
Recipes to cook together





.

We wanted to put this together for 
you so that during this time you have 

a resource to go to for some ideas 
of recipes to cook with the chil-

dren. All recipes are super simple and 
don’t require a lot of ingredients.

If you have any dietary require-
ments feel free to change things out 
- for example, substitute dairy milk 
for plant milk and nuts for fruit etc:  

Enjoy cooking up a storm - we 
can’t wait to see your cre-

ations, please take photos and 
send them to us - we’d love to see 

what you’re getting up to! xxx



RECIPES

1  EASY PEASY PANCAKES
2  GRANOLA

3  BREAKFAST MUFFINS

4  AWESOME OMELETTE
5  SUPER SIMPLE PIZZAS

6  PESTO PASTA

7  PESTO BAKED FISH
8  CHICKEN & CHEESE QUESADILLAS

9  BEST EVER BROWNIES

10  BLUEBERRY MUFFINS







1. Melt the butter in a non-stick 
frying pan over a low-medium 
heat. Meanwhile, add the banana, 
egg, flour and baking powder to a 
blender and blitz for 20 seconds

2. Pour three little puddles straight 
from the blender into the frying pan. 
Cook for 1 min or until the tops start 
to bubble, then flip with a fork or a 
fish slice and cook for 20-30 sec-
onds more. Repeat with the rest 
of the mixture to make three more 
pancakes.

3. Serve the pancakes with 
chopped strawberries or banana 
and a splash of maple syrup, some 
chocolate spread or peanut butter if 
you’d like.

SERVES 2 PEOPLE

A small knob of 
butter
1 egg
1 banana
1 tablespoon self-
raising flour
1/2 teaspoon baking 
powder

TO SERVE:
Maple syrup
Raspberries
Strawberries
Chocolate spread
Peanut butter

EASY PEASY 
PANCAKES
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1. Heat oven to 180C/160C fan/gas 
4. Toss the jumbo oats with the cin-
namon, mixed nuts and a pinch of 
salt in an oven tray. Stir through the 
melted unsalted butter or coconut 
oil and the maple syrup. Put in the 
oven for 35-40 mins or until golden 
brown, stirring halfway. Allow to 
cool down completely, then stir 
through the mixed dried fruit be-
fore storing in an airtight container. 
Serve with milk, yoghurt or sprin-
kled on porridge.

SERVES 8 - 10

350 grams jumbo 
oats
1 heaped teaspoon 
cinnamon
125 grams mixed 
nuts
75 grams melted 
unsalted butter or 
coconut oil (for a 
vegan version)

70 grams maple 
syrup
125 grams mixed 
dried fruit

GRANOLA
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BREAKFAST 
MUFFINS

MAKES 12

150 grams muesli 
mix
50 grams light 
brown soft sugar
160 grams plain flour
1 teaspoon baking 
powder
250 millilitres 
sweetened soy milk
1 apple, peeled and 
grated
2 tablespoons 
vegetable oil
3 tablespoons nut 
butter (almond/
peanut/hazelnut)

4 tablespoons 
demerara sugar

1.  Heat the oven to 200C/180C fan/gas 
6. Line a muffin tin with cases. Mix 100g 
muesli with the light brown sugar, flour 
and baking powder in a bowl. Combine the 
milk, apple, oil and 2 tbsp nut butter in a 
jug, then stir into the dry mixture. Divide 
equally between the cases. Mix the remain-
ing muesli with the demerara sugar, remain-
ing nut butter and the pecans, and spoon 
over the muffins.

2.  Bake for 25-30 mins or until the muf-
fins are risen and golden. 

3. The muffins will keep for two to three 
days in an airtight container or freeze for 
one month. Refresh in the oven before 
serving.
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1.  Take your eggs and crack them into a bowl – 
don’t put them directly into the pan as you need 
to mix them first! Add a pinch of salt and pep-
per to the eggs and stir in the milk.

2.  Beat the eggs with a fork, first use the fork 
to break the yolks of the eggs (this makes beat-
ing the eggs easier). Then tip the bowl gently 
and using a fork in a circular motion beat the 
eggs until the yolks and whites are combined 
and the mixture has an even colour.

3. Bring your pan to a high heat and add the 
butter. Pour in your egg mixture and cook on a 
high heat for 2 minutes, making sure that the 
mixture is spread out evenly. Reduce the heat.

4. As the egg begins to set, use a spatula to 
push the set egg towards the omelette centre, 
tilting the pan so the runny egg fills the space. 
Add the tomatoes and most of the cheese and 
parsley. Arrange the ham on top.

5. Cook the omelette for another minute, then 
loosen the edges with a spatula. Slide the om-
elette from the pan onto a warmed plate, tilting 
the pan so that the omelette folds nicely on the 
plate.

6. Sprinkle with the remaining cheese and 
parsley, then serve.

SERVES 2

3 free-range eggs
1 tablespoon milk
1 teaspoon butter
1 tomato, finely 
chopped
2 tablespoons grated 
cheddar
1 tablespoon finely 
chopped fresh 
parsley or 1 teaspoon 
dried parsley

2 thin slices good-
quality ham
salt and pepper, to 
taste

AWESOME 
OMELETTE
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1.  Preheat your grill to a medium 
heat.

2.  Carefully slice your bagel and 
then place on a chopping board 
with the cut side facing up.

3. Spread the sauce over the bagel 
halves and then tear your ham and 
randomly place on top.

4. Add the sliced tomato and then 
sprinkle with the cheddar cheese.

5. Place onto a tray and place un-
derneath the grill for 2 - 3 minutes 
or until the cheese is golden and 
bubbly.

6. Sprinkle with some basil leaves if 
you want and then eat.

SERVES 1

1 wholemeal bagel 
slim
1 tablespoon tomato 
ketchup or BBQ 
sauce

1 slice good-quality 
ham
1 cherry tomato 
thinly sliced
30 grams cheddar 
cheese
basil to decorate

SUPER 
SIMPLE 
PIZZAS
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1.   Add all of the ingredients to a blender 
starting with the oil. This really helps to 
break the sauce up quicker.

2.   Blend until smooth and silky.

3.  Pour into a jar, then place the lid on 
and refrigerate until you are ready to use.

4. Place a big pot of water on the hob and 
bring to the boil. Be careful here and get 
a parent to help you because boiling water 
can be dangerous. Now cook the pasta ac-
cording to the packet instructions.

5. Drain the pasta and then stir through 
the pesto sauce.

6. Divide between 4 plates and serve with 
a little bit more parmesan on top if you 
want.

SERVES 4

150 millilitres extra 
virgin olive oil
2 large handfuls of 
spinach
1 large handful of basil 
leaves
Juice 1/2 lemon
1/2 clove garlic crushed
50 grams grated 
parmesan cheese, 
plus more to serve 
(optional)

4 tablespoons pumpkin 
seeds

TO SERVE:
350 grams spaghetti

PESTO PASTA
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1.   Add all of the ingredients to a 
blender starting with the oil. This 
really helps to break the sauce up 
quicker.

2.   Blend until smooth and silky.

3.  Pour into a jar, then place the 
lid on and refrigerate until you are 
ready to use.

4.  Pre-heat oven to 180ºC.

5.  Place the fish onto a baking 
tray lined with parchment paper 
with the skin side on the bottom.

6.   Spread 1 tablespoon of pesto to 
the top of each one, then sprinkle 
over a tablespoon of breadcrumbs 
plus 1 teaspoon parmesan cheese.

7.  Bake for 12 minutes. 

8.  Serve with a side of steamed 
green beans.

SERVES 4

150 millilitres extra virgin 
olive oil
2 large handfuls of 
spinach
1 large handful of basil 
leaves
Juice 1/2 lemon
1/2 clove garlic crushed
50 grams grated 
parmesan cheese, plus 
more to serve (optional)

4 tablespoons pumpkin 
seeds

TO SERVE:
4 fillets haddock - or you 
could use salmon or any 
white fish

4 tablespoons pesto (1 
per fillet) 
1 tablespoon whole wheat 
bread crumbs (1 per fillet)
4 teaspoons parmesan 
cheese (1 per fillet)

PESTO 
BAKED FISH
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1.  Heat the rapeseed oil in a frying pan 
then add the onion and pepper and fry un-
til the onion has become translucent. This 
only takes about 2-3 minutes.

2.  Add the tomato puree, spices and wa-
ter and stir well. The sauce should be thick.

3.  Use a fork to shred the chicken into 
pieces, then add to the sauce and stir well. 
If making the wraps vegetarian, drain the 
beans and simply stir them into the sauce.

4.  Heat a dry fry pan over a medium 
heat. Place the tortilla onto the pan, sprin-
kle half with cheese, then top with a few 
heaped tbsp of the chicken or veggie sauce 
and sprinkle over the fresh coriander.

5.  Cook for about 2 minutes, then fold 
the other side of the tortilla over to make 
a half circle shape. Flip the tortilla over to 
heat up the other side, then remove from 
the pan and cut into triangles.

6.  Serve with slices of avocado.

MAKES ENOUGH FOR 4

Drizzle rapeseed oil
1 red onion, finely sliced
1 red bell pepper, finely 
sliced
2 tablespoons tomato 
puree
1 teaspoon ground cumin
1 teaspoon ground 
coriander
1 teaspoon sweet paprika
1 tablespoon water
2 cooked chicken 
breasts (or 1 x 400g tin 
black beans to make it 
vegetarian)

4 good quality tortilla 
mini wraps
20 grams cheddar 
cheese, per wrap
Small bunch fresh 
coriander finely chopped 
(optional)

1 avocado with a dash 
of lime juice to prevent 
browning.

CHICKEN 
AND CHEESE 
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1.  Line a 20cm x 20cm tin with 
baking paper and lightly grease.

2.  Preheat the oven to 180 C / 160 
C fan.

3.  Using a hand whisk, whisk the 
eggs and sugars together until thick 
- this will take about 3 minutes. 

4.  Add the melted butter and 
whisk again to combine.

5.  Sieve in the flour and cocoa 
powder and fold through the mix-
ture then stir in the nuts and choco-
late chips.

6.  Pour into the tin and cook for 15 
- 20 minutes until the brownies look 
nice and crispy on top and the mix-
ture is no longer wobbly.

7. Leave them to set in the tin for at 
least 1 hour then remove from the 
tin and cut into squares.

MAKES 9

2 eggs
200 grams caster sugar
100 grams light brown 
sugar
100 grams butter, melted
150 grams plain flour
60 grams cocoa powder
100 grams hazelnuts 
- swap this out for 
something else if allergic 
to nuts

100 grams milk or white 
chocolate chips

BEST EVER 
BROWNIES



25



26



27

1.  Heat oven to 200C/180C fan/
gas 6 and line a 12-hole muffin tin 
with paper cases. Beat the butter 
and caster sugar together until pale 
and fluffy. Add the eggs and beat in 
for 1 min, then mix in the yogurt, va-
nilla extract and milk. Combine the 
flour, baking powder and bicarb in 
a bowl with 1/4 tsp fine salt, then 
tip this into the wet ingredients and 
stir in. Finally, fold in the blueberries 
and divide the mixture between the 
muffin cases.

2. Bake for 5 mins, then reduce 
oven to 180C/160C fan/gas 4 and 
bake for 15-18 mins more until risen 
and golden, and a cocktail stick in-
serted into the centre comes out 
clean.

3. Cool in the tin for 10 mins, then 
carefully lift out onto a wire rack to 
finish cooling. Will keep for 3-4 days 
in an airtight container – after a day 
or two, pop them in the microwave 
for 10-15 secs on high to freshen up.

MAKES 12

100 grams unsalted butter 
softened
140 grams golden caster 
sugar
2 large eggs
140 grams natural yogurt
1 teaspