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Charcuterie Board

Milk/dairy
Sesame
Gluten

Ingredients Equipment

Small serving board
or large plate

Step-by-step storyboard

Prepare the workspace (5
minutes): Wash hands
thoroughly, clean the work
surface, and gather all
ingredients and equipment.

Prepare the fruit (10
minutes): Wash the
strawberries and grapes.
Remove the strawberry
tops and slice each
strawberry into halves.

Wash the apple and
cut it into thin wedges.
Place the prepared
fruit on a plate.

Prepare the vegetables
(10 minutes): Wash the
carrot, cucumber and
tomatoes. Peel the
carrot if desired.

Cut the carrot into thin
sticks (batons), slice
the cucumber into thin
rounds, and leave the
cherry tomatoes whole.
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Meets

• 50g salami, thinly sliced

• 50g ham, folded or rolled

• 50g cheddar cheese
• 50g brie or mild soft cheese

• 6 strawberries

• 10 grapes
• 1 small apple

Vegetables

• 1 small carrot
• 1–2 cucumber

• 4 cherry tomatoes

Extras

• 6 crackers
• 2 tablespoons hummus

Cheeses

Fruits

Vegetable peeler

Small bowl
(optional)

Paper towel

Sharp knife

Chopping board

Preparation time: 35–45 minutes

Cooking required: No

Food safety

Serves 2



Puff Pastry Pizzas Ingredients Equipment

Wash hands and
clean the work area.

Heat the oven to
200°C / 180°C fan
/ gas mark 6.

Unroll the pastry and
cut it into three equal
squares. Place them on
one parchment-lined
baking tray.

Score a 1cm border
around each pastry
square using a cutlery
knife. Do not cut all
the way through.

Bake the pastry for 15
minutes in the oven, until
puffed but not fully cooked.

Make the pizza sauce:
mix 3 tbsp tomato purée,
1” tsp tomato ketchup, 1”
tsp dried oregano and ½
tbsp water.

Prepare toppings:
grate the cheese and
chop vegetables or
herbs into small pieces.

Press down the pastry
centre with the back of a
spoon. Add sauce, cheese
and toppings, then bake
for a further 5–8 minutes in
the oven. Serve carefully.

Step-by-step storyboard
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3 tbsp tomato purée

1” tsp tomato ketchup

½ tsp dried oregano

37.5g mozzarella or cheddar

One baking tray

Baking parchment

Cutlery knife

Chopping board

Grater

Mixing bowl

Spoon

Measuring spoons

Oven160g ready-rolled
light puff pastry

Serves 2

Vegetarian
Prep time: 20 minutes
  

Cook time: 15-35 minutes

Glutten/wheat

Milk/dairy 

Food safety



Poached Salmon
with Hollandaise
Sauce

Fish
Egg
Milk/dairy
Mustard

Bring a saucepan of
water to the boil.
Set to simmer while
you prepare the
salmon.

Add the salmon,
making sure the
water covers it.

Transfer the salmon
to a tray and pat dry.
Sprinkle lightly with
salt.

Gradually add the melted
butter, whisking constantly
until fully incorporated.
Keep the heat low and
avoid overcooking.

Add the bay leaf and
black peppercorns to
the simmer water.

Ingredients Equipment

Step-by-step storyboard
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Food safety

Saucepan

Deep frying pan or
poaching pan

Heatproof bowl

Whisk

Slotted spoon

Tray

Kitchen paper

Measuring spoons

Knife

Serves 1

Up to 30 minutes

1 salmon fillet
1 bay leaf
2 tbsp black peppercorns
Salt
1 large egg yolk
1/2 tbsp water
1 tbsp lemon juice
½ tsp Dijon mustard
1 tsp finely chopped tarragon



Mini
Meringue

Serves 1

Egg

2 egg whites
100g caster sugar

Step-by-step storyboard

Heat the oven
to 140°C.

Whisk until the
mixture is thick,
shiny, white and
forms stiff peaks.

Separate two
eggs, discarding
the yolks.

Add the
meringue
mixture to a
piping bag.

Ingredients Equipment
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Oven

Glass mixing bowl

Whisk

Measuring scales

Piping bag

Baking tray

Baking parchment

Wire rack

Up to 20 minutesUp to 20 minutes

Serves 1



Poached
Strawberries

Wash your hands
and clean the
work area.

Wash the
strawberries
carefully.

Heat water in a
saucepan until it is
between 80–86°C.

Check the water
temperature
before adding
the strawberries.

