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M A R K S UP

FOR A C L A S S I C AFTERNOON TEA,

•Ingredients tray
•1 baking tray
•Large mixing bowl
•Sieve
•Wooden spoon
•Wire cooling rack
•Flour shaker
•Serving plate

E QU IP M E N T N E E D E D

PR ACTICAL SKILLS

•Weighing and measuring accurately
•Rubbing in method
•Using cutters accurately 
•Using the oven
•Presentation and food styling skills

CHEESE BISCUITS 
Make these easy biscuits in just 25 minutes.
They’re perfect for an afternoon tea or a

weekend treat.

1. Heat oven to180 c

2. Line baking tray with 

paper

3. Mix together flour salt 

mustard

4. Using your finger tips Rub 

in the Margarine to make 

a breadcrumb mixture

5. Using a fork stir in the 

cheese( leave some to 

sprinkle over the top)

6. Whisk the egg and 

gradually add to make a 

stiff Dough

7. Roll out on a flat surface 

and cut out the biscuits 

using a round cutter

8. Sprinkle any excess 

cheese on top

9. Bake for 10 mins until 

slightly brown

10. Place on a cooling rack

METHOD

• 100g Self raising 

flour

• 50g margarine

• 75g 

cheese/Cheddar

• 1 egg beaten

• Pinch salt

8/10 biscuits

Cooking time 10-15 

minutes
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2 garlic cloves, chopped

1 red chilli, or a pinch of dried 

chili

2cm chunk root ginger, chopped

1 x 25g pack coriander or tbsp. of 

dried coriander

2 tbsp red or green Thai curry 

paste

750ml chicken stock (made with 

2 stock cubes)

1 small can (160ml) coconut 

cream/milk

500g sweet potato, peeled and 

roughly chopped

1 skinless chicken breasts, sliced

Method

1.Heat the oil in a large saucepan. Add 

the garlic, chilli, ginger, coriander  and 

curry paste and cook for 2 - 3 minutes 

until the aromas are released.

2 Add the chicken stock, coconut cream 

and sweet potatoes and cook for 15 

minutes or until the potatoes are soft.

3. Cut the chicken into very  small pieces.

4. Add the chicken to a lightly oiled frying 

pan and cook gently   for 5 - 10 minutes 

or until the chicken is cooked through.

5. After the sweet potato mix is soft 

carefully blend using a hand blender in 

the saucepan. The mixture should be 

smooth. At all times be mindful of the hot 

liquid splattering out of the pan. Blend 

over the sink if possible

6. Stir in the chicken pieces 

7. Scatter with the coriander leaves and 

serve.

Ingredients






