dollop of avocado cream and the crispy bacon.

1.
2.

3.
4.

5.

6.

7.



Coconut yogurt and granola with stewed raspberries 300g raspberries (fresh or
frozen), 100g sugar and 2 tbsp of lemon juice: put all in a pan and heat on a

gentle heat. Simmer for five minutes until the sugar forms a syrup, but not too
longer as the raspberries start to disintegrate; take them off the heat while they

still have their shape.
Good in an airtight container in the fridge for four days.

The Best
Breakfast 

Mary. Duthie Park 

Recipe: Preheat oven to 180. In a large bowl, mash 3 bananas and then mix in 3
beaten eggs, 3 tbsp milk (non dairy is fine) and a teaspoon of vanilla extract.

Then mix in 2 1/2 cups of almond flour, 1/2 cup ground flaxseed (or if you don’t
have ground flaxseed just use 3 cups almond flour), 1tsp baking powder or

bicarb, 1tsp salt and 1tsp cinnamon. Add any extras you like - a few chocolate
chips, chopped nuts, dried fruit...

Bake it all for about 50 minutes or until a skewer comes out clean. So good, so
easy and keeps for ages if you don’t eat it all warm out the oven.

Breakfast
Banana Bread 

"Ok I wasn’t sure whether to call this Cake or Breakfast but I’m going
with Breakfast as this is a genuinely healthy, no sugar banana bread."

Emily. Prams
in the Park 

 



 
Pre-heat the grill to high. Smear a fat knob of butter (about a third of your 40g)
over the kippers and put them skin-side down in a baking tray or grill pan. Pour
water over them, about 1cm deep, and grill for four to six minutes, until cooked,
then take out to cool, keeping the water.Meanwhile, fry the onion in the rest of

the butter for a couple of minutes with a close-fitting lid. 
 

Stir in the spices, and a minute later pour in the rice and give it all a thorough
mix. Pour in the liquid from the kipper tray and top up with cold water so there's
about 1cm of liquid above the rice.Boil hard with a lid on for five minutes, then

turn the heat off. Let it sit for eight minutes, keeping the lid on – don't stir during
this time. Attend to your cooled kippers: pick up the backbone just below the
head, and as you gently tug it up and away from the fillet, the thinner bones
should lift up too. Pick out any stubborn ones, then break the fillet into small

pieces. Chuck out the skin and bones. Finish by stirring in the sour cream, kipper
chunks and considered amounts of salt and pepper. If it's looking a bit sticky, a

splash of water will restore creaminess.
 

 Mix the watercress with the chopped hard-boiled eggs, and serve how you like:
in the middle, mixed through, or on the side. I like to boot the whole thing up

with a splash of Tabasco.

Kipper Kedgree
Kathleen,

Zoom 2 kippers (mine were 150g each, with head)
40g butter

2 regular white onions, diced
1 tsp curry powder – strength up to you

1 tsp tumeric
180g Basmati rice, rinsed

3 tbsp sour cream or crème fraiche
Plenty of salt and pepper

Handful of watercress, chopped
2 hard-boiled eggs (I poached mine)



2 ripe bananas mashed 
1tbsp milk

50g soft butter 
75g plain flour 

75g caster sugar 
1/2tsp bicarbonate of soda

1/2tsp baking powder
1 egg

100g chocolate chips 

Chocolate covered
Banana Bread 

Shona. Prams in
the Park 

 

Mix all ingredients together
adding choc chips last. 

Bake in oven for about 50mins
at 160c

 Let it cool then melt dairy milk
chocolate to put on top then

refrigerate until set.
 

"Jordan got it before I got a
photo."

Fifteens

15 cherries, 15 marshmallows, 15 digestives, 200ml can condensed milk and
100g desiccated coconut. 

 
Smash the digestive biscuits, cut the marshmallows into 4s. Mix them

together with the cherries & condensed milk. Sprinkle with the coconut &
leave to set in the fridge for 4-6 hours. 

Fiona.
Stonehaven. 

 



 
Method:

1 Freeze 30 x 5ml portions of Nutella on a baking sheet
2 Fan oven on 170C

3 Rub in Flour, sugar and diced butter until it resembles breadcrumbs
4 Add egg and vanilla essence and continue mixing with a spreading knife

5 Using hands mix the pastry until smooth, divide the amount by 2
 

Option 1 roll out the first pastry ball to a 3mm thick layer and then using an
8cm cookie cutter, cut as many circles and repeat until you have no more

dough. Do exactly the same with the second pastry ball, you should have an
even number of circles.

Take the frozen Nutella out of the freezer and place one on each circle. 
Sandwich the frozen Nutella with pastry on top and seal each of the biscuits

pinching the side of the pastry. 
Option 2   cut out the first pastry ball into 15 small equal dough.

Flatten each of them with your hand, add the frozen Nutella and close them to
form a disc. Repeat until you have no dough left.

 
Rest the biscuits in the fridge for 30 minutes then bake for 12 minutes, they
should be quite pale. The bottom of each biscuit should be golden brown.

Top tip – Nutella can be swapped for peanut butter or other spreads, including
jam/marmalade

Nutelloti 
Biscuits

Makes about 30 biscuits
Ingredients:

250g plain flour
130g butter

 

Graziella. Leith Links,
Edinburgh.

