
St Oswald’s Year 1 – Completed Spring Term Recipes 
 

Week 1 Week 2 Week 3 Week 4 

Sweet and Sour 
Chicken 

Gingerbread 
People 

Spaghetti 
Bolognese 

Hot Cross 
Cookies 

 
 250g cooked frozen 

chicken 
1 packet baby corn 
1 bag sugar snap peas 
1 punnet tomatoes 
1 punnet mushrooms 
1 bunch spring onions 
3 peppers (any colour) 
1 tin pineapple chunks 
2 packs microwaveable 
basmati rice 
1 tsp oil 
For the sauce: 
3 parts passata 
1 part vinegar 
1 part sugar 
1 part soy sauce 
 

 
350g plain flour 
1 tsp bicarb of soda 
2 tsp ground ginger 
1 tsp ground cinnamon 
125g soft butter 
175g soft light brown sugar 
1 egg 
4 tbsp. golden syrup 
Decorations: icing pens, 
sprinkles etc 

  
 
 

 
500g lean minced beef 
1 onion 
1 red pepper 
1 stick celery 
1 pack mushrooms 
1 pack cherry tomatoes 
2 cloves garlic 
Handful fresh rosemary 
1 tin chopped tomatoes 
Fresh or dried pasta 
1 tsp dried oregano 

 
100g soft butter 
50g muscovado sugar 
1/2 an egg 
125g plain flour 
1/2 tsp cinnamon 
1 tsp baking powder 
50g sultanas 
100g white chocolate 
chips 
Tube of white writing 
icing (for cross on top 

  
1. Prepare all of your 
vegetables using the 
bridge and claw knife 
techniques. 
2. Fry the spring onions 
and peppers in a drizzle 
of oil for 3 minutes. 
3. Add the baby corn and 
sugar snap peas and fry 
for a further 3 minutes. 
4. Add the tomatoes, 
mushrooms, pineapple 
and chicken and fry for 2 
minutes. 
5. Mix together the 
passata, soy sauce, sugar 
and vinegar. 
6. Add the sauce to the 
pan with a little of the 
pineapple juice. 
7. Put a lid on and cook 
for 3 minutes. 
8. Serve with basmati rice 
and prawn crackers, 
enjoy! 

 

 
1. Weigh out the flour into 
a bowl and measure out 
the bicarbonate of soda, 
ginger and cinnamon. Mix 
carefully until combined. 
2. Add the butter and mix 
until it resembles 
breadcrumbs. 
3. Beat the egg and the 
golden syrup together in a 
small bowl. 
4. Add to the main bowl 
and mix well until it starts 
to form a ball of dough. 
5. Knead the dough briefly 
(only a few minutes), wrap 
in cling film and chill for 
10 minutes. 
6. Roll out the dough so it 
is 0.5cm thin onto a lightly 
floured surface. 
7. Cut out the shapes and 
place onto a baking 
tray/into silver tins. 
Bake for 12-15 minutes 
until browned, leave to 
crisp up and cool and 
decorate however you 
like!  

 

 
Finely chop the onion, 
pepper, celery, 
mushrooms and cherry 
tomatoes, set aside.  
Crush the garlic and fry 
this in a little oil in the 
hot pan. 
Add the onion along with 
the minced beef and the 
onion is softened and 
the mince is brown. 
Add the red pepper, 
celery, mushrooms and 
tomatoes and keep 
stirring.  
Add the oregano and 
chopped tomatoes and 
allow to simmer for 5 
minutes. 
If using dried pasta 
prepare following 
instructions on the pack.  
Add the fresh rosemary 
along with the 
cooked/fresh pasta. Mix 
in until ingredients are 
fully combined. 
Serve with garlic bread! 

 
Weigh out the butter 
and sugar, beat 
together in the bowl. 
Add the egg and mix 
in well until it is 
smooth. 
Weigh out the flour 
and add to the bowl. 
Followed by the 
cinnamon and baking 
powder. Mix in well 
until a dough begins 
to form. 
Add the sultanas and 
white chocolate chips 
and combine. 
Roll pieces of dough 
into the size of golf 
balls, gently flatten 
them on a tray/silver 
tin. 
Bake for 10 minutes 
at 180c. 
Leave to cool and 
pipe the white icing 
on top in the shape of 
a cross. 

 

 