Ingredients Equipment

Step-by-step storyboard
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2 strawberries Saucepan

Food thermomotor

Slotted spoon

Chopping board

Knife

Timer

Serving plate

Serves 1

Up to 20 minutes

No major allergens listed.

0330



Chocolate
Fondant

Milk/dairy
Egg
Gluten/wheat

60g butter for brushing
100g cocoa powder for dusting
50g dark chocolate chopped
into small pieces
50g butter cut into small pieces
50g caster sugar
1 egg
50g plain flour

Step-by-step storyboard

First get your mouds ready.
Using butter, coat the inside
of the mouds generously.
Once done, add a spoon of
cocoa powder into the mould
so it costs less. 
Then tip any excess back into
the tub.

In a separate bowl
whisk the egg
together with the
caster sugar, until
thick and pale, and
then the whisk. Sift
the plain flour into
the egg mixture and
then beat.

Tip the mixture from
the mouds into the
mouds. Chill for 20
minutes.

Take out of the oven,
leave for one minute,
before unmobiling.

Place a glass bowl over the
simmer water and slowly melt the
dark chocolate into the bowl
from the heat and stir until
smooth. 
Cool for ten minutes.

Pour the melted chocolate into the egg
mixture in think, beating the mixture
between all the ingredients until all the
ingredients is added and the mixture is
completely combined into a loose cake
batter.
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Ingredients Equipment

Preparation skills Knife skills Cooking techniques Food safety

Fondant mouds

Glass bowl

Saucepan

Baking tray

Whisk

Spoon

Measuring scales

Oven

Once chilled,
bake for 8-10
minutes.

Serves 2

Up to 40 minutes



Honey Tuille

Milk/dairy
Gluten
Honey

Ingredients
35g butter

35g honey

35g caster sugar

35g plain flour

Equipment

Bain-marie

Mixing bowl

Whisk

Tuile mould

Palette knife

Baking tray

Baking parchment

Oven

Cooling rack

Step-by-step storyboard

Melt the butter and
honey together in a
bain-marie.

Add the caster
sugar and
plain flour.

Mix all the
ingredients together
with a whisk until
smooth.

Spread the
mixture onto a
tuile mould.

Place the mould
on a baking tray.

Serves 2

Up to 20 minutes

1 2

3 4

5 6

7 8



Easy Tuille Biscuits

Gluten/wheat: plain flour
Milk/dairy: butter
Egg: egg white

Step-by-step storyboard

Add the plain flour
and cocoa powder
to a bowl.

Add the butter, egg
white and sugar.

Combine all the
ingredients until
smooth.

Spread the mixture
onto the tuile mould
with a palette knife.

Ingredients Equipment

1 Preheat the oven
to 180°C.

2
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20g plain flour

10g cocoa powder

30g butter

1 egg white

12g sugar

Mixing bowl

Whisk

Tuile mould

Palette knife

Baking tray

Baking parchment

Oven

Cooling rack

Serves 2

Up to 20 minutes


	Skegness Academy
	Y10 Recipe Book
	Ingredients
	Equipment

	Charcuterie Board
	Meets
	Chopping board
	• 50g salami, thinly sliced
	• 50g ham, folded or rolled

	Cheeses
	Small serving board or large plate
	• 50g cheddar cheese
	• 50g brie or mild soft cheese

	Fruits
	Sharp knife
	• 6 strawberries
	• 10 grapes
	• 1 small apple
	Vegetable peeler
	Serves 2


	Vegetables
	Preparation time: 35–45 minutes
	• 1 small carrot
	Small bowl (optional)
	Cooking required: No

	• 1–2 cucumber
	• 4 cherry tomatoes
	Milk/dairy
	Sesame
	Gluten


	Extras
	Paper towel
	• 6 crackers
	• 2 tablespoons hummus


	Step-by-step storyboard
	Food safety

	Ingredients
	Equipment

	Puff Pastry Pizzas
	160g ready-rolled light puff pastry
	Oven
	One baking tray
	3 tbsp tomato purée

	Baking parchment
	1” tsp tomato ketchup
	Cutlery knife
	½ tsp dried oregano

	Chopping board
	37.5g mozzarella or cheddar
	Grater
	Serves 2
	Vegetarian
	Mixing bowl
	Prep time: 20 minutes
	Cook time: 15-35 minutes

	Spoon
	Glutten/wheat

	Measuring spoons
	Step-by-step storyboard
	Wash hands and clean the work area.
	Heat the oven to 200°C / 180°C fan / gas mark 6.
	Unroll the pastry and cut it into three equal squares. Place them on one parchment-lined baking tray.
	Score a 1cm border around each pastry square using a cutlery knife. Do not cut all the way through.
	Bake the pastry for 15 minutes in the oven, until puffed but not fully cooked.

	Prepare toppings: grate the cheese and chop vegetables or herbs into small pieces.
	Make the pizza sauce: mix 3 tbsp tomato purée, 1” tsp tomato ketchup, 1” tsp dried oregano and ½ tbsp water.
	Press down the pastry centre with the back of a spoon. Add sauce, cheese and toppings, then bake for a further 5–8 minutes in the oven. Serve carefully.


	Food safety


	Poached Salmon with Hollandaise Sauce
	Serves 1
	Up to 30 minutes
	Ingredients
	Equipment
	Saucepan
	Deep frying pan or poaching pan
	Heatproof bowl
	Whisk
	Slotted spoon
	Tray
	Kitchen paper
	Measuring spoons
	Knife

	Step-by-step storyboard
	Food safety


	Mini Meringue
	Serves 1
	Serves 1
	Up to 20 minutes
	Egg
	Ingredients
	Equipment
	2 egg whites
	100g caster sugar
	Oven
	Glass mixing bowl
	Whisk
	Measuring scales
	Piping bag
	Baking tray
	Baking parchment
	Wire rack


	Step-by-step storyboard
	Heat the oven to 140°C.
	Separate two eggs, discarding the yolks.
	Whisk until the mixture is thick, shiny, white and forms stiff peaks.
	Add the meringue mixture to a piping bag.


	Poached Strawberries
	Serves 1
	Up to 20 minutes
	No major allergens listed.

	Ingredients
	Equipment
	2 strawberries
	Saucepan
	Food thermomotor
	Slotted spoon
	Chopping board
	Knife
	Timer
	Serving plate

	Step-by-step storyboard
	Wash your hands and clean the work area.
	Wash the strawberries carefully.
	Check the water temperature before adding the strawberries.
	0330



	Chocolate Fondant
	Serves 2
	Up to 40 minutes
	Milk/dairy
	Egg
	Gluten/wheat


	Ingredients
	Equipment
	Fondant mouds
	60g butter for brushing
	100g cocoa powder for dusting
	50g dark chocolate chopped into small pieces
	50g butter cut into small pieces
	50g caster sugar
	1 egg
	50g plain flour
	Glass bowl
	Saucepan
	Baking tray
	Spoon
	Measuring scales
	Oven


	Step-by-step storyboard
	Place a glass bowl over the simmer water and slowly melt the dark chocolate into the bowl from the heat and stir until smooth.
	Cool for ten minutes.
	First get your mouds ready. Using butter, coat the inside of the mouds generously. Once done, add a spoon of cocoa powder into the mould so it costs less.
	Then tip any excess back into the tub.
	In a separate bowl whisk the egg together with the caster sugar, until thick and pale, and then the whisk. Sift the plain flour into the egg mixture and then beat.
	Pour the melted chocolate into the egg mixture in think, beating the mixture between all the ingredients until all the ingredients is added and the mixture is completely combined into a loose cake batter.
	Once chilled, bake for 8-10 minutes.
	Tip the mixture from the mouds into the mouds. Chill for 20 minutes.
	Take out of the oven, leave for one minute, before unmobiling.
	Preparation skills
	Knife skills
	Cooking techniques
	Food safety


	Honey Tuille
	Up to 20 minutes
	Ingredients
	Equipment
	Bain-marie
	Mixing bowl
	Whisk
	Tuile mould
	Palette knife
	Baking tray
	Baking parchment
	Oven
	Cooling rack
	35g butter
	35g honey
	35g caster sugar
	35g plain flour
	Step-by-step storyboard
	Melt the butter and honey together in a bain-marie.
	Add the caster sugar and
	plain flour.
	Mix all the ingredients together with a whisk until smooth.
	Place the mould on a baking tray.
	Spread the mixture onto a tuile mould.



	Easy Tuille Biscuits
	Serves 2
	Up to 20 minutes
	Ingredients
	Equipment
	Mixing bowl
	Whisk
	Tuile mould
	Palette knife
	Baking tray
	Baking parchment
	Oven
	Cooling rack
	20g plain flour
	10g cocoa powder
	30g butter
	1 egg white
	12g sugar

	Step-by-step storyboard