60g icing sugar
1 egg

5ml vanilla essence
150ml Nutella



 
First add yeast to milk and stir to activate which you should see by slightfoaming in clusters. Put
flour, sugar and butter in a mixing bowl and then add half the above milk/yeast and start to
blend with a dough hook.  Gradually add the rest of the milk along with the egg and salt then
continue mixing (maybe 10-15 orso) until the dough is ready to be kneaded by hand.   Plenty of
dusting flour will be needed at the start of this as it can still be quite wet. 
 
Once the dough is soft and elastic knock into a rough ball, place in alarge bowl, cover and place
in warm place for about an hour until it hasdoubled in size; hopefully, but don't stress if only
increased in size abit.
 
Make filling by whipping the butter with the sugar and cinnamon so that itis easily spreadable.
 
Heat oven to 180C (200C if no fan) ready for buns
 
Knock down the dough and give a quick knead then roll out into a rough rectangle about 2mm
thick on a floured surface. Spread about a third of the filling ingredients over the top half of the
rectangle. Don't forget to add the sultanas and any other extras you'd like to add.   
Fold over the bottom half of the dough covering the ingredients then run a rolling pin over the
whole piece.   Finally add the rest of the filling and roll up the dough thesame way as your
original fold so all the filling is hidden.   The resulting log should then be long enough to cut into
12 sections about 4cm thick each. 
 
Place the buns a few centimetres apart in a couple of baking trays ,preferably lined with
greaseproof paper then put in the oven for 20-25minutes. Check towards the end that they look
golden brown and don't let them go over.
 
To finish just add the glaze and put half or full cherries on the top.   Youc an also make a thick
water icing instead of the glaze if, like me, you prefer the Gregg's style Chelsea buns.
Let them cool a bit but they're definitely best eaten warm and can be microwaved for 10s and

l f f l

Kensington Buns  
*Pimped Chelsea Buns* 

*For the filling:*
225g Butter

145 Demerara Sugar
2 tsp Ground Cinnamon

175g Sultanas

*Ingredients for about
12 buns:*

15g Dried Yeast
300ml Milk (lukewarm)

500g Strong White Flour
60g Demerara Sugar

70g Butter (room temp
and cubed)

1 Egg beaten
1 tsp fine salt

*For Topping:*
30g Sugar melted in about 2

tblsp water
Glace Cherry's (halved or
whole to put in centre)

 

Simon, Westhill. 



INGREDIENTS
225g Philadelphia cream cheese, room temperature
400 ml sweetened condensed milk 
Juice and rind of one lemon 
1 teaspoon vanilla extract
110g digestive biscuits (or gluten free equivalent for the afflicted)
50 g butter
Fresh fruit 
Topping of choice
 
INSTRUCTIONS
Crush digestive biscuits with rolling pin
Heat 50g butter and mix digestives
Line 20cm cake tin with baking parchment. 
Press the biscuit into the bottom of the tin and chill in the fridge
while making the topping 
Beat cream cheese and sweetened condensed milk until smooth
and creamy.
Beat in lemon juice and vanilla extract.
Pour cream cheese mixture into cake tin. Refrigerate for 3 hours
or until firm. Add topping when ready to serve.

Lemon 
Cheesecake

Jim, Duthie Park. 

3 cups (375g) 
coconut flakes

1 can sweetened condensed milk
1 tsp. vanilla

100 grams (or more!) chocolate 

Chocolate Macaroons

Preheat oven to 175c. Combine coconut, milk and vanilla. Drop on non-stick
baking sheet in heaping spoonfuls, about 1inch apart.  Bake for 10-12mins or

edges are golden brown. Cool completely. Melt chocolate. Dip cookies in and let
stand until chocolate is firm. Enjoy!

Tracy. Westburn 



Melt the butter with the sugar in a large pan. Cook until the sugar has dissolved
and the mixture has become a golden-brown caramel. Add the pear halves and

cook until caramelised all over. Remove from the heat.
 

For the pastry, place the flour, butter and sugar into a food processor and pulse
together until the mixture resembles breadcrumbs. Alternatively, rub the butter
into the sugar and flour with your fingers. Add the egg and stir until the mixture
just comes together as a dough. Add a little milk if required. Roll the dough to

form a ball. Wrap in cling film and chill in the fridge for 40 mins.
 

Preheat the oven to 180°C/350°F/gas. Remove the dough from the fridge and
unwrap. Roll the pastry out on a clean, floured work surface to line a 20cm/8in
pie tin. Transfer to the oven to bake for ten minutes, or until golden-brown.For
the filling, mix the butter and sugar together in a bowl until light and fluffy.Add
one egg at a time to the butter mixture and mix well, before adding the next

until all the eggs are mixed into the butter and sugar.
 

Add the plain flour and mix well to combine. Spoon the filling into the baked
pastry tin and press the caramelised pear halves into the filling, so that they are
half-submerged. Transfer to the oven and bake for 30 mins, or until the filling is

cooked through.

Ingredients
Caramelised pears: 4 pears, peeled and halved

50g (2oz) butter
50g (2oz) caster sugar

Pastry:225g (8oz) plain flour
100g (3 1/2oz) unsalted butter

25g (1oz) caster sugar
1 egg

1 tbsp milk, to bind, if required
Filling:225g (8oz)

 butter225g (8oz) 
caster sugar

4 eggs
50g (2oz) plain flour

Pear Tart
 

Sooz, 
Leith Links 



1.    Grease a high sided baking tray with butter
2.    Add Maltesers and digestives to a sealed bag and bash with a rolling pin until
crushed
3.    Add milk chocolate, butter and syrup to a glass bowl and melt over a pan of
simmering hot water
4.    Add the crushed biscuits to the chocolate, mix well
5.    Pour mixture into the tray, level to a flat surface and leave to set in the fridge
6.    Melt the white chocolate in a glass bowl over a pan of simmering water
7.    Cover the biscuit mixture with a layer of white chocolate
8.    Set the whole Maltesers into the white chocolate at intervals
9.    Leave tray bake to to set & pop 1 malteaser on per slice.

Ingredients·
8 oz. Milk Chocolate· 

4 oz. Butter·  
3 tbsp. Syrup (Maple or Golden)·     

8 oz. Digestive Biscuits· 10 oz. Maltesers·
8 oz. White Chocolate

12-18 Maltesers (left whole)
 butter, to grease tray

Malteaser Tray Bake 

Colette, Westhill 

1lb self raising flour
4oz butter

6oz mature cheese
2oz Parmesan

1tbso msutard powder
cheese for the top  

 

Cheese Scones

Preheat oven to 180 degrees c
Sieve flour, add everything else. Combine with fingers to make breadcrumbs.
Then add milk to mix. Never measured it but a little dash in the middle of the

mix. Mix, little dash, mix until it's all mixed up. 
 

Bake for 20 mins.   

Tara. 
Prams in the Park 



Ingredients:
- 390g tin off CARAMELISED condensed milk

- Couple o’ bananas  
- Double cream for whipping

- Instant coffee granules 
- 250g crushed digestives

- 25g of melted butter
1. Mix the melted butter and crushed digestives together to make the base.

2. Spread the base out evenly at the bottom of a tin or dish. 
3. Open the can of caramelised condensed milk.

4. Eat a spoonful or 3. Don’t even try to resist, tasty eh?  
5. Spread the rest (hopefully more than half the origins, can-full) out over the

buttery biscuit bass .
6. Mix the coffee granules and cream together and whip that up. Also tasty to
add some hot choc powder to the mix. Why not? If your flat mate happens to
possess some “Whittards Limited Edition Banoffee” Hot choc powder, ideal.

Get it in.
7. Now the healthy layer. Chop the bananas up and place them on top of the

caramelised condensed milk. 
8. Spoon the whipped Banoffee cream on as the final layer and decorate as

you wish; with extra fruit and sprinkles with hot choc powdered and/or
cinnamon.

9. Pop the whole thing in the fridge to consolidate a little.

No-cook Banoffee
Pie (Banana toffee

and COFFEE*)
*so a totally acceptable breakfast dish...

Kian, Westhill



 
Beat the icing sugar and butter together until the mixture comes together and is

well mixed. It will have a sandy texture. Add the cream cheese in one go and
beat until it is completely incorporated.

 
 Continue beating until the frosting is light and fluffy, at least five minutes. Do not

overbeat, as it can quickly become runny.
 

Method:Preheat the oven to 175°C (160°C fan)/Gas 4.Put the sugar, eggs and oil
in a bowl and beat until all the ingredients are well incorporated (don’t worry if

the mixture looks slightly split). Slowly add the flour, bicarbonate of soda, baking
powder, cinnamon, ginger, salt and vanilla extract and continue to beat until well

mixed.
Stir in the grated carrots and walnuts until they are all evenly dispersed.Pour the
mixture into cake tins. Bake in the oven for 20–25 minutes, or until golden brown

and the sponge bounces back when touched. 
 

Leave the cakes to cool for about ten mins in the tins before turning out onto a
wire cooling rack to cool. When the cakes are cold, spread about one-quarter of

the Cream Cheese Frosting over it. Place a second cake on top and spread
another quarter of the frosting over it. Top with the last cake and spread the
remaining frosting over the top and sides. Finish with the extra walnuts and a

light sprinkling of cinnamon.

Ingredients:300 g soft light brown sugar
3 eggs

300 ml sunflower oil
300 g plain flour

1 teaspoon bicarbonate of soda
1 teaspoon baking powder

1 teaspoon ground cinnamon, plus extra to decorate
½ teaspoon ground ginger

½ teaspoon salt
¼ teaspoon vanilla extract

300 g carrots, grated
100 g shelled walnuts, chopped, plus 75 g extra, 

chopped and whole, to decorate
 
 

Cream cheese
600 g icing sugar, sifted

100 g unsalted butter, at room
temperature

250 g cream cheese, cold

Carrot Cake Cupcakes 
Mary, Duthie Park who also brought us 'The Best Breakfast!'



Ingredients for the cake: 250g unsalted butter – softened, 600g caster sugar,
3 large eggs, 470g plain flour, 140g cocoa powder, 2tsp bicarbonate of soda,

1/2 tsp salt, 375ml buttermilk, 1 tsp vanilla extract, 375ml boiling water
 

Method:Preheat the oven to 180°C and line 3 20cm (8in) cake tins. Cream the
butter and sugar together until light and fluffy. Add the eggs one at a time,

mixing well after each addition In a medium bowl, sift the flour, cocoa powder,
bicarbonate of soda and salt together. Mix the buttermilk and vanilla extract

together in a jug. 
Add 1/3 of the dry ingredients to the creamed butter and sugar – mix well. Add

1/3 of the buttermilk mixture – mix well. Repeat these steps until it is all
combined. Slowly add the boiling water, mixing until combined. Divide the batter
among the prepared cake tins. Bake for approximately 35-45mins. Remove from

the tins and allow to cool completely before frosting

Ingredients for the frosting inside the cake: 150g icing sugar, 50g unsalted
butter, softened, 20g unsweetened cocoa powder, 1 1/2 tbsp whole milk. 

