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Sausage Casserole 

 
Method 

Follow instructions on packet to make casserole. (If you don’t have 
a casserole dish a roasting tin covered with tin foil is just as good). 

Serve with mashed potatoes.  If your children like it, add a tin of 
beans into the casserole, a chopped up pepper, some mushrooms 
or anything else you fancy. 

Spaghetti and Meatballs 

 

Method 

Hope you enjoy this really easy to cook meal.   

Put the garlic bread in the oven, then cook the spaghetti (I find it 
easier to snap it into smaller pieces for the children to eat, but 
leave long if you fancy some fun!).  Heat up the meatballs about 
10-12 mins after you have put the spaghetti on. Drain the 
spaghetti, serve the meatballs on top and enjoy with the garlic 
bread. 
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Cowboy Pie 

 

Method 

Wash your hands and put an apron on if you have one. 

Kid’s/adult help job – Make mashed potato. 

While it is cooking, grease the bottom of an oven dish and empty 
the tins of beans and sausages into the bottom.   

Cover this with the cooked mash potato.  

Run a fork through the mash from one end to the other all the way 
along the pie to make it look nice.  

Cook in oven at Gas 4/160 fan/180 degrees for around 20 
minutes.  Serve and enjoy.   

Remember to clean the tins and recycle them. 
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Corned Beef Hash 

 

Ingredients 

1 Tin corned beef 
1 onion 
2 carrots 
4 or 5 medium potatoes  
1 tin peas   
2 stock cubes 
 
Method     

Wash your hands and put an apron on if you have one. 

Kid’s job – Peel the carrots, onions and potatoes and chop into 
small pieces. 

Kid’s/adult help job – Fry these in a frying pan until softened.  
Next put them in a large saucepan and cover with water.  

Bring to the boil then simmer for around 30 minutes until the 
vegetables are soft.  

Add the tin of peas, corned beef and stock cubes. 

Bring to the boil and simmer again for 10 mins. (remember to 
check that there is still enough water in the pan, adding extra if 
needed).  

Serve and enjoy. 

This can be made the night before.  Remember to clean the 
tins and recycle. 
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Chicken Soup 

 

Ingredients 

Chicken carcass, skin, bones, wings etc. 
2 or 3 potatoes, chopped into chunks (not too small if you want 
chunks of potato in your soup as they will break up, leave skin on 
if you like).  Alternatively add pasta (uncooked or left-over cooked 
but only 1 day old), broken spaghetti or broken up instant noodles. 
2 carrots, 1 onion 
Any other left-over vegetables you like. 
1 stock cube 

(The great thing about soup is that you can throw in anything your 
family likes to eat to use up left overs.  For example, the stem of a 
broccoli head is great if peeled and chopped into small pieces and 
saves waste.   Left over mash and cooked boiled potatoes can be 

used, just add them when you add the chicken meat.  We have 
sweetcorn and cabbage in our soup too). 

Method  

Wash your hands and put an apron on if you have one.   

Adult’s job – Make the stock by putting the carcass, bones, skin 
etc in a large pot, fill the pot to 2/3 full, bring to the boil and simmer 
for around 50 mins.  (the water will look cloudy and slightly greasy 
when it is ready.) 

Kid’s job – while the stock is cooking peel and chop any 
vegetables you are using. 

Adult’s job – Using a slotted spoon scoop out all the chicken 
bones, skin, carcass etc and leave in a colander to cool down 
(remember to put colander in a bowl to catch the drips which you 
can add back into the soup later). 

Kid’s/adult help job - Add the prepared vegetables and stock 
cube into the liquid, bring to the boil and simmer until they are soft.  
(Be careful when adding the vegetables to the hot stock, if they 
“plop” in the liquid could splash up and burn you). 

When the carcass is cold enough pick off the meat and put back in 
the soup pot.  Discard the skin and bones (they do add flavour and 
vitamins to the soup).  Add in any scraps of chicken you have left. 

This soup can easily be frozen and will keep in the fridge for 
a few days. 
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Risotto 

 

Ingredients 

2 or 3 packs of savoury rice depending on the size of your family 

Left-over meat and vegetables chopped into small pieces (you 
don’t have to add meat, it’s a good dish to do vegetarian). 

Any other vegetables you like finely chopped e.g. onion, diced 
carrot (pre-cooked), sweetcorn, mushroom, pepper etc. 

 

 

Method 

Wash your hands and put an apron on if you have one. 

Adult’s job – cook the savoury rice according to the instructions 
on the packet. 

