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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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•Ingredients tray
•Sharp knife
•Chopping boards
•Measuring jug
•1 saucepans
•1 frying pan
•Large oven proof dish
•Wooden spoon
•Potato masher
•Pan stand
•Colander

E Q U I P M E N T

P RA C T I C A L S K I L L S

•Weighing and measuring
•Knife skills
preparing meat 
and vegetables
•Cooking a reduction sauce
•Making creamy mashed
potatoes
•Using the hob safely
•Presentation and food styling
skills

A dde d be ne f i t s  

USE A POTATO RICER TO MAKE YOUR CREAMY MASH TOTALLY LUMP FREE AND
NEATLY PIPE IT O N TO MAKE IT L O O K EVEN TASTIER.  GARNISH WITH GRATED 

CHEESE OR FRESH HERBS.

S E RVE S 3 - 4 — T W O L E S S O N S

1. Prepare potatoes and vegetables at your

workstation. Heat the oven to 180°C/gas

mark 4.

2. Half fill a saucepan with water and bring to

boil. Add the potatoes to the boiling water

and reduce the heat a little.

3. Boil the potatoes for 20 -25 minutes until

soft and tender.

4. Place the onions  and beef mince  into a

saucepan with a little oil. Fry for 5 minutes

or until the meat turns brown.

5. Add the carrots, sliced mushrooms if 

using, and sprinkle in the beef stock cube.

Cook for a further 1 minute,  stirring with a

wooden spoon

6. Add seasoning and herbs. Bring to the boil

and simmer on a medium heat for 20-25

minutes.

7. Start your washing up. Wipe down all work

surfaces and table.

8. Now make the mash. Drain the potatoes 

thoroughly, then mash with the butter and 

milk until there are no lumps and the

consistency is creamy.

9. Thicken the mince with the gravy 

granules and season if required.

10.Spoon the mince into an ovenproof dish, 

top with the mash and decorate top with 

a fork. Add a topping of grated cheese.

11.Bake either at school or at home at 

180°C or gas mark 5 for a further 20-25

minutes until golden brown.

12.Garnish with some chopped parsley 

and serve with seasonal vegetables.

13.Start your washing up, wipe down all 

workstations and complete end of

lesson routine.

METHOD

• 250g lean minced

lamb, beef, Quorn,

soya or puy lentils

• 1 onion

• 100g mushrooms

• Or pepper

• 2 Tbsn Frozen Peas
• ½ teaspoon mixed 

dried herbs

• 1 large or 2 small

carrots

• 25g of gravy granules

• 750g potatoes

approx

• 25g butter

• 75ml of milk

Optional Toppings

•150g grated cheese
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Large oven proof dish

DELIGHTFUL SHEPERDS PIE