 

Method: Slowly beat together the icing sugar, cocoa and butter until the butter is
completely mixed in (mixture will still be powdery at this stage) gradually pour in
the milk. Once added whisk until light and fluffy. Spread evenly between the two

cakesIngredients for the chocolate sauce topping: 250ml double cream, 400g milk
chocolate. 

Method: Put your cream in a pan over low heat. Keep stirring until it just starts to
boil. In between break the chocolate bars into pieces. When the cream is almost
boiling take it from the heat and gradually add chocolate. Keep stirring until you
have a nice smooth mass and then leave to cool stirring every now and again.

Once thickened to custard consistency spread over your cake and decorate with
chocolate fingers or kitkats and your choice of fondant figures.

Rebel Edinburgh
1st Birthday

Mississippi Mud
Cake 

Jen, Edinburgh - who also gifted us the oatmeal
banana pancakes 



Tip 500g thumb-length chunks of rhubarb into a saucepan with 100g golden
caster sugar and 3 tbsp ginger liquer, if using. 

 
Cover and simmer on a very low heat for 15 mins, adding more sugar if you

want. When soft (but still holding its shape) and sweet enough, add in 2
tablespoons of ginger. Then pour the rhubarb into a medium baking dish. 

Heat oven to 200C/180C 
 

To make the topping, rub 140g self-raising flour and 85g chilled butter
together with your fingers until you have a soft, crumbly topping. Now add 50g
light brown muscovado sugar and 50g chopped walnuts, if using. Mix together
with your hands. Scatter the topping over the rhubarb and bake for 30 mins or

until golden brown on top.Serve piping hot with ice cream, custard or both!

Rhubarb and Ginger
Crumble

500g rhubarb, chopped into chunks the length of your
thumb

100g golden caster sugar
2 tbsp ginger (or a thumb size piece)

3 tbsp ginger liquor (optional)
 

For the crumble topping
140g self-raising flour (I only had plain hence why i think

the topping sunk)
85g butter, chilled

50g light brown muscovado sugar
50g chopped walnuts (optional)

Alice, Trainer
 



CocoPop ChocolateTray Bake

DIRECTIONS
 

1. Place the chocolate in a heatproof bowl and set over a saucepan of
simmering water (don’t let the bowl touch the water). Stir until melted.

2. Stir Coco Pops cereal into the melted chocolate, ensuring evenly coated.
3. Pour into a baking tray.

4. Chill in the refrigerator for one hour until set.

Ingredients 
coco pops

bar of chocolate 

Apricot & Cashew Balls 
Soak 190g dried apricots in water

for 30 mins and 150g cashew for 4
hours. Turmix them with 3 tbsp

coconut flakes, 1/2 teaspoon
grated lemon skin and a pinch of

sea salt. Add honey if doesn't stick
together. I added some dark

chocolate for extra treat . Make
small balls and roll in some

dessicated coconut. Keep in fridge
up to 3 days.

Viktoria, Westhill

Trainer Tom
 
 



 
 

MAKES 16–20
 

˜1 sheet of ready-made puff pastry (320g), about 35 x 23cm
Flour, for dusting

1 egg white, beaten
FOR THE TOPPING

1¼–1½ tsp chaat masala
40g mature Cheddar, finely grated

4 tsp chopped coriander leaves
 
 

CHEESE & MASALA STICKS
"Paris Bakery serves an excellent version of these

little cheese-and-pastry twirls. They are just right for
dipping into hot masala chai, and an easy snack to
make: you only need ready-made puff pastry and a
handful of store-cupboard ingredients You can also

make a lovely cinnamon sugar variation. You
probably already have the ingredients to hand, so we

recommend you make both, to satisfy sweet and
savoury tastes."

Sooz, 
Leith Links 

1. Take the pastry out of the fridge, remove any packaging and allow around
20 minutes for it to come to room temperature before using.

 
2. Heat the oven to 210°C/Fan 190°C/Gas 6–7 and line a large baking sheet

with baking
parchment.

 
3. Unroll the pastry and cut in half horizontally (to create two short

rectangles rather than two long strips). Take one piece of pastry and lay it
flat. Slice into long strips, 1.5–2cm wide,

leaving the strips where they are as you go (a floured pizza slicer is best for
this). You should be able to get 8–10 strips.

 
 



These are a lovely sweet variation of the above.
 

For the topping, mix 4 tsp white granulated sugar with 1 tsp ground cinnamon.
Roll out the pastry and cut into strips as above. Sprinkle with the cinnamon

sugar
(there’s no need to press it in with a rolling pin), then twist and bake as above..

 
5. Trying not to dislodge the topping, lift a pastry strip by both ends, twist it

around to create nice twirls in the pastry, then lay it on the lined baking
sheet and give it a light press to make

it stay in place. Repeat with the rest of the strips, then with the other half of
the pastry sheet.

6. Bake for 15–18 minutes, or until the pastry is puffed, golden and quite
crisp. Place on a

wire rack to cool. Serve the pastry twists once they have cooled, with plenty
of chai.

Cinnamon sugar sticks

4. Brush the pastry with egg white, then dust lightly with chaat masala and
sprinkle over the cheese and chopped coriander (you might find it easiest to
microplane the cheese directly onto the pastry). Lightly run a rolling pin over
the surface to secure the cheese and coriander, then dust with a little more

chaat masala for luck.



