
 

 

 

 

Recipe Booklet: 

Module  - The Great Briish Bake Of 

 

Na e:   

__________________________________________________________ 

Group/Teacher:   

_________________________________ 



 

 

 

 

Pracical Lesso  Dates 

 

 

P a i al  - Ste  Gi ge uts 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 

 

P a i al  - Lu u  Ro k Cakes 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 

 

P a i al  - Ja  Ta ts 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 

 

P a i al  - Sausage Rolls 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 

 

P a i al  - Sa ou  Mui s 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 

 

P a i al  - S eet o  Sa ou  G eat B iish Dish 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 

 

P a i al  - Fo a ia B ead 

  Date:  ______________________________ 

  Spe ial Notes:  _____________________________________________ 



 

 

 

 

Pracical :  Ste  Gi ger uts 

Makes  

 

 

I gredie ts: 
g self- aisi g lou     g golde  s up 

½t sp g ou d gi ge      egg eate  

½tsp i a o ate of soda   g ste  gi ge  d ai ed a d i el  hopped  

g aste  suga     g u salted ute  

 

 

Method: 

. P eheat the o e  to ° /gas a k . 

. Li e o e aki g t a  ith pa h e t pape . 

. Ge tl  elt the ute  ith the s up i  a pa  o e  a lo  heat a d set aside u il a el  a . 

. Beat the egg i  o l. 

. Fi el  hop the ste  gi ge . 

. Sit the lou , g ou d gi ge , i a o ate of soda a d suga  i to a i i g o l. 

. Pou  the ute  a d s up i tu e i to the o l of lou  a d the othe  d ied i g edie ts. 

. Add the eate  egg a d ste  gi ge , i  ith a oode  spoo . 

. Whe  all the i g edie ts a e o i ed, oll the i tu e i to  al ut-sized alls usi g ou  ha ds. 

. A a ge o to p epa ed aki g sheet, spa i g the  apa t to allo  fo  sp eadi g. 

. Bake i  the o e  fo   -  i utes u il golde  o . 

 

Lea e the is uits to ool o  the aki g t a  fo  a ouple of i utes efo e t a sfe i g to a i e a k.  

Sto e i  a  ai ight o tai e . 

 



 

 

 

 

Pracical :  Lu ur  Rock Cakes 

Makes  

 

 

I gredie ts: 
g self- aisi g lou      egg 

½tsp g ou d i ed spi e   t sp. ilk 

g u salted ute  hilled    t sp De e a a suga  fo  sp i kli g  

g golde  g a ulated suga    g i ed d ied f uit 

 

 

Method: 

. P eheat the o e  to ° /gas a k . 

. Li e a aki g t a  ith pa h e t pape . 

. Di e the hilled ute . 

. Sit the lou  a d i ed spi e i to a i i g o l. 

. Add the di ed ute  a d u  i to the lou  u il the i tu e looks like i e ead u s. 

. Si  i  the suga  a d d ied f uit usi g a ood spoo . 

. I  a sepa ate o l, lightl  eat the egg ith the ilk u il o i ed. 

. Si  the ilk a d egg i to the f uit i tu e to i d to a e  i , sif dough the dough ust hold 

its shape . 

. Di ide the dough i to  e ual a ou ts a d spoo  o to the aki g t a  so the  look like o ks!  

E su e the  a e spa ed ell apa t. 

. Sp i kle ith De e a a suga . 

. Bake i  the o e  fo   -  i utes o  u il the akes a e golde  o  a d i  to the tou h. 

 

T a sfe  to a i e a k a d lea e to ool. 

Eat a  o  at oo  te pe atu e o  the sa e da . 



 

 

 

 

Pracical :  Ja  Tarts 

Makes  

 

 

I gredie ts: 
g plai  lou       t sp. good ualit  ja  

Pi h of salt 

 tsp aste  suga  

g u salted ute  hilled  

t sp i e- old ate  

 

 

Method: 

. P eheat the o e  to ° /gas a k . 

. Sie e the lou , salt a d suga  i to a i i g o l. 

. Di e the ute  a d add to the lou . 

. Ru  the ute  i to the lou  usi g the ips of ou  i ge s u il the i tu e looks like i e  

ead u s. 

. Usi g a palete k ife si  i  the i e- old ate  to i d the i g edie ts togethe  to ake a i  

dough.  **If the i ture is dr  a d ru l  add ore water a teaspoo  at a i e.** 

. G ease a  hole u  t a  ith ute  a d olle t a ou d luted ute  a out .  i  dia ete . 

. Roll out the past  o to a lightl  lou ed o k su fa e i to a e ta gle a out  thi k ai  to 

ake it the size of ou  u  t a . 

