
Pizza  
Ingredients:  

  1 Pizza base 

 1 spoon of Tomato puree 

  A pinch of mixed herbs 

  1 handful of grated cheese 

 



Pizza 

Ingredients: 

For the base use one of the following: 

 Premade pizza base 

 Pitta bread 

 Naan bread 

 Bagels 

 Muffins 

 

Toppings:  

Tomato puree or passata 

Dried mixed herbs or fresh Basil 

Grated cheese 

(Optional toppings may also be added) 

Method: 

1. Preheated oven 200°C/Gas mark 6  
2. Spread the tomato over the pizza bases. 

3. Sprinkle with the herbs.  

4. Top with grated cheese  

5. Get the children to decorate with choice of toppings. 

(Optional) 

6. Bake for 5–10 minutes, until golden brown. 

 

  



Cheese & Spinach Muffin 

Recipe 
 

          
 250g Cheese                       2 cups of flour 

                   
      2 eggs                           1½ cups of milk 

 

            

1 cup of baby spinach      pinch of mixed herbs 



Cheese & Spinach 

Muffin Recipe 
 
Ingredients: 

 250g grated tasty cheese (approx 2 loose cups) 

 2 cups of self-raising flour 

 2 eggs 

 1½ cups of milk 

 Large handful of baby spinach 

 Sprinkle of mixed herbs (optional) 

 

Method: 
1. Preheat oven to 180°C (356°F) gas  

2. Sift flour into a large bowl. 

3. Whisk eggs and chop spinach. 

4. Make a well in the flour, add in the rest of the 

ingredients and mix until combined. 

5. Spoon into a greased 12-hole muffin tray (sprinkle with 

herbs, optional) and bake for 25 minutes or until the tops 

are golden brown. 
 
  



 

Chocolate Truffles 

 

Ingredients: 

       
1 packet of Biscuits     1 tin of Condensed Milk 

       
1 cup of Coconut     1 cup of Cocoa 

    
  



Chocolate Truffles 
 

It’s a little messy but lots of fun with the kids helping to 

crush the biscuits, mixing everything together and then 

rolling into balls! 

 

Ingredients: 

 1 250g packet of Marie or Milk Arrowroot biscuits – 

crushed (rich tea biscuits) 

 1 tin of condensed milk 

 1 cup of coconut 

 1/4 cup of cocoa 

 Extra coconut, or sprinkles for rolling in. 

 

Method: 

1. Combine all the dry ingredients together 

2. Add the condensed milk and mix well 

3. Roll into small balls. 

4. Roll the balls in the extra coconut or sprinkles. 

5. Refrigerate until needed. 
 


