
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Easy Biscuits 

‘A sweet treat that’s low in sugar 

- Winner!’ 

 

Ingredients: (makes 10-12 biscuits) 

200g Plain flour 

130g cold butter 

35g Caster sugar 

1 medium egg yolk or splash of milk 

 

Method: 

Add the butter, sugar and flour in a bowl and rub in with 

your hands until it forms a breadcrumb-like consistency 

Add the egg yolk or milk, using a blunt knife to mix into the 

dough 

*If using milk, add gradually until it forms a firm dough. 

Form the mixture into a ball and roll out, before cutting using 

cookie cutters. 

If you do not have cookie cutters, you can divide the 

mixture into 10-12 smaller balls and squash gently with your 

hand. 

Your biscuits should be around 1-2cm thick. 

Transfer onto a non-stick baking tray and sprinkle with a little 

sugar. 

Put in to a preheated oven at 180d/360f for 15-20 minutes. 

Check your biscuits throughout cooking and remove when 

they are a light, golden brown. 

Once ready, remove from the oven and set aside to cool. 

 

Enjoy! 

 

 

 

 

 

 

 

Heathryburn School 

Recipe Book 

 

 

 

 

 

 

 

Simple recipes for the whole family 

to enjoy! 



 

Macaroni Cheese 

‘The old favourite that’s  

always a hit!’ 

Ingredients (serves 4) 

1tbsp flour 

1 tbsp butter 

500 ml Milk 

200g Cheese (grated) 

Tomatoes (optional) 

500g macaroni pasta 
 

Method: 

Bring a large pan of water to boil and add pasta. Allow to cook in 

accordance with packaging instructions. Whilst your macaroni is 

cooking, begin making your sauce:  

Add butter to a pan at a medium-high heat. Once melted, add 

flour and whisk until it begins to form a paste (roux).  

Add milk gradually, whisking constantly to avoid lumps. Bring  sauce 

to boil.  

Once boiling, gradually add in cheese whisking constantly. Add a 

sprinkle of salt and pepper. 

If your sauce looks too thick, add a little more milk until it is your 

desired consistency. Reduce the heat and let simmer, whisking 

regularly. 

Once pasta is ready, remove pasta and sauce from the heat, 

turning your hob off. 

Strain the water from your pasta and mix in your sauce using a 

spatula or spoon and serve! 

 

Tip - For crispy cheese on top, transfer your macaroni into an oven proof 

dish. Grate cheese over the top and put under the grill at a high heat until 

the cheese is golden brown on top. You can also slice tomatoes and add 

onto the top of your macaroni before adding your cheese to be grilled – 

delicious! 

If you have dried mixed herbs, you can replace the macaroni with any 

type of pasta or spaghetti and add the herbs into your sauce, making a 

delicious creamy herb pasta! 

 

Fried Rice 

‘A delicious “fake-away” meal that’s  

healthier for the body and the purse!’ 

 

Ingredients: (serves 2) 

1 microwave or boil in the bag rice 

Half an onion - thinly sliced 

Soy sauce (optional) 

1 chicken breast (optional) 

Peas – amount as per your preference 

Carrots – cooked and diced – amount as per your preference 

Garlic – can use paste, fresh garlic or granules (optional) 

 

Method: 

Add your onion and garlic (if using) to a frying pan with spray oil or 

a small amount of cooking oil over a high heat and cook for 5-10 

minutes, not allowing them to go brown. *If using chicken, add this 

to your frying pan before your onions and garlic, and cook until it is 

all sealed (chicken pieces should all be completely white and 

starting to go golden brown) 

Whilst you cook your onions, cook your rice in accordance with 

packaging instructions. 

Once your rice is cooked, add to your pan with your chicken (if 

using), onions and garlic (if using). Reduce your pan to a medium 

heat. 

Add in your peas and carrots and mix together on the heat for 

around 5-10 minutes. 

Add in soy sauce (if using), mixing with a spoon or spatula until it is 

combined throughout your rice and serve! 

 

Tip – you can be creative with this recipe and add other vegetables, such 

as sweetcorn and spring onion.  

You can also make up a packet of easy curry sauce and top your rice with 

this – making this taste even more like a takeaway, but at a fraction of the 

cost! 



