
 

 

 

 

Recipe Booklet: 

Module Ϯ - The Great Briish Bake Of 

 

Naŵe:   

__________________________________________________________ 

Group/Teacher:   

_________________________________ 



 

 

 

 

Pracical LessoŶ Dates 

 

 

PƌaĐiĐal ϭ - Steŵ GiŶgeƌŶuts 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 

 

PƌaĐiĐal Ϯ - LuǆuƌǇ RoĐk Cakes 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 

 

PƌaĐiĐal ϯ - Jaŵ Taƌts 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 

 

PƌaĐiĐal ϰ - Sausage Rolls 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 

 

PƌaĐiĐal ϱ - SaǀouƌǇ MuiŶs 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 

 

PƌaĐiĐal ϲ - Sǁeet oƌ SaǀouƌǇ Gƌeat Bƌiish Dish 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 

 

PƌaĐiĐal ϳ - FoĐaĐĐia Bƌead 

  Date:  ______________________________ 

  SpeĐial Notes:  _____________________________________________ 



 

 

 

 

Pracical ϭ:  Steŵ GiŶgerŶuts 

;Makes ϭϮͿ 
 

 

IŶgredieŶts: 
ϭϳϱg self-ƌaisiŶg louƌ    ϰϬg goldeŶ sǇƌup 

½tďsp gƌouŶd giŶgeƌ    ϭ egg ;ďeateŶͿ 

½tsp ďiĐaƌďoŶate of soda   ϭϱg steŵ giŶgeƌ ;dƌaiŶed aŶd iŶelǇ ĐhoppedͿ 

ϭϬϬg Đasteƌ sugaƌ    ϲϬg uŶsalted ďuteƌ 

 

 

Method: 

ϭ. Pƌeheat the oǀeŶ to ϭϳϬ°Đ/gas ŵaƌk ϯ. 

Ϯ. LiŶe oŶe ďakiŶg tƌaǇ ǁith paƌĐhŵeŶt papeƌ. 

ϯ. GeŶtlǇ ŵelt the ďuteƌ ǁith the sǇƌup iŶ a paŶ oǀeƌ a loǁ heat aŶd set aside uŶil ďaƌelǇ ǁaƌŵ. 

ϰ. Beat the egg iŶ ďoǁl. 

ϱ. FiŶelǇ Đhop the steŵ giŶgeƌ. 

ϲ. Sit the louƌ, gƌouŶd giŶgeƌ, ďiĐaƌďoŶate of soda aŶd sugaƌ iŶto a ŵiǆiŶg ďoǁl. 

ϳ. Pouƌ the ďuteƌ aŶd sǇƌup ŵiǆtuƌe iŶto the ďoǁl of louƌ aŶd the otheƌ dƌied iŶgƌedieŶts. 

ϴ. Add the ďeateŶ egg aŶd steŵ giŶgeƌ, ŵiǆ ǁith a ǁoodeŶ spooŶ. 

ϵ. WheŶ all the iŶgƌedieŶts aƌe ĐoŵďiŶed, ƌoll the ŵiǆtuƌe iŶto Ϯϰ ǁalŶut-sized ďalls usiŶg Ǉouƌ haŶds. 

ϭϬ. AƌƌaŶge oŶto pƌepaƌed ďakiŶg sheet, spaĐiŶg theŵ apaƌt to alloǁ foƌ spƌeadiŶg. 

ϭϭ. Bake iŶ the oǀeŶ foƌ ϭϱ - ϮϬ ŵiŶutes uŶil goldeŶ ďƌoǁŶ. 

 

Leaǀe the ďisĐuits to Đool oŶ the ďakiŶg tƌaǇ foƌ a Đouple of ŵiŶutes ďefoƌe tƌaŶsfeƌƌiŶg to a ǁiƌe ƌaĐk.  

Stoƌe iŶ aŶ aiƌight ĐoŶtaiŶeƌ. 

 



 

 

 

 

Pracical Ϯ:  LuǆurǇ Rock Cakes 

;Makes ϭϬͿ 
 

 

IŶgredieŶts: 
ϮϮϱg self-ƌaisiŶg louƌ    ϭ egg 

½tsp gƌouŶd ŵiǆed spiĐe   Ϯtďsp. ŵilk 

ϴϱg uŶsalted ďuteƌ ;ĐhilledͿ   ϭtďsp Deŵeƌaƌa sugaƌ ;foƌ spƌiŶkliŶgͿ 

ϴϱg goldeŶ gƌaŶulated sugaƌ   ϭϬϬg ŵiǆed dƌied fƌuit 

 

 

Method: 

ϭ. Pƌeheat the oǀeŶ to ϮϬϬ°Đ/gas ŵaƌk ϲ. 

