
 

Hot Pot 

Ingredients 

1 Tin Stewed Steak 
2 carrots  
1 onion 
Potatoes (Margarine for greasing is in the bag for the Scrambled 
eggs on toast meal) 
 
Method 

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

Kid’s Job – “Grease” an oven dish by getting a little margarine on 
your fingers and spreading it thinly all over. (This stops the food 
sticking to the edges and being hard to clean off). 

Kid’s/adult help job – peel the carrots and potatoes using a 
potato peeler or a vegetable knife.  Peel the onion. 

Kid’s/adult help job – Chop the onion into small pieces, slice the 
carrots and potatoes thinly. 

Kid’s/adult help job – open the tin of meat. Even if the tin has a 
ring pull, be careful of the sharp edges.  (Clean the can and put in 
the recycling bin) 

Kid’s job – put some meat on the bottom of the tin and sprinkle 
over half of the onions.  On top of this put a layer of carrots and 
next a layer of potatoes.  Make all the layers again with the rest of 
the ingredients.  Cover with tin foil. 

Adult’s job – put in the oven to cook for 20 mins at Gas 5/190 or 
170 fan.  Remove foil and cook for a further 10-15 mins to give the 
potatoes a slight brown, crispiness.    Serve and enjoy. 

 

Stove top method (If you don’t have an oven) 

This will look more like a stew than a hotpot.  Boil potatoes, 
carrots and onions (this can be in the same pot if you like) until 
they are cooked.  Drain all these then add back into the saucepan 
with the canned Stewing steak, warm through.  Eat and enjoy. 

 

  



 

Pasta Tuna Bake 

 

Ingredients 

Half a 500g bag uncooked pasta 
1 jar of pasta sauce 
1 tin of tuna  
1 tin of sweetcorn 
Garlic bread 
 
Method 

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

Kid’s job –  “Grease” a large oven dish (put a little margarine, 
from the bag for scrambled eggs, on your fingers and spread a 

thin layer over the whole tin with it, this helps to stop the food 
sticking to the dish). 

Adult’s job – Preheat the oven to Gas 6/200 or fan 180. 

Kid’s job – Put the pasta in the bottom of the oven dish and pour 
over the sauce.  

 Fill the empty jar with water up to the top of the label and 
pour this onto the pasta. 

 Drain the sweetcorn and tuna tins and add to the pasta.  
Stir everything thoroughly. 

Adult’s job – Place the dish in the oven and cook for 20 minutes. 

 Remove from the oven and stir thoroughly, making sure all 
the pasta is covered with the sauce.  Return to the oven 
and cook for another 20 -25 minutes until the pasta is 
cooked.  (You can sprinkle over some grated cheese if you 
would like) 

 At the same time as you return the pasta bake to the oven 
put the garlic bread in the oven on a baking sheet, it should 
be ready at the same time as the pasta.  

 Remove bread and pasta bake from the oven, serve and 
enjoy. 

Kid’s job – Clean the tins and jar and put them in the recycling 
bin. 

 

Stove top method (If you don’t have an oven) – cook the pasta 
until it is soft, drain and return to pan, stir in the sauce, tuna and 
sweetcorn, add a little water if necessary, heat through and serve. 

  



 

Shepherds Pie 

 

Ingredients 

Around 1kg (half a bag) of potatoes 
1 tin of beans 
1 tin of minced beef 
2 carrots 
1 onion 
 
Method 

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

Kid’s/adult help job – Make the mashed potatoes by: peeling 
potatoes and boiling for around 15-20 mins until they are soft, 
drain and mash.  Add some margarine (around a spoonful, 
margarine is in the scrambled egg bag) and a little milk and mix 
into the mixture so that it is soft and creamy but not too runny. 

Adult’s job – Preheat the oven to Gas 5/180 or fan 160. 

Kid’s Job – “Grease” an oven dish by getting a little margarine on 
your fingers and spreading it thinly all over. (This stops the food 
sticking to the edges and being hard to clean off). 

Kid’s/adult help job (this can be done while the potatoes are 
cooking) 

 Peel the carrots and onion and chop into small pieces. 
 Open the tin of beans and put on the bottom of the oven 

dish. 
 Open the tin of minced beef and put in a bowl.  Add in the 

carrots and onions and stir.  Put all of this on top of the 
beans. 