. Dip ou  ute  i  lou  a d the  ut out the i les of past . 

. Pla e the past  i to the holes of the u  t a  a d ge tl  p ess do . 

. Put a ou ded teaspoo  of ja  i to the iddle of ea h o e.  If ou ha e i e ou ould use the  

leto e  past  to de o ate the top of ou  ja  ta ts. 

. Bake i  the o e  fo   -  i utes u il the past  is light golde  o . 

 

Lea e the is uits to ool fo   i utes efo e t a sfe i g to a i e a k.   

Lea e to ool o pletel  efo e eai g as the hot ja  ill u . 



 

 

 

 

Pracical :  Sausage Rolls 

Makes  

 

 

I gredie ts: 
g shop ought puf past    egg eate  

g good ualit  sausage eat, o  sausages ski s ill eed e o i g  

 

 

Method: 

. P eheat the o e  to ° /gas a k . 

. Li e o e aki g t a  ith pa h e t pape . 

. Beat the egg i to a s all o l. 

. Roll out the past  o to a lightl  lou ed o k su fa e to a e ta gle app o i atel    . 

. Cut the past  i  half alo g its le gth to ake t o lo g e ta gles - take a e ot to d ag the k ife 

as this ill disto t the edge of the past . 

. Use ou  ha ds to ould the sausage eat i to t o lo g olls, app o i atel   thi k, a d to the 

le gth of ou  past  st ips.  If ou ha e sausages the  ou ill eed to e o e the ski s a d ould 

the eat togethe  i st. 

. Pla e the sausage eat o to the past  do  the e t e. 

. B ush the lo g edges of the past  ith the eate  egg. 

. Fold the past  o e  the sausage eat to o e  it, p essi g oth edges togethe  so the  eet  

eatl . 

. B ush the top of the past  ith the e ai de  of the eate  egg. 

. Use the ip of a k ife to s o e the top of the past  efo e ui g i to le gths of app o i atel  

. 

. T a sfe  the sausage olls o to the aki g t a  a d ake fo   -  i utes u il a good golde  

o . 

 

T a sfe  to a i e a k a d lea e to ool. 

Se e a . 



 

 

 

 

Pracical :  Savour  Mui s 

Makes  

 

 

I gredie ts: 
g self- aisi g lou     l egeta le oil 

l ilk       egg 

Sa ou  la ou i gs of ou  hoi e 

 

 

Method: 

. P eheat the o e  to ° /gas a k . 

. Pla e the ui  ases i to the ui  i . 

. P epa e ou  sa ou  i g edie ts. 

. Put all of the i g edie ts i to a la ge i i g o l. 

. Use a oode  spoo  to i  the i g edie ts togethe  - do ot o e  i  as lu ps i  the i tu e gi e 

the ui s thei  ha a te ! 

. Di ide the i tu e et ee  the ui  ases - ai  to ill so the i tu e is i  li e ith the top of the 

ui  i . 

. Bake i  the o e  fo   i utes u il ise  a d golde  o . 

 

Re o e f o  the ui  i  a d t a sfe  to a i e a k. 

Sto e i  a  ai ight o tai e . 



 

 

 

 

Pracical 7:  Focaccia Bread 

Makes  s all loaf  

 

 

I gredie ts: 
g st o g plai      ½ tsp salt 

tsp eas  le d east    l a  ate  

t sp egeta le oil    Toppi g i g edie ts of ou  hoi e 

 

 

Method: 

. P eheat the o e  to ° /gas a k . 

. G ease, usi g oil, o e Vi to ia sa d i h i . 

. Mi  the lou , salt a d east i  a o l. 

. Make a ell i  the lou  efo e pou i g the a  ate  i . 

. Mi  ith a oode  spoo  efo e usi g ou  ha ds to fo  a dough. 

. K ead u il the dough is s ooth a d plia le - this ill take et ee   -  i utes. 

. Lightl  oil the i i g o l a d etu  the dough to this.  Pla e i  a a  pla e to allo  the dough 

to ise. 

. P epa e ou  toppi g i g edie ts a d ash up hilst ou a e aii g fo  the dough to ise. 

. Pla e the dough i to the i  a d p ess i to pla e usi g the ha dle of a oode  spoo . 

. Sp i kle ou  hose  toppi gs o e  ea h dough efo e sp i kli g ith a litle oil. 

. Bake i  the o e  fo   -  i utes u il the edges a d the ase a e a good golde  o . 

 

Lea e the fo a ia ead to ool fo  a fe  i utes efo e t a sfe i g to a i e a k. 

Eat a . 
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