Year 4’s Rainforest
Friendly Recipes

By Mason

GINGERBREAD MEN
By Elizabeth Fogg
350g (12oz) plain white flour
5ml (1tsp) bicarbonate of soda
10ml (2tsp) ground ginger
110g (4oz) butter
175g (6oz) soft light brown sugar
60ml (4tbsp) golden syrup
Icing sugar + water ‘glue’
Red food colouring
1 egg beaten
1 tube of smarties
Method
1. Preheat the oven at 190⁰C. Sift the flour, bicarbonate of soda and ginger into
a bowl. Rub in the butter until the mixture resembles fine crumbs. Stir in the
sugar and make a well in the centre.
2. In another bowl, beat the syrup and egg together.
3. Pour the syrup mixture into the well and mix to a fairly firm dough; knead until
smooth.
4. Divide in half and roll out, one half at a time, on a lightly floured surface to a
5mm (¼ inch) thickness. Using a gingerbread man cutter, cut out figures and
place them on lightly greased baking sheets. Put them in the preheated oven for
12-15 minutes, until golden.
5. Add a few drops of water to the icing sugar to make a thick paste. Put threequarters of it into one bowl and add some red food colouring to the other bowl.
6. Once out of the oven leave on the baking sheets for 1 minute, then carefully
transfer to a wire rack to cool.
7. Use the icing sugar paste to glue on the smarties to make eyes and buttons.
Use the red icing to add mouths.

DOUBLE CHOCOLATE COOKIES
By Richard Fogg
You will need:
1 pack of Galaxy counters (approx. 120g)
1 pack of Milkybar buttons (approx. 120g)
125g of unsalted butter
125g of caster sugar
1 egg
5ml Fairtrade vanilla essence
125g of Scottish porridge oats
150g of plain white flour
2.5ml (½tsp) of baking powder
Method:
1 Break the Milkybar into small sections. Use a sharp knife to cut up the Galaxy
counters into small chunks.
2 Put the butter in a microwave until soft.
3 Cream the butter and sugar together in a bowl until pale and creamy.
4 Add the oats, egg and vanilla essence.
5 Sift in the flour and baking powder and mix until evenly combined.
6 Stir in the chocolate chunks.
7 Grease 2 baking trays and spoon out dollops of mixture using a dessert spoon.
Flatten with the back of a fork.
8 Bake at 180⁰Celsius (Mark 4) for 12-15 minutes until risen and golden.
9 Leave on the baking board for 5 minutes then transfer to a wire rack to cool.

Treetastic Treats
By Eve
You will need:
Palm oil free chocolate chips
Palm oil free frosted flakes
Cupcake cases

Method:
1. First put the chocolate chips into a bowl and microwave them.
2. Then put the frosted flakes into a bowl.
3. Add the melted chocolate to the frosted flakes.
4. After that, mix them together and put small amounts into cupcake
cases.
5. Finally leave them to set in the fridge for 50 minutes.

.

Banana Milkshake
By Alex
Ingredients:
1. Vanilla bean paste (Palm oil free)
2. A banana
3. Milk

You will also need:






Blender
Measuring jug
Cup
Straw
knife

How to do it:
1. Get your measuring jug and milk.

2. Pour 200ml of milk into the jug.

3. Cut up the banana, then put the banana into the jug of milk.

4. Put ¼ of a teaspoon of vanilla paste in the jug of milk and banana.

5. Blend the jug of milk, banana and vanilla together.

6. Pour into a normal cup and serve with a straw.

Super Brownies
Ingredients:








I cup butter, melted and hot
1 table spoons of sunflower oil
2 ¼ cups of caster sugar
2 large eggs
2 teaspoons of vanilla extract
1 cup plain flour
1 cup unsweetened cocoa
powder
 75g white cooking chocolate
 75g milk cooking chocolate
 ¼ teaspoon salt
 Method:
1. Preheat the oven to gas mark 4.
2. Combine the hot butter, oil and caster sugar in a bowl. Whisk for 1
minute.
3. Add the eggs and vanilla. Whisk until light in colour.
4. Sieve flour, cocoa and salt and gently fold them into the mixture
until combined.
5. Roughly chop up the chocolate into chunks which are then added
to the mixture and folded in.
6. Pour the mixture into a baking tray which has been lined with
baking paper.
7. Bake for 30 minutes, until the middle starts to set.
8. Allow to cool, remove and shape.

Max’s Meringues
You will need:
4 Large free range eggs
115g Fairtrade Icing Sugar
115g Fairtrade Caster Sugar

Method:
1. Heat the oven to 110 C / 100 C fan
2. Line 2 baking trays with non-stick liner (meringues can stick on
greaseproof paper and foil).
3. Place 4 large egg whites into a large clean non-plastic mixing bowl and
beat them on medium speed with an electric whisk until the mixture
resembles a fluffy cloud and stands up in stiff peaks when the blades are
lifted.
4. Now turn the speed up and add 115g caster sugar, a dessertspoonful at
a time. Continue beating for 3-4 seconds between each addition. It’s
important to add the sugar slowly at this stage as it helps prevent the
meringue from weeping later. Avoid over-beating. When ready, the
mixture should be thick and glossy.
5. Sift one third of the 115g icing sugar over the mixture, then gently fold it
in using a big metal spoon or rubber spatula. Continue to sift and fold in
the remaining icing sugar a third at a time. Again, don’t over-mix. The
mixture should now look smooth and billowy.
6. Scoop up a heaped dessertspoonful of the mixture. Using another
dessertspoon, ease it on to the baking sheet to make an oval shape. Or
just drop them in rough rounds, if you prefer.
7. Bake for 1 ½-1 ¾ hours in a fan oven, 1 ¼ hours in a conventional or gas
oven, until the meringues sound crisp when tapped underneath. They
should be a pale coffee colour.
8. Leave to cool on the trays or a use a cooling rack. (The meringues will keep
in an airtight tin for up to 2 weeks, or frozen for a month.)
9. Serve two meringues sandwiched together with a dollop of softly whipped
double cream.

Archie’s Super Brownies