Ϯ. LiŶe a ďakiŶg tƌaǇ ǁith paƌĐhŵeŶt papeƌ. 

ϯ. DiĐe the Đhilled ďuteƌ. 

ϰ. Sit the louƌ aŶd ŵiǆed spiĐe iŶto a ŵiǆiŶg ďoǁl. 

ϱ. Add the diĐed ďuteƌ aŶd ƌuď iŶto the louƌ uŶil the ŵiǆtuƌe looks like iŶe ďƌeadĐƌuŵďs. 

ϲ. Siƌ iŶ the sugaƌ aŶd dƌied fƌuit usiŶg a ǁood spooŶ. 

ϳ. IŶ a sepaƌate ďoǁl, lightlǇ ďeat the egg ǁith the ŵilk uŶil ĐoŵďiŶed. 

ϴ. Siƌ the ŵilk aŶd egg iŶto the fƌuit ŵiǆtuƌe to ďiŶd to a ǀeƌǇ iƌŵ, sif dough ;the dough ŵust hold 

its shapeͿ. 

ϵ. Diǀide the dough iŶto ϭϬ eƋual aŵouŶts aŶd spooŶ oŶto the ďakiŶg tƌaǇ so theǇ look like ƌoĐks!  

EŶsuƌe theǇ aƌe spaĐed ǁell apaƌt. 

ϭϬ. SpƌiŶkle ǁith Deŵeƌaƌa sugaƌ. 

ϭϭ. Bake iŶ the oǀeŶ foƌ ϭϮ - ϭϱ ŵiŶutes oƌ uŶil the Đakes aƌe goldeŶ ďƌoǁŶ aŶd iƌŵ to the touĐh. 

 

TƌaŶsfeƌ to a ǁiƌe ƌaĐk aŶd leaǀe to Đool. 

Eat ǁaƌŵ oƌ at ƌooŵ teŵpeƌatuƌe oŶ the saŵe daǇ. 



 

 

 

 

Pracical ϯ:  Jaŵ Tarts 

;Makes ϭϮͿ 
 

 

IŶgredieŶts: 
ϮϬϬg plaiŶ louƌ     ϲ tďsp. good ƋualitǇ jaŵ 

PiŶĐh of salt 

ϭ tsp Đasteƌ sugaƌ 

ϭϮϱg uŶsalted ďuteƌ ;ĐhilledͿ 

Ϯtďsp iĐe-Đold ǁateƌ 

 

 

Method: 

ϭ. Pƌeheat the oǀeŶ to ϭϴϬ°Đ/gas ŵaƌk ϰ. 

Ϯ. Sieǀe the louƌ, salt aŶd sugaƌ iŶto a ŵiǆiŶg ďoǁl. 

ϯ. DiĐe the ďuteƌ aŶd add to the louƌ. 

ϰ. Ruď the ďuteƌ iŶto the louƌ usiŶg the ips of Ǉouƌ iŶgeƌs uŶil the ŵiǆtuƌe looks like iŶe  

ďƌeadĐƌuŵďs. 

ϱ. UsiŶg a palete kŶife siƌ iŶ the iĐe-Đold ǁateƌ to ďiŶd the iŶgƌedieŶts togetheƌ to ŵake a iƌŵ 

dough.  **If the ŵiǆture is drǇ aŶd ĐruŵďlǇ add ŵore water a teaspooŶ at a iŵe.** 

ϲ. Gƌease a ϭϮ hole ďuŶ tƌaǇ ǁith ďuteƌ aŶd ĐolleĐt a ƌouŶd luted Đuteƌ ;aďout ϳ.ϱĐŵ iŶ diaŵeteƌͿ. 

ϳ. Roll out the pastƌǇ oŶto a lightlǇ louƌed ǁoƌk suƌfaĐe iŶto a ƌeĐtaŶgle aďout ϯŵŵ thiĐk ;aiŵ to 

ŵake it the size of Ǉouƌ ďuŶ tƌaǇͿ. 

ϴ. Dip Ǉouƌ Đuteƌ iŶ louƌ aŶd theŶ Đut out the ĐiƌĐles of pastƌǇ. 

