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Fruit Salad
E quipmem‘

P~ -
L
Knife

Cuh‘ing board, .
_ Juicer
=5 Bowl

580 Wooden spoon r

Method

Wash and dry the app/e, grapes and strawberries.
C/)oln app/e into  small pieces, cut grapes in half, hull and

slice the strawberries.

[ngredi ents

Watermelon
Strawberries
Apple

G rapes
Orange juice

.

Dice the watermelon and remove the seeds.
Put all the fruit into a /arge bowl.

| Juice the orange and pour the Juice over the fruit.
Gem‘/y mix with the wooden spoon to combine.
Divide fruit salad into serving bowls and enjoy.










.v.v‘v‘v"‘v‘v‘
‘ Jam D rops '
. I ngredi ents ‘
‘ / 25ﬂ butter, soffened '

/OOg ('}'GUF) caster sugar

/ feaslnoon Uani//a essence
/ 6_9_9

‘ / qu ( | cups) se/f—raising flour
. / /5ﬂ (% cup) sfrawberry or raspberrg jam ‘

Method,
l

Preheat oven to |80 dejrees Line 2 ba/em frays with ‘
‘ non—stick ba/e/ng paper. Use an electric beafer to beat

‘ Use i hf/y floured hands to roll feaslaoonfu/s of mixture into '
' balls. P/ace on the prepared frays Use a //g/n‘/y floured ‘

coo/emg or until the biscuits are cooked f/)rough and //j/n‘
o/den Remove biscuits from the oven. Set aside on frays ‘

. for 30 minutes to cool comp/efe/y

butter, sugar and vanilla in a medium bowl until a/e and
creamy. Add the eqq and beat until combined. Slff flour ‘

over the butter mixture and stir until combined.

fi inger to make an indentation in the centre of each ball.

Spoon VA feaspoon of Jam info the centre of each biscuit.

Bake for |5 minutes, swapping frays ha/fway f/)rou/) "










[ngredienfs

Plain corn ahips

C/)eddar G/)&@S@

E quilnmem‘

Cheese grafer
Bowls

/V\icrowave oven

Method

Put a /arge corn c/)ip info each bowl.

Grate the cheese and sprin/e/e it onto of the corn ahip.
Cook in the microwave for a few seconds so the cheese can
melt.

E njoy eafing your crunahy corn chip with warm melted cheese!










Anzac Biscuits
(Ausfra/ia and N6U/ Zea/and Army CO’",DS)
[ngredienfs

/ cup rolled oats

/ cup p/ain flour

/ cup  sugar

7?' cup coconut

[ 2 Sg butter

/ fab/aspoon jolden syrup

/ feaspoon bicarbonate of soda
2 fab/espoons boi/ing water

Method

Combine oats, flour, sugar and coconut in a /arge
bowl. Combine butter and go/den syrup in a /)eafproof
jug, microwave until butter is melted. Combine soda
and water, add to butter mixture, stir into dry
ingredienfs immediafe/y. Place a fab/espoon of mixture on
lined oven frays, press down /ij/n‘/ . Bake in a
preheafed oven of |60 degrees or 20 minutes or
until jo/dan brown. Cool on frays.










Coconut Date E nerqy Balls

| ngredi ents

/ cup itted dates
| + tab espoons coconut butter, soffened

Vi cup rolled oats

Desiccated coconut for ro//ing

Method,

Pulse dates in a food processor until soft and
broken down.

Add coconut butter, rolled oats and shredded

coconut and process until weryf/)ing comes to—

ether.
'730// feanoon size balls in your hands and then

roll in the desiccated coconut to coat.
Store in an airh’ghf container in the fric{qe or

eat rig/‘n‘ away.
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u;t

= ./‘Qice Cake /:unny F aces

I ngredi ents

Rice cakes, avocado or nuttelex spread, foppings
of carrot, tomato, cucumber, bannan and grapes




|| served,

oo/







Porridge

Can you quess what we will be
coo/eing foday I
We are exp/oring the sfory of

Goldilocks and the Three Bears.
Not too hot, not too cold...

We will be ma/eing some /oorridge./

I ngredi ents

Some oats, milk and a dash of honey.










Citrus Tasﬁng

What are we doing with citrus foday?

Grapefruif, /emons, /imes and oranges










Stewed Apln/es

Today in coo/eing we are sfewing

app/es, yum, yum./

Pee/, chop, core, s/ice, coo/e, mash...