For the burger: 
500g of mince
Handful of parsley
Egg whisked 
Dollop of wholegrain mustard
1/2 red onion finely chopped 
Handful of breadcrumbs (grated
toast)  

Best Looking
Burger 

For the chips: Par boil Maris pipers for
3 minutes. Then put in baking tray with
salt pepper paprika and garlic salt and

coat with olive oil. Put in the oven at
220°C basting and turning every 15

minutes for 45 minutes or until golden
brown

Burger Method: Put in a bowl and mix everything altogether. Make 4
burgers Put in a pan with oil, only flip once. 4 minutes each side. The more

you flip the burger will fall apart. Prepare bun toast, add salad,  put on burger
with cheese. Add cheese to burger in the pan to melt for 1 minute ��

Ally, 
Westburn 



Method:
Place the butternut squash on a baking tray, drizzle with oil, a little of the

spices (just sprinkle some over from the containers!) and season with salt.
Roast in the oven at 180°C for about half an hour or until the squash is soft
enough for mashing. Scoop out from the skin and mash ready for adding to

the rest of the mix.
While the butternut squash is roasting, fry the onion and garlic in a little oil.
Then add the peppers and fry until these have softened. Rinse and add the
black beans to the pan. Stir in the cumin, mild chilli powder, paprika, ground

coriander, hot chilli pepper and some salt to coat the mixture. Add the
mashed butternut squash, some fresh coriander (saving some for serving) and

the juice from half the lime. Stir it all together and let it cook for a couple of
minutes.

To assemble the quesadillas spoon some of the filling on to a tortilla, sprinkle
some cheese on top and cover/squash down with another tortilla. Cook the

quesadilla in a frying pan on a medium heat for a couple of minutes each side
until a little crispy and the cheese has melted.

Serve with salsa (tomatoes, a little garlic, oil, fresh coriander, a squeeze of lime
juice & salt), guacamole (avocado, a little garlic, fresh coriander, a squeeze of

lime juice & salt) and some sour cream

Ingredients:
1 Butternut Squash (deseeded and

cut into thick slices – no need to peel)
400g Black Beans

3 Peppers
1 Onion

2 Garlic Cloves
1 tsp Cumin

1 tsp Mild Chilli Powder
1 tsp Paprika

½ tsp Ground Coriander
½ tsp Hot Chilli Powder (or some

fresh chillies)
Bunch of Fresh Coriander (finely

chopped)
1 Lime

Cheese (grated)
8 Tortillas

Butternut Squash &
Black Bean Quesadillas

Amy, 
Westburn 



Ingredients (4 portions)
- Two pieces of toast, cut or crumbled into small bits

- 350 grams of macaroni or other tubed pasta
- 500ml milk

- 250 gram mature cheddar & 50 grams of parmesan (grated)
- 2 tbsp butter & 1 melted

- 3 tbsp of plain flour
- 2 garlic cloves (1 if you’re a wussy)

- 12 cherry tomatoes
- a handful of basil leaves

 
How to:

- Heat oven to 200C/fan 180C/gas 6.
- Boil your pasta for around 6 minutes, or for 2 mins less than stated on the pack,

drain
- Meanwhile, melt 2 tbsp of your butter in a saucepan

- Add your garlic and cook for 1 minute
- Add your flour and stir to make the base for your roux, for 1 minute

- Gradually add the milk, and keep whisking, until it is lump free and the sauce has
thickened again.

- Turn off stove, and stir in the cheese (leave half the parmesan to top your mac
and cheese for later)

- Stir the cooked pasta in your cheese sauce, and pour into an oven dish.
- Add halved cherry tomatoes to the top

- Scatter over the breadcrumbs and remaining parmesan
- Bake for 20 mins until crisp and golden. 

- Add the basil to top & voila!

Best Mac &
Cheese

Marijke, Leith
Links 



1.    Wash and prepare your ingredients.
2.    Lightly heat up a little olive oil in a large pan and add the chopped onion,

garlic and mixed peppers. Lightly fry for about 3 minutes.
3.    Add in the wholegrain rice along with the spices and salt. Thoroughly coat the

rice with the oil and leave to cook for a few minutes. 
4.    Add in the tomato puree, mix thoroughly and leave to cook for 2 minutes.
5.    Pour in your vegetable stock, beans, salt and sweetcorn. Bring to the boil,
then turn down the heat and simmer with a lid on for around 25-30 minutes.
Make sure the rice doesn't stick to the pan, so stir occasionally and add some

extra stock/water if needed.
6.    When the rice has fully cooked, turn off the heat and leave to stand for 5

minutes whilst you prepare your dish

1 garlic clove (crushed)·         
1 red onion (finely chopped)·     
3 peppers (red, green & yellow)
1 cup (225g) of wholegrain
brown rice (washed)·       
1 tsp of oregano·       
1 tsp of cumin seeds·
1 1/2 tsp of paprika·  
 

1 tbsp tomato puree·
Pinch of salt·

1/4 carton of cannellini beans
(washed and drained)·

1/2 carton of kidney beans (wash and drained)·
1 carton of black beans (washed and drained)·

1 small can of sweetcorn (washed and drained)·
2 cups (500ml) of vegetable stock

Bean Rice
Catherine,

Westhill
 



Serves 2Ingredients·      
   1 Onion·   

      125g Button Mushrooms,
sliced·      

   2 Chicken Breasts,
diced·        

Method
1.    In a large pan, sauté the onion in the oil, for a few minutes, then
add the mushrooms
2.    Add the chicken to the pan and brown on a high heat
3.    Turn the heat down to medium, and continue simmering for 10
minutes
4.    Add the tin of soup to the pan. Continue to simmer for 10 minutes
5.    Add the crème fraiche and brandy, continue to simmer for 10
minutes.
6.    Season with pepper and fresh parsley, to tasteServe with white
boiled rice and vegetables