 Hearty Pasta 

‘A hearty meal that will 

warm your tummy’ 

Ingredients: (serves 4) 

400g pasta 

1 onion – diced 

1 pepper – diced 

1 tin of beans 

Tbsp mixed herbs (optional) 

1 tin chopped tomatoes or jar of tomato-based sauce 

Garlic – can use granules, paste or fresh (optional) 

4 sausages (optional) 

Sprinkle of salt and a good sprinkle of pepper 

 

Method: 

If using sausages – put these under the grill at a medium-high heat 

and grill until cooked throughout 

Add your pasta to a large pan of boiling water and cook in 

accordance with package instructions. 

Add onions, peppers and garlic (if using) to a pan over a high heat 

and fry for 5-7 minutes. Add salt and pepper. 

Add chopped tomatoes and herbs (if using) or jar of sauce to the 

onion and pepper mix and bring to the boil. 

Once boiling, add tin of beans and reduce to a low-medium heat 

and allow to simmer for 10 minutes, stirring frequently. 

If using sausages, chop each sausage into 6 pieces and add to the 

pan while it is simmering and cook for a further 10 minutes. 

Serve and enjoy! 

 

Tip – you can add a sprinkle of grated cheese over the top of this dish for 

some extra flavour.  

You can also transfer it to an oven proof dish, sprinkle with a good amount 

of grated cheese and bake for 10 minutes, making a lovely pasta bake! 

Creamy Tomato Pasta 

‘A simple recipe that  

will go down a treat!’ 

Ingredients: (serves 4) 

400g pasta of your choice 

1 onion – diced 

1 pepper – diced 

2 tbsp of soft cheese or crème fraiche  

Garlic - granules, fresh or puree (optional) 

1 tin of chopped tomatoes or jar of tomato-based sauce 

 

Method: 

Put your pasta into a large pan of boiling water and cook in 

accordance with package instructions. 

In a pan, fry your onions, peppers and garlic (if using) over a high 

heat for 5-7 minutes. Add a sprinkle of salt and pepper. 

Add chopped tomatoes and herbs (if using) or jar of sauce to the 

pepper and onion mix and bring to the boil. 

Once boiling, reduce to a low heat and simmer for 10 minutes. 

Once pasta is ready, remove from the heat and strain. 

Combine your pasta and sauce in a pan, and add soft cheese or 

crème fraiche. 

Stir the pasta until all of the soft cheese or crème fraiche is 

combined throughout and your sauce looks nice and creamy. 

Ready to serve! 

 

Tip – you can add other vegetables or meat to this pasta, such as 

mushrooms, fresh tomatoes, chicken or sausages, to pack it with more 

variety and flavour! 

 



Easy-Peasy Pizza 

“A simple, snack sized version 

of a firm favourite” 

 

Ingredients: (serves 1) 

1 large tbsp tomato puree 

30g cheese - grated 

Pinch of mixed herbs (optional) 

1 slice of bread or half of a bagel, pitta bread or small baguette 

 

Method: 

Lightly toast your chosen bread 

Spread one side with tomato puree and sprinkle on mixed herbs (if 

using) 

Sprinkle grated cheese over the top and grill under a medium-high 

heat until cheese has all melted. 

Allow to cool slightly and serve! 

 

Yum yum! 

 

Tip – you can add any toppings you like to your ‘pizza’ for some added 

flavour! 

 

Cheesy-Eggy Bread 

“A really easy lighter bite 

that’s delicious!” 

 

Ingredients (serves 1) 

1 slice of bread or 1 crumpet 

1 medium egg 

30g cheese – grated 

Sprinkle of pepper 

 

Method: 

Crack your egg into a bowl and add a sprinkle of pepper. 

Put your frying pan on to heat over a medium-high temperature. 

Beat your egg well, using a fork. 

Dip your bread or crumpet into your egg, coating both sides. 

Add your bread or crumpet to your frying pan and fry the first side 

for 1-2 minutes. 

Flip and cook for 2-3 minutes, sprinkling cheese on the top. 

Flip your bread or crumpet one last time, cooking for a further 2-3 

minutes until the cheese is crispy. 

Serve and enjoy! 

 

Tip – for extra crispy cheese, fry your bread or crumpet for a little longer, 

checking frequently. 

 


