
Half Term Fun
Recipes

We've put together some fun recipes sent to us
by one of our young residents.

 

Please always check a grown up can supervise
you when cooking in your kitchen.

We'd love to see your finished products!
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George's Minted Lamb Burgers

500g lamb mince
2tbsp moroccan spice

2tsp mint
2tsp garlic granules
2tsp onion granules

1 egg

Add meat and spices to a bowl and mix well (using
your hands is best!)

Once mixed, add the egg and mix in (this helps
everything stick together).

Split into equal sized balls and shape into burgers.
Cook them under a grill turning until cooked

equally on both sides.
Once cooked pop them in a cob and add your

favourite burger toppings!



Heat the oven to 200c/180c fan
assisted/gas mark 6.

Crush the garlic and add to the blender
with the sausage meat (if using sausages,

remove the skins first.
Add the parsley, 50ml cold water and

season with salt and pepper.
Blend until a paste is formed.

Unroll the pastry and cut in half
(lengthways).

Divide the mixture between the two
pastry halves.

Roll the pastry halves up (so you have two
large sausage rolls) and then cut into

desired sizes.
Place on a tray and glaze both with the

beaten egg.
Put them in the oven for 30 minutes or

until golden brown.

George's Sausage Rolls

1 clove of garlic
Handful of chopped parsley
400g sausage meat/sausages
375g ready rolled puff pastry
1 beaten egg (for glazing)



Slow Cooker Crunchie Fudge

400g Cadbury chocolate
1 can of  condensed milk

15g unsalted butter
1tsp vanilla essence

4 Cadbury Crunchie bars

Put all the ingredients into a slow
cooker (except the crunchie bars).

Set the slow cooker to high and
leave the lid off.

Stir every 15 minutes for 45
minutes.

Add 3 of the crunchie bars
(smashed) and stir.

Transfer the mix to a tray and
smooth.

Sprinkle the last smashed crunchie
over the top.

Leave to set in the fridge for 5
hours.

Remove from the tray and cut into
cubes.

 



Chocolate Smothered Flapjacks
250g oats

125g butter
2-3 tbsp golden syrup

200g chocolate

Heat your oven to 200c/180c Fan
assisted/gas mark 6.

Add oats, butter, sugar and golden
syrup in a bowl and mix well.

Spread the mix in a lined tin and
flatten.

Bake until golden brown.
Melt the chocolate and spreacd over

the top of the flapjack.
Place in the fridge until the chocolate

has set.
Carefully tip the flapjack out of the tin

and cut into squares.
 