1 Tin Heinz Mushroom
Soup·      

   2 tbsp. Crème
Fraiche·   

      Vegetable Oil·         
Brandy, Parsley &
Pepper, to taste

Chicken & Mushroom
Stroganoff

Colette, Westhill.
Who also brought
us the Malteaser

Traybake 
 

Cook some broccoli florets Lightly fry onions and garlic.
Mix broccoli, onions & garlic with a bit of mayo and
come cheese Stuff chicken with the mixture Coat

chicken with paprika and fry for 5mins before cooking
in the oven for 25-30mins

Stuffed chicken with homemade
mixed herb chips

Shona  who also sent
us chocolate covered

Banana Bread! 
 

Broccoli, onions, garlic, cheese, mayo, chicken,
paprika



Ingredients
Serves 4

1 tbsp olive oil
8 boneless, skinless chicken thighs cut into chunks

1 onion sliced
2 garlic cloves chopped, fresh chillies if you like it hot

1-2 teaspoons of chilli powder (add smoked paprika if you have)
400g can chopped tomatoes

175 ml chicken stock
400g can kidney beans drained

half teaspoon dried oregano
salt and pepper

soured cream or creme fraiche
cooked rice, to serve, fresh lime

 
Heat the oil in a pan, add the chicken, onion and garlic and cook for about 5
minutes until golden. Add the chilli and stir fry for 30 seconds, then add the

tomatoes, stock, kidney beans and oregano, season with salt and pepper, bring to
the boil, cover and simmer for 20 minutes or until the chicken is tender.

Transfer the chicken to a serving dish and top with a dollop of soured cream and
a sprinkling of chilli powder. Serve with rice, squeeze lime juice over dish.

Chicken Acapulco 
Sooz, 

Leith Links 



Ingredients – serves 4
4x chicken breasts

1 cucumber – sliced into thin strips
2 red peppers – sliced

2 tsp Chinese five-spice
3 tsp cornflour

4 garlic cloves – crushed
4 tbsp honey

4 tbsp tamari (soy sauce)
4 spring onions
160g brown rice

 
Method

1. preheat oven to 180C
2. Put approx. 800mls water in a saucepan and bring to boil. Add the rice and

a pinch of salt and leave to simmer for 20-25mins.
3. Make the marinade; mix cornflour and 200mls of cold water in a mug, then

add honey and tamari.
4. Heat a frying pan with oil on a medium-high heat. Season the chicken with

salt and pepper and add to the pan. Cook for two mins each side, until turning
golden, the sprinkle on the Chinese five-spice and garlic, cook for a further

30sec then add the marinade.
5. Transfer the chicken and marinade to a small ovenproof dish. Place in oven

and cook for 20mins.
6. Re-heat the pan with some more oil. Add the red pepper and most of the

spring onion, cook for 4mins until softened. 
7. Drain the rice and add to the pan with pepper and onions, mix well, then

spoon equally between 4 plates. 
8. Slice the chicken and serve to the plates. Add the sliced cucumber and
spoon the sauce over the chicken. Sprinkle the remaining spring onion.

Chinese 
Chicken 

Yvonne, 
Rebel Trainer



Ingredients 
2tbsp olive oil

2 onions, finely chopped
2 garlic cloves, crushed

400g spinach
juice of 1/2 lemon

handful of dill 
pinch of nutmeg

200g halloumi, grated
425g puff pastry rolls

(sheets)
1 medium egg, beaten

salt & pepper

Preheat the oven to 200 degrees. 
 

Het the olive oil in a frying pan, set over a medium heat & cook the onions &
garlic for 6-8 mins. Stir in the spinach & cook until it wilts. 

Transfer to a bowl and stir in the lemon juice, dill, nutmeg and grated
halloumi. Season. 

 
Lightly oil a baking tray & place one of the puff pastry sheets on it. Brush

around the edge with beaten egg. Spread out the remaining sheet and use to
cut out a 2cm wide border. Lay it on the top of the other pastry sheet and

prick the base inside the border with a fork. 
 

Bake in the oven for about 10 mins until the pastry is slightly riden and golden
brown. Remove from the oven and fill the centre with the spinach and

halloumi mixture. Cut the remaining puff pastry into stricps about 2cm wide
and arrange them criss-cross over the filling. Brush all the pastry with beaten

egg. 
 

Bake in the oven for about 20 mins until the pastry is puffy. Serve hot. 

Spinach and Halloumi Tart

Allison, Westburn
 



Without typing lots of words, brown the onions, add in the other vegetables,
bouquet garni and the wine and insert into oven at ~ 180 for ~ an hour & half.
Ten mins before the end, dip the rabbit in flour and brown in a pan. Add the

rabbit to the casserole dish and cook for another 40 mins until the rabbit meat
comes away and the sauce is extremely thick. Boil the potatoes, place in oven

dish and sprinkle with fat of choice for roast potatoes.