ϵ. PlaĐe the pastƌǇ iŶto the holes of the ďuŶ tƌaǇ aŶd geŶtlǇ pƌess doǁŶ. 

ϭϬ. Put a ƌouŶded teaspooŶ of jaŵ iŶto the ŵiddle of eaĐh oŶe.  If Ǉou haǀe iŵe Ǉou Đould use the  

letoǀeƌ pastƌǇ to deĐoƌate the top of Ǉouƌ jaŵ taƌts. 

ϭϭ. Bake iŶ the oǀeŶ foƌ ϭϱ - ϮϬ ŵiŶutes uŶil the pastƌǇ is light goldeŶ ďƌoǁŶ. 

 

Leaǀe the ďisĐuits to Đool foƌ ϱ ŵiŶutes ďefoƌe tƌaŶsfeƌƌiŶg to a ǁiƌe ƌaĐk.   

Leaǀe to Đool ĐoŵpletelǇ ďefoƌe eaiŶg as the hot jaŵ ǁill ďuƌŶ. 



 

 

 

 

Pracical ϰ:  Sausage Rolls 

;Makes ϮϬͿ 
 

 

IŶgredieŶts: 
ϯϳϱg shop ďought puf pastƌǇ  ϭ egg ;ďeateŶͿ 

ϰϱϬg good ƋualitǇ sausage ŵeat, oƌ sausages ;skiŶs ǁill Ŷeed ƌeŵoǀiŶgͿ 

 

 

Method: 

ϭ. Pƌeheat the oǀeŶ to ϮϮϱ°Đ/gas ŵaƌk ϳ. 

Ϯ. LiŶe oŶe ďakiŶg tƌaǇ ǁith paƌĐhŵeŶt papeƌ. 

ϯ. Beat the egg iŶto a sŵall ďoǁl. 

ϰ. Roll out the pastƌǇ oŶto a lightlǇ louƌed ǁoƌk suƌfaĐe to a ƌeĐtaŶgle appƌoǆiŵatelǇ ϰϲ ǆ ϮϰĐŵ. 

ϱ. Cut the pastƌǇ iŶ half aloŶg its leŶgth to ŵake tǁo loŶg ƌeĐtaŶgles - take Đaƌe Ŷot to dƌag the kŶife 

as this ǁill distoƌt the edge of the pastƌǇ. 

ϲ. Use Ǉouƌ haŶds to ŵould the sausage ŵeat iŶto tǁo loŶg ƌolls, appƌoǆiŵatelǇ ϯĐŵ thiĐk, aŶd to the 

leŶgth of Ǉouƌ pastƌǇ stƌips.  If Ǉou haǀe sausages theŶ Ǉou ǁill Ŷeed to ƌeŵoǀe the skiŶs aŶd ŵould 

the ŵeat togetheƌ iƌst. 

ϳ. PlaĐe the sausage ŵeat oŶto the pastƌǇ doǁŶ the ĐeŶtƌe. 

ϴ. Bƌush the loŶg edges of the pastƌǇ ǁith the ďeateŶ egg. 

ϵ. Fold the pastƌǇ oǀeƌ the sausage ŵeat to Đoǀeƌ it, pƌessiŶg ďoth edges togetheƌ so theǇ ŵeet  

ŶeatlǇ. 

ϭϬ. Bƌush the top of the pastƌǇ ǁith the ƌeŵaiŶdeƌ of the ďeateŶ egg. 

ϭϭ. Use the ip of a kŶife to sĐoƌe the top of the pastƌǇ ďefoƌe ĐuiŶg iŶto leŶgths of appƌoǆiŵatelǇ 

ϲĐŵ. 

ϭϮ. TƌaŶsfeƌ the sausage ƌolls oŶto the ďakiŶg tƌaǇ aŶd ďake foƌ ϭϱ - ϮϬ ŵiŶutes uŶil a good goldeŶ 

ďƌoǁŶ. 

 

TƌaŶsfeƌ to a ǁiƌe ƌaĐk aŶd leaǀe to Đool. 

Seƌǀe ǁaƌŵ. 



