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Bubble & Squeek

Ingredients
Mashed potatoes

Lef over botled casbage,
carrats, parsips, sausages
or vegan alternative
(chopped)

Mushrooms and onion
(chopped)

Method

1

2

Grab a frying pan and add @ cablespoon of
margarine. Heat Unti i bubsles.

Drop in the onion and mushroom and fry for a few

Add the chopped veg and meat ino the pan. it
foraminuteorss.

Add in the mashed potatoes and. mix in with the
ather ingrediants inthe pan.

Press down the mixture with & spatula o brown
and hest trough.

Kesp turning i over and heating it through 0 the
edgs brown.

Serve and enjoy!

Ingredients
30z margarine or for v
7o plain s N
1 5p baking powder

172 15 sate

117202 cocon .
3oz sugar

174 pint warm milk and

£ 5p bicarbonae of 3ot
£ ol vinegar

172 t5p venitla ssence

Method

Rub the margarine or fat ino the flour,salt and
bating powder

At together the miture, cocoa, suger, milk and
water Mix i attogether

Dissolv the soda in the vinegar to add into the
cate mixtur, with the ssence.

Mix everything togetherand plaze i nto & greased
tino bate.

5. Bakefor 1172 ours.
6. Serveand arjoy!
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Ingredients Method

tesg 1. Ml the wet ingrediencs togther
oz of wholewheat four 2. Mixallthe dry ingrcints together
pinch salt 3. Once you have mised the ingredients, slowly ad

he wet ingrdiets o the dry ingresientstocreate
astifbater ten continusadd the rest. Beat it well
[Repa—

172 pint of mitk an.
water mixed

. Adda inle b of margarine inco th pan and wait
il i s busbting.

5. Pour i the barer and cook untilboth sides of the
basterare rown.

6. Serve with sither syrup,fam o sprinkle a e bit
ofsugar.

7 Enos

5. Makes 610 pancates.
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Pear Crumble

Ingredients Method

-8 pears (Rlpe and with 1. Take the pearsand coré them and chop them whilst
<he skins lft on) eaving the skins on.

2 tablespoons margarine 2. Squirt some of the lamon juice and st f availoble.
Randful of sutanas 3. Addtogetherthe sutanas with the pearsand lamon

[— juice and place n a7 inch greased cooking pan.

avatlable 4. Mix il th spce and sugar together and prinkl

172 cup o rolle oats over the tp of thepears n th pan.

5. Mix 72 cup rolled oats and 172 cup wholewhsat
Four together n.a bowl

12 cup of wholewhsat
four

172 teaspoon all spice/
mixed spice custard
powder sugar and mile 7. Sprinkl this misturs ver th top svenly
(or custars)

6. Add i the margarine and mix until the mixture
resemslesbread crums.

5. Place it in the oven, pre-heated ot 200C, for 40

5. Create the custard using the instructons on the
can and serve it with th hot crumsie.

10. Serve and arjog!

. Serves




