‘The Under The Sea’ Challenge

Task 1
Research the theme of Under the Sea. Find some good
images and objects that you could use. Spend quality time
doing this as it will help you get ideas. Be creative .

Task 2
Draw out some ideas quickly,
think about the foods you
could use or a recipe you
may need. Use the outline
ideas page to help you. It is
at the end of the
powerpoint.

Task 3
Organise to get your ingredients and
think about how you will present
your finished product/dish. Use the
recipe power point to help you.
DO NOT submit this planning, it is a
plan for you to use when you cook.

Baking
Bake a celebration cake, cup cakes, biscuits, colourful
breads, pastry or pizzas. Use the theme of ‘Under the Sea’
to decorate them. Be creative. Use the recipe power point
to help you

Hand in
Send your photos of your
baking /designing to your
class teacher.
Prizes to be won!!

If You Cannot Bake – Designing Task
If you prefer you can use any
materials you have at home to create
an ‘Under the Sea’ themed food
design. There are a great many
colourful foods for inspiration.
OR
Please draw your idea carefully on
paper, colour and label it. Hand in.

Ideas….

Food Challenge Recipes
Please use the following as suggestions to help you
with your challenge. There are lots of wonderful
.
recipes around so please feel free to research and use
others if you prefer.

Victoria Sandwich Cake Recipe
Ingredients For Sponge
200g butter
200g sugar
4 eggs
Few drops vanilla flavouring
200g S R flour
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Ingredients for butter cream
150g Icing sugar
75g Butter or margarine
This makes enough to fill the
sponge . You can add Food
Colouring to this and make
different coloured butter cream

Decoration of
your choice
Coloured icing
Smarties
Coloured sweets

Grease and line cake tins. Pre-heat oven to 190°C gas mark 5.
Cream together butter and sugar in a mixing bowl with the wooden spoon until light and
fluffy.
Break the eggs into a small bowl and whisk with a fork.
Add a small amount egg to the creamed mixture , beat it in and repeat.
Add the flour and fold into the mixture using a metal spoon.
Split the mixture into 2 halves and place into the cake tins. Even out the top. Bake in oven for
about 20 mins until golden brown.
Test by inserting a knife into the centre, this should come out clean if cooked thoroughly
Leave to cool completely. Then decorate, using butter cream or topping of your choice

Smartie Cookies Recipe
Ingredients
150g SR Flour
100g margarine
100g caster sugar
1 tbsp syrup
25g Smarties

Equipment
Baking Tray
Mixing bowl
Wooden spoon
Tablespoon
Weighing scales
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Hygiene and Safety
Wash your hands
Wear an apron
Tie your hair back
Remove jewellery
Use oven gloves

Pre-heat oven gas mark 4 or 180° C. Lightly grease baking tray.
Place the margarine and caster sugar in a mixing bowl and cream together with a wooden spoon.
Stir in the flour, syrup and half of the smarties and mix well.
Divide dough into 14 equal sized pieces and roll into balls. Put a bit of flour on your hands to stop
it sticking to them
5. Flatten slightly and place onto baking tray.
6. Press one or two smarties into the surface.
7. Bake for 10-15 minutes until golden brown and firm to the touch.
For larger cookies divide mixture into 8 or 10 balls.
You can use crushed up M and M’s if you prefer

Shortbread Biscuits Recipe
Ingredients
150g plain flour
100g butter
50g caster sugar

Equipment
Mixing bowl
Scales , Fork
Baking sheet
Rolling Pin
Cookie cutter

Hygiene and Safety
Wash your hands
Wear an apron
Tie your hair back
Remove jewellery
Use oven gloves

Method

1. Preheat oven to 180° C /gas mark 4
2. Lightly grease a baking sheet.
3. Put the flour and butter/margarine into the bowl rub together until the mixture looks like
breadcrumbs. (Rubbing in method- using fingertips)
4. Stir the sugar into the breadcrumb mixture.
5. Squeeze the dough together until the dough forms into a lump.
6. Sprinkle small amount of flour onto the work surface.
7. Roll the dough out until it is about 1cm thick.
8. Cut out shapes with cookie cutter, place onto baking sheet. Prick the top with fork.
9. Bake in oven for 10-15 mins until golden brown.
10.Leave to cool and decorate as required.