Lapin au Vin

One Whole Rabbit
plain flour 1 heaped tbsp

2 tbsp olive oil
salt and freshly ground black

pepper
1 bottle full-bodied red wine, such
as Shiraz or Cabernet Sauvignon

3 medium carrots, cut into slanted
slices 1 cm thick

2 celery sticks, cut into slices 1 cm
thick

20 baby onions, peeled but left
whole

1 tsp black peppercorns, crushed
1 bouquet garni (parsley stalks, 2
bay leaves and 6 sprigs of thyme,

tied together)
Potatoes

Andrew, Duthie 
 

Quick to prepare post circuit
session Sliced Duck

Score the duck fat with a sharp knife. Season well
and grill fat side away from heat for four minutes,
turn and grill the fatty side until crisp, making sure
meat is medium rare. In meantime, chargrill or fry
chopped cabbage, spring onions and long stem
broccoli. In a small pan, heat soya sauce, finely
chopped ginger and a spoon of honey for dip.

Season well.

Duck
Cabbage

spring onions
long stem brocolli

soy sauce
finely chopped ginger

honey

Also Andrew, Duthie 
 



4 x 150g skinned cod loin fillets
1 tsp dried thyme

150g cooking chorizo, diced
50ml Marsala or sherry
300g cherry tomatoes

250g cooked puy lentils

Preheat the oven to 200℃/Fan 180℃/Gas 6. Season the cod fillets with salt and
pepper and brush them on both sides with a little olive oil. Sprinkle over the
thyme, then roast the cod in the oven for 12-15 minutes until it's just cooked

through. Remove the cod from the oven and set it aside. 
 

While the cod is roasting, put the chorizo in a frying pan and cook it over a
medium heat until it has browned on all sides and has rendered out plenty of oil.

Strain off most of the oil, then discard it. 
 

Turn up the heat and add the Marsala or sherry to the pan. Allow it to bubble up
for a moment or so, then add the cherry tomatoes and heat until the cherry

tomatoes have plumped up and almost look ready to burst. Add the lentils and
stir them into the tomatoes until warm. 

Pile the lentils, chorizo and cherry tomatoes on warm plates and top with the
roasted cod. Serve with lots of green vegetables.

Roast Cod with
Lentils

Jen, Edinburgh



Combine flour, salt, sugar and 1/4 cup of the ghee in the bowl of a stand mixer. Run on
low speed with a dough hook until mixture clumps. Add egg, milk and water. Continue to

mix until a smooth elastic dough is formed. Knead into a smooth, soft, elastic dough,
about 8 to 10 minutes. The dough should be a bit sticky, but not wet.Transfer the dough
out and cut into eight equal pieces, about 4 oz each (113 g). Form into smooth balls.C oat
each ball with one teaspoon of ghee, slathering them well. Arrange in a single layer on a
plate, cover with a damn cloth and allow them to rest at room temperature for at least 6

hours. (The dough can be made a day ahead and kept in the refrigerator.) 
 

If the dough was prepared the day ahead, let come to a warm room temperature.  Warm
dough is more elastic and easier to work

with. Clean a 2-inch × 2-inch surface, and coat it with a 12-inch circle (30 cm) of ghee
(about 2 tablespoons). Coat hands liberally with ghee. Stretch the dough into a sheet; put

1 teaspoon of ghee in center of the buttered work area. Arrange one dough ball in the
center. Press with your buttered palm to flatten dough into a 6-inch disc, less than 1/4
inch thick, slightly thinner around edges. Pull and stretch it from the center outwards. 
Make sure most of dough is paper thin by moving around dough perimeter with your

fingertips and thumbs, lifting thicker edges, pulling outwards to thin, and gently pressing
against table to adhere. Systematically, slowly, work your way around the perimeter of
dough circle, pulling outwards to thin the dough. For the first few rounds, pull 3 to 4

inches each time, making it thinner and thinner. As it gets thinner, it will be obvious where
the thicker parts of the dough are. Focus on those areas. Keep going until you achieve a
paper thin sheet. It should reach about 2 feet in diameter. Use the tips of your fingers to
smooth the thicker part paper thin.Using two hands, fold top quarter of dough over itself,

almost reaching middle of sheet. Fold top edge over again to meet the top edge. Then
repeat with other sides to create a square multi-layered square of dough about 6 to 8

inches. Each time you fold, try to capture some air in-between layers.
 
 

Roti Canai
580 g all purpose flour

1 1/2 teaspoon kosher salt
 1 teaspoon granulated sugar

3/4 cup ghee, room temperature
1 large egg, beaten 
3/4 cup whole milk

1/2 cup water



Heat a griddle or large saute pan over low heat. Firmly flatten and spread one
disc of dough until it is 7 inches to 8 inches in diameter. The dough will be

elastic, and may pull back a little. Drizzle the griddle with a little ghee. Add one
bread to the pan, and cook slowly, turning once, 3 to 4 minutes per side, rotating
occasionally. Cook until each side is deep golden brown.Transfer the breads to a
work surface, and then use a clapping motion (careful it will be hot), slapping the

bread together between your hands to separate the layers. Repeat with
remaining roti. Serve immediately with curry sauce or sugar.

Malay Kari Ayam (Chicken
curry that went with Roti) 

Heat oil in the pan
Add cinnamon stick, star anise and cardamons 

Stir for 2 mins. Add onions. Fry onions till soft. Add curry powder fry for five
minutes. Once you see some bubbles add minced garlic and ginger, lemon
grass, tomato puree and chicken. Cook for approx 5 mins then add coconut

milk, cover and cook for 20 mins. Add potatoes and tomatoes. Add salt. Cover
and cook till chicken is cooked add garam masala and cook a further 10 mins. 