 Cover with the mashed potato (this doesn’t have to be 
cooled down first but be careful if it is hot) 

 Get a fork and “score” some lines in the potato by running 
it along the potato from one end to the other, all the way 
along the dish.  (This makes it look really good) 

 

Adult’s job – Put the dish into the oven and cook for around 20-
25 minutes.   Serve and enjoy. 

Kid’s job – Clean the tins and put them in the recycling bin. 

Stove top method (If you don’t have an oven) – Make the 
mashed potato as above.  Boil the carrots and onions (in the same 
pan is fine) until they are soft, drain and put back into the 
saucepan.  Add in the minced beef, stir and simmer until it is 
warmed through.  Heat the beans.  Serve on a plate, either with 
beans on bottom, then mince, potatoes or side by side, whichever 
you prefer. 



 

Scrambled Eggs on Toast 

 

Ingredients 

Bread 
Margarine 
Eggs 
Little milk 
Salt and pepper (optional) 
 
Method     

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

Kid’s/adult help job – crack the eggs (allow 1 or 2 per person) 
into a bowl. (If cooking in a microwave, use a plastic or 
microwavable bowl). 

 Add a “splash” of milk (just a little bit) 
 Add a little salt and pepper if you would like it 
 “beat” (mix) using a fork 

Microwave method (If you have a microwave this is easier and 
less messy) 

Kid’s/adult help job – put the bowl into the microwave and cook 
on full power for one minute. 

 Remove from the microwave and stir carefully.  (Use oven 
gloves and adult help as this may be hot). 

 Repeat the cook and stir again a few times.  At first the 
cooked egg will be fluffy on top and the uncooked egg will 
be underneath, as you stir it will be mixed up. 

 Keep doing the cook and stir process until the eggs are 
light and fluffy.  If you cook it too much the eggs will be a 
hard, solid lump. 

 

Stove top method  

Adult/older kid’s job – If you have one, a wooden spoon is best 
to use to make this as the handle won’t get hot, with a metal 
spoon be careful of the handle getting hot.  

 Over a low heat, melt a little margarine in the saucepan and 
coat the sides of the pan with it (this helps to stop the eggs 
sticking to the sides). 

 Pour in the egg mixture and cook, stirring all the time until 
the eggs are light and fluffy. 

 If you have a toaster you can make toast at the same time 
as you are cooking the eggs.  If you are using a grill it might 
be easier to make the toast first so that you don’t forget to 
keep watching it.  Serve on a plate.   

(Some people like the eggs on top of the toast and others prefer 
them at the side as the toast gets soggy, it’s up to you.  You can 
also have beans along with this, grate cheese on top or put a little 
cheese in the mixture as you cook it). 



 

Bonus recipe – pancakes 

 

Ingredients 

2/3 eggs 
300g flour (this is already measured in the bag, but remember the 
rough amount for future times) 
Milk to mix 
Teaspoon of salt 
(Use self-raising flour if you can as the pancakes are fluffier but it 
doesn’t matter which you use)  
 
Method 
 
Wash your hands and put an apron on if you have one. 

Kid’s job – Put the flour into a large jug or deep bowl. 

 Crack the eggs and add to the mixture. 
 Add the salt. 

 Add a little milk and mix it all with a fork.   
 Add a little more milk and mix again.  Keep adding milk bit 

by bit until the mixture is the thickness you like. If you like 
thin pancakes add a lot of milk, if you like thick pancakes 
use less milk, but remember it is easier to add more milk 
than to take it out so put it in little by little. If you have only 
used 2 eggs you will need a bit more milk. The mixture will 
be lumpy at first but as you add more milk it should get less 
lumpy.  (it won’t matter if there are a few lumps). 

 

Adult’s job – Put a little oil (butter or marg will do) in a frying pan 
and heat it over a medium heat.  

 Lift the pan off the hob and using a fish lifter or wooden 
spatula spread the oil around the pan so that the pancakes 
will not stick to it.    

 Put the pan back on the hob and pour/spoon in some of the 
pancake mixture.   

 When bubbles start to appear on the pancake the 
underside is cooked and you can flip it using the fish turner 
(or throwing it up if you are brave enough). 

 Cook the other side for about a minute.  
 Slide cooked pancake onto a plate and repeat the process 

until all the mixture is used up.  
 Serve with jam, butter, chocolate spread, sliced banana, 

lemon juice and sugar or anything you fancy and happen to 
have in! 

 

 