Fairy Cake Recipe
Ingredients

Equipment

Hygiene and Safety

100g butter
100g sugar
2 eggs
100g S R flour
Toppings of your choice
For buttercream See recipe 1

Mixing bowl
Wooden spoon
Fork, Spoon
Small bowl/jug
Cake cases /Cake tray
Oven gloves
Weighing scales

Wash your hands
Wear an apron
Tie your hair back
Remove jewellery
Use oven gloves

Method
1. Place 12 cake cases into the fairy cake tray. Pre-heat oven to 180 °C/ Gas mark 4.
2. . Put butter and sugar together in a mixing bowl and cream together with the wooden spoon until
light and fluffy.
3. Break the eggs into a small bowl or jug and whisk with a fork.
4. Add a to the creamed butter and sugar mixture, a little at a time, beat between each addition.
5. Add the flour and fold into the mixture using a metal spoon.
6. Put a spoonful of mixture into each paper case. Then top up each one until all the mixture is used
up
7. Bake in oven for about 20 mins until golden brown and a knife comes out clean when inserted in
the middle of the cake.
8. Decorate as required.

Easy Flatbreads
Ingredients
200g/7oz plain / wholemeal flour
¼ tsp salt
100ml/3½fl oz warm water
2 tablespoons oil

Equipment
Mixing bowl, jug
Wooden spoon
Rolling pin
Oven gloves
Weighing scales
Frying pan

Hygiene and Safety
Wash your hands
Wear an apron
Tie your hair back
Remove jewellery
Use oven gloves

Method
1. Place the flour and salt in a large bowl add water a little at a time. Mix together
2. Add the oil and knead the dough – you are aiming for soft dough. If it is too sticky, add a little more flour or if it is
too dry, add a splash of water. Do this for 5 minutes
3. Cook the breads straight away or leave the dough to stand for about 30 minutes.
4. Divide the dough into four or six balls. Roll each ball of dough on a lightly floured surface. If you pick up and
move round the flatbread often you know it hasn’t stuck.
5. Heat a large frying pan, rub a little oil onto the surface of the pan. Cook each flatbread for about 2 minutes on
each side – it should puff up a little. Keep the cooked flatbreads warm, wrapped in foil or a clean tea towel, until
the others are cooked.
6. For the topping spread a little tomato puree on the flat bread, add a variety of colourful toppings or fillings. Grill
if leaving flatbread open

Easy Pizza (No yeast or strong flour)
Ingredients
350g/12oz plain / wholemeal
flour
2¾ tsp baking powder
1 tsp salt
170ml warm water
1 tablespoons oil
Tomato puree or bbq sauce to
cover base
100g grated cheese
Various toppings of choice

Equipment
Mixing bowl, jug
Wooden spoon
Rolling pin
Oven gloves
Weighing scales
Pizza tray/ flat tray

Hygiene and Safety
Wash your hands
Wear an apron
Tie your hair back
Remove jewellery
Use oven gloves

Method
1. Heat the oven to 200°C/180°C fan/gas 6. Lightly grease tray
2. Mix together flour, baking powder and salt in a mixing bowl, add oil and most of the 170ml
water, then stir until it forms a ball. If stiff, add more water, it should be soft but not sticky.
3. The dough ball should leave the sides of the bowl cleanly.
4. Tip out and knead on a floured surface for 3-4 mins. Roll into 2 balls, then flatten out. With a
rolling pin
5. Place on the tray and then load the pizza toppings, starting with tomato puree or bbq sauce.
Add toppings and bake each on a baking sheet for 15 mins.