Sprinkle chopped coriander and walla! It's done 😁
 

Note: can sub coconut milk for water

Pack of chicken breasts, drumsticks or thighs
1 medium size onion chopped

1 inch ginger mince
5 garlic minced

1 cinnamon stick
2 star anise

3 cardamons
Potatoes cut into 4 (amount is up to you)

1 tomato cut into 4
1 tbsp tomato puree
3 tbsp curry powder
1 tap garam masala
1 stalk lemon grass

1 tbsp oil
1 can coconut milk

Sian, The Meadows 



Pour about 2 table spoons of cooking oil in wok or large frying pan
Heat oil, add chopped garlic, onions, ginger and fry til onions are

browned/caramelised
Add tomatoes, choice of veg, lemongrass, dessicated coconut and soya sauce

Stir fry til veg has softened. Add tuna, ketchup, parsley/dill
Stir fry while breaking up the chunks of tuna with spatula/spoon

Add additional sweet soya sauce and/or sweet chilli sauce
Add in more ketchup and regular soya sauce if desired

Should by now have a nice colourful mixture
Serve with rice :-)

Tips:
Lemongrass is purely for flavour - not easy to chew on! I usually pick it out of my

plate after cooking. You can find jars of minced lemongrass but I've found the
taste isn't as good.

I know salt is almost always included in dinner recipes but soya sauce is already
quite salty so salt is not necessary unless you really want some!

If you are boiling your own rice (as opposed to using a microwave pack of rice -
which I usually do!) adding a couple fresh ginger slices, a chicken stock cube, and

a couple tbsp of coconut milk/creamed coconut gives it a nice touch! I do that
when I'm feeling fancy! :-D

2 cans tuna chunks/steaks in brine
or spring water

Cooking oil, not specific
1 or 2 onions - chopped

2 cloves of garlic - finely chopped
Roughly a teaspoon or slightly more

of grated fresh ginger
2 tomatoes - chopped

1 stalk lemongrass - cut into 4 or 5
pieces

Fresh parsley and/or dill chopped or
whole

 

2-3 tbsp dessicated coconut
Generous splash of soya sauce

Roughly 4-5 tbsp ketchup
Chilli flakes (optional)

Fresh red or green chilli pepper - chopped (optio
Bok choi/celery - chopped (optional)

Sweet chilli sauce (optional)
Sweet soya sauce a.k.a. kicap manis (optional - c

be found in World Foods section or any Asian
Supermarket)

Salt, pepper and paprika/chilly powder to taste
(optional)

 
"Really easy, cheap, customisable, broadly South-East

Asian dinner recipe that my mum taught me!"

Sian, 
MeadowsSweet Chilli Tuna



Half a carrot, peeled
Half a pepper
Quarter courgette
4 Mangetout
1 spring onion
1 skinned and diced breast
1 heaped tbsp Thai red curry paste
1 pinch piri piri dried chillies  
1/2 green birds eye chilli                      
1 tsp grated palm sugar
1/2 tsp tamarind paste
1 tbsp curry powder
1 Kaffir lime leaf
200ml coconut milk
100ml chicken stock

Slice or julienne the vegetables and set aside. Heat a little vegetable oil in a
sauté pan and lightly brown chicken. Add the red curry paste and stir fry for

2-3 minutes. Stir in remaining chillies, palm sugar, tamarind paste, curry
powder and lime leaf. Add coconut milk and chicken stock. Bring to simmer

and cook until chicken pieces are 80 centigrade. Add the vegetables and cook
for a few minutes until they are tender but retain crunch.

Steamed Jasmine Rice Serves 2-3. Place rice in a pot that has a tight fitting lid. Add
the water to the pot and bring to rapid boil. Throw in lime leaves, lemongrass stalks

and pinch salt. Place lid on, reduce heat, cook for 7 minutes.  After this time turn
off heat and steam for 6 minutes. Serve immediately

250g Jasmine Rice
375ml water 

2 Kaffir lime leaves
Outer husks of 2 lemon grass stalks

Chaing Mai Curry 

Steamed Jasmine Rice

Alastair, 
Westhill



 (Serves 4)
Paste

2 lemon grass stalker (roughly chopped)
50g fresh root ginger (peeled and roughly chopped

4 garlic cloves
1 onion (roughly chopped)

2 hot green/red chillies (desedeed and chopped)
Large bunch coriander 25g (roughly chopped)

2.5ml ground turmeric (optional)
5ml ground cumin

30ml water
15ml thai fish sauce/oyster suce/soy sauce

30ml lime/lemon juice
Curry

400ml can coconut milk
2 courgettes
1 red pepper

1 green pepper
200g chicken/ tofu/fish/chickpeas

1 Add all ingredients for the sauce in a food processor and blend together
2 Put the coconut milk and curry paste into a saucepan bring to a boil then
add chopped vegetables and chicken or tofu and simmer for 10/15 minutes

(depends on the sixe of your chopped vegetables and proteins).
3 Taste for seasoning, check if the chicken is cooked, the sauce should be

creamy.
4 If using fish, add 5 minutes or less before the curry is ready

 
If serving with basmati rice, bring a pot of water to the boil, add 1 star anise

(for flavour) 1 small cup of rice per person. To cook the rice follow instructions
on the rice package.

The following vegetables taste nice with this recipe:
Broccoli/aubergines/French beans/mushrooms or any that you like :D

Thai Green Curry

Graziella, Leith Links 



Thanks for all
your

contributions!
Enjoy 😋