 

 

 

 

Pracical ϱ:  SavourǇ MuiŶs 

;Makes ϲͿ 
 

 

IŶgredieŶts: 
ϭϱϬg self-ƌaisiŶg louƌ    ϯϬŵl ǀegetaďle oil 

ϭϬϬŵl ŵilk      ϭ egg 

SaǀouƌǇ laǀouƌiŶgs of Ǉouƌ ĐhoiĐe 

 

 

Method: 

ϭ. Pƌeheat the oǀeŶ to ϮϬϬ°Đ/gas ŵaƌk ϲ. 

Ϯ. PlaĐe the ŵuiŶ Đases iŶto the ŵuiŶ iŶ. 

ϯ. Pƌepaƌe Ǉouƌ saǀouƌǇ iŶgƌedieŶts. 

ϰ. Put all of the iŶgƌedieŶts iŶto a laƌge ŵiǆiŶg ďoǁl. 

ϱ. Use a ǁoodeŶ spooŶ to ŵiǆ the iŶgƌedieŶts togetheƌ - do Ŷot oǀeƌ ŵiǆ as luŵps iŶ the ŵiǆtuƌe giǀe 

the ŵuiŶs theiƌ ĐhaƌaĐteƌ! 

ϲ. Diǀide the ŵiǆtuƌe ďetǁeeŶ the ŵuiŶ Đases - aiŵ to ill so the ŵiǆtuƌe is iŶ liŶe ǁith the top of the 

ŵuiŶ iŶ. 

ϳ. Bake iŶ the oǀeŶ foƌ Ϯϱ ŵiŶutes uŶil ƌiseŶ aŶd goldeŶ ďƌoǁŶ. 

 

Reŵoǀe fƌoŵ the ŵuiŶ iŶ aŶd tƌaŶsfeƌ to a ǁiƌe ƌaĐk. 

Stoƌe iŶ aŶ aiƌight ĐoŶtaiŶeƌ. 



 

 

 

 

Pracical 7:  Focaccia Bread 

;Makes ϭ sŵall loafͿ 
 

 

IŶgredieŶts: 
ϮϬϬg stƌoŶg plaiŶ     ½ tsp salt 

ϭtsp easǇ ďleŶd Ǉeast    ϭϮϬŵl ǁaƌŵ ǁateƌ 

ϭtďsp ǀegetaďle oil    ToppiŶg iŶgƌedieŶts of Ǉouƌ ĐhoiĐe 

 

 

Method: 

ϭ. Pƌeheat the oǀeŶ to ϮϮϬ°Đ/gas ŵaƌk ϴ. 

Ϯ. Gƌease, usiŶg oil, oŶe ViĐtoƌia saŶdǁiĐh iŶ. 

ϯ. Miǆ the louƌ, salt aŶd Ǉeast iŶ a ďoǁl. 

ϰ. Make a ǁell iŶ the louƌ ďefoƌe pouƌiŶg the ǁaƌŵ ǁateƌ iŶ. 

ϱ. Miǆ ǁith a ǁoodeŶ spooŶ ďefoƌe usiŶg Ǉouƌ haŶds to foƌŵ a dough. 

ϲ. KŶead uŶil the dough is sŵooth aŶd pliaďle - this ǁill take ďetǁeeŶ ϱ - ϭϬ ŵiŶutes. 

ϳ. LightlǇ oil the ŵiǆiŶg ďoǁl aŶd ƌetuƌŶ the dough to this.  PlaĐe iŶ a ǁaƌŵ plaĐe to alloǁ the dough 

to ƌise. 

ϴ. Pƌepaƌe Ǉouƌ toppiŶg iŶgƌedieŶts aŶd ǁash up ǁhilst Ǉou aƌe ǁaiiŶg foƌ the dough to ƌise. 

ϵ. PlaĐe the dough iŶto the iŶ aŶd pƌess iŶto plaĐe usiŶg the haŶdle of a ǁoodeŶ spooŶ. 

ϭϬ. SpƌiŶkle Ǉouƌ ĐhoseŶ toppiŶgs oǀeƌ eaĐh dough ďefoƌe spƌiŶkliŶg ǁith a litle oil. 

ϭϭ. Bake iŶ the oǀeŶ foƌ ϭϬ - ϭϱ ŵiŶutes uŶil the edges aŶd the ďase aƌe a good goldeŶ ďƌoǁŶ. 

 

Leaǀe the foĐaĐĐia ďƌead to Đool foƌ a feǁ ŵiŶutes ďefoƌe tƌaŶsfeƌƌiŶg to a ǁiƌe ƌaĐk. 

Eat ǁaƌŵ. 
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