




Apple Bread and Butter Pudding 
Ingredients:                                                         

-200ml milk 

-200 ml single cream  

-50g caster sugar 

-3 eggs  

-1/2 tsp vanilla extract 

-1/2 tbsp ground cinnamon 

-8 slices of white bread 

-200g cooking apples, quartered,  

 cored and sliced. 

Steps: 

1. Preheat the oven to 160c. set a saucepan over a medium heat, 
add the milk, cream and sugar and mix well together. Go until the 
sugar has dissolved, then set aside to cool. 
 

2. Whisk the egg in a large bowl and stir in the vanilla extract and 
cinnamon. Whisk in the milk mixture. 
 

3. Overlap the bread pieces and apple slices in an ovenproof dish 
and pour over the egg mixture. Use your hand to push the bread 
gently into the egg mixture so that it is completely immersed. 
Bake in the oven for 45 minutes. 
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

If you have stale bread and apples in the fridge. This is the best 
recipe to use those foods. 

 

To keep apples fresh here are some ideas.  

Store them in a cold store or refrigerator at 0-2°C 

Store them in a dark, cool, and humid location such as a cool pantry, 
cellar, or unheated garage. 

Wrap them individually in newspaper or place them in perforated 
bags. 

Keep them separate from other produce. 

 



















By Hudson
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JUICE

Ingredients:

mangomangomango
milkmilkmilk
waterwaterwater

lemon jucelemon jucelemon juce
ice cubesice cubesice cubes
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By Lucas



Strawberry pie by Mavrick  

Prep time:                                          ingredients:                                                              equipment: 

20 minutes                                       1. Sugar ¾ cups  1. cups  

Cook time:                                        2. Corn-starch 2 tablespoons  2. Knifes  

15 minutes                                        3. Water 1 cup  3. Tablespoons  

Serves:                                               4. strawberry gelatine 3 ounces  4. Saucepan  

8                                                          5. Strawberry’s 4 cups  5. Pie plate  

                                                            6. whipped cream  

                                                            7. short crust 1  

 

 

                                

It is SUPER simple to make strawberries last longer.  Here is all that you need to do: 
Step 1: Mix one part vinegar with 10 parts water. 

Step 2: Soak your strawberries for 2 Minutes 

Step 3: Drain the strawberries 

Step 4: Set them out to dry for about 20 minutes (I put them on paper towels) 

Step 5: Put them back in a container 

Step 1 Step 2 Step 3  Step 4  Step 5  Step 6  
Preheat 
oven to 

450 
degrees     

unroll crust 
into a 9 in 
pie plate 
trim edge 

line 
unpicked 

crust with a 
double 

thickness of 
heavy-duty 

foil or 
parchment                                                                          

 

8 minutes remove 
foil bake for 5 

minutes longer let 
cool on a wire rack 

 

   

In a small 
saucepan 
combine 
the sugar 

corn-starch 
and water 

until 
smooth   

Bring to a boil 
cook and stir 

until thick end 
about 2 min  

 

Remove 
from the 

heat stir in 
gelation 

until 
dissolved  

Step 7  Step 8 Step 9 Step 10 Step 11 
Refrigerate until 
slightly cooled 
15-18 minutes 

 

Meanwhile 
arrange 
strawberries in 
the crust  
 
  

Pour gelatine 
mixture over 
strawberry’s    

Refrigerate 
until set  

Then serve with 
whipped cream  
 

 









By Nasaria











THAI GREEN 
CHICKEN CURRY    

By Shakira  
Prep time   10 mins      

 cook time  30 mins    serves 6    

Ingredients 
 225g potatoes into chunk 
 100g new beans  
 1TB oil  
 1 garlic clove  
 1TB Thai green curry 
 400ml can coconut milk 
 2stp Thai fish sauce 
 1stp caster sugar 
 450g boneless skinless chicken 
 2 lime leaves  

 Handful basil leaves 
 Boiled rice  

Steps  

1. Boil the potatoes  
2. Add beans and cook for 3 

more mins. Then drain. Put 
aside  

3.  In a wok heat oil.  Then 
drop in garlic cook until 
golden  

4. Spoon in curry paste and 
stir for 2 mins  

5. Pour 400ml can of coconut 
milk let it bubble  

6. Add Fish Sauce and caster 
sugar and chicken pieces – 
cook for about 8 mins 

7. Add potatoes and beans 
and warm. Add coconut 
milk and then add 2 finely 
shredded lime leaves  

 

 

 

 

 

8. Add a handful lime leaves 
only leaves then briefly 
heat quickly lose their 
brightness  

9. Scatter with lime leaves to 
garnish and serve  

THERE MILLON TONES OF VEGETABLE AND 
FRUIT are tossed out each year and ONE OF THE 
VEGETABLES ARE GREEN BEANS. This recipe is 
excellent for using up beans that you do not 
know what to do with. You can also add other 
vegetables like carrots or bean sprouts.  

Newly harvested green beans can 
stay in your refrigerator for up to 7 
days. You can leave them unwashed 
in a ziplock bag with holes in it. The 
hole in the plastic bag will regulate 
the moisture levels and prevent the 
green beans from getting dry. 



redients
1 cup

Half-And-Half
2 tablespoons

Granulated Sugar
½ teaspoon

Pure Vanilla Extract
3 cups

Ice
⅓ cup

Kosher Salt
add 

Toppings Of Your Choice

mango 

ice 

salt 

End  result 

Mango ice-Mango ice-Mango ice-
creamcreamcream   By Shivanna



steps / method 
 Mix together

milk,cream, vnilla,
suger, mango in a

bag. 

1.

2. Fill the gallon size bag
3/4cup  all the way to  

the top  of ice and add
about 1/4 cup of rock
salt.  (salt into a bag )

3. Place the
small  bag of ice

-cream  
ingredients into
the larger bag of
ice and seel the

bag.

4. wrap
kitchen
towel

around
and get to

shaking
like crazy
for about

5 to 10
mins until
it is is ice-

cream  

5.
carefully

open
your bag  

serve
and

enjoy 





















By Cassidy
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Ingredients:

mangomangomango
milkmilkmilk
waterwaterwater

lemon jucelemon jucelemon juce
ice cubesice cubesice cubes
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½ cup sugar 
½ cup chopped up 
chocolate  
4 cups of milk  

This recipe used up a litre of milk that was going to be 
wasted.   

Did you know you add a pinch of salt to milk to make it 
last longer than its use by date? Also put it straight back 
into the fridge as every 15 mins it is out at room 
temperature it loses a day. 