Kid’s/adult’s help job – while the rice is cooking chop anything 
you are going to put in it. 

When the rice is almost cooked add in all the meat and vegetables 
(you may need to add a little water if the rice looks like it is getting 
dry or will stick to the pot). 

Cook until the rice is nice and soft. 

Serve and enjoy. 
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Christmas Cookies 

 

(This recipe is taken from my Nigella Lawson cook book and I 
have been making these with my children for years and years). 

Ingredients 

90g margarine or butter (it is ok to use Flora) (approx. 4 desert 
spoonfuls/just under 1/5th of tub if you don’t have scales) 

100g caster sugar  
200g plain flour 
1 large egg                                                     
½ tsp baking powder (added to flour already) 
½ teaspoon (tsp) vanilla essence                   

½ tsp salt (although all recipes say add salt, I never do as I think 
there is enough in the marg. already). 

Method 

Wash your hands and put an apron on if you have one.   

Kid’s job – Cream (mix together until soft) marg and sugar 
together in a large mixing bowl with a wooden spoon. 

Beat the egg in a bowl or cup, add in the vanilla then add this to 
the margarine and sugar mixture.  (Add in little by little and if you 
need to add a bit of flour to stop it curdling that’s ok). 

Add in the dry ingredients and mix carefully. 

Form the dough into a ball, press down to make a flat disc, wrap in 
cling film/put in a food bag and leave in fridge for 1 hour.  

Sprinkle the surface, rolling pin and top of dough with flour so that 
dough doesn’t stick to it.  “Grease” the baking tray with plenty of 
marg. 

Roll out dough to ½ cm thick.   

Dip the cutter into flour then cut out the cookies and place on a 
greased flat baking tray.  Leave a space in between the cookies. 

Adult’s job – Place cut out cookies in oven at Gas 4 /160 fan/180 
and cook for 8-12 minutes.  (When ready they will be tinged with 
golden colour around the edges but still soft in the middle as they 
set whilst they cool). 



7 
 

 
With the compliments of Gatehouse Church - elimblackpool.org.uk    

Put the cookies onto a cooling rack (a clean grill rack will do if you 
don’t have one) 

When cool decorate as you like.  (The sprinkles will stick onto the 
writing icing easily).  If you would like to hang your cookies on the 
tree, make a small hole in the top of the cookie before baking 
using a clean pen or similar. Thread a ribbon through each 
cookie). 

We put a double amount in the bags as these can make 
great gifts for relatives.  Decorate as you like and wrap in foil. 
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Homemade Pizza 

 

Ingredients  

375g plain flour 
1 teaspoon salt 
7g dried active yeast (already added to flour) 
2 tablespoons cooking oil 
225ml (approx. 1 mug) warm water  

 

Method 

Wash your hands and put an apron on if you have one.   

Kid’s job – grease a large flat baking tray (It doesn’t have to be a 
round one). 

Mix together the flour, salt and yeast in a large bowl. 

Make a “well” (hole) in the middle and add in the oil and water. 

Cover your hands with flour “knead” the dough very slightly. (You 
can do this in the bowl, it saves mess). 

Put the dough in the middle of the baking tray and gently stretch it 
out and flatten it across the tray.   

Spread the base with the pasta sauce (you won’t need the whole 
jar). 

Thinly slice the mozzarella cheese and arrange on the pizza.  (Be 
careful when you open the packet as there is liquid in it.  The 
mozzarella will spread as it cooks). 

Add on any toppings you like. 

Sprinkle with a little grated cheese.   

Adult’s job – Bake at Gas 5/190/170 fan for around 20 to 25 
minutes. 
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Baked Potatoes  

 

Method 

Wash your hands and put an apron on if you have one.   

Kid’s job – wash the potatoes and prick several times with a fork. 

Adult’s job – bake in the oven for approx. 1 hour at Gas 
5/190/170 fan. 

Kid’s job – grate the cheese. 

Open the tin of beans and put in a bowl to heat in the 
microwave/in a saucepan to heat. 

Make the coleslaw. 

 

Coleslaw Recipe 
¼ raw white cabbage             
Mayonnaise 
½ onion  
1 or 1½ carrots                

Kid’s/adult help job – finely slice the cabbage, cut into small 
pieces and put in a large bowl. 

Peel the carrot(s), grate and add to the bowl. 

Finely slice the onion and add to the bowl. 

Add around 3 spoonfuls of mayonnaise and mix in.  (If you have 
salad cream it can be nice to use half and half salad cream and 
mayonnaise). 
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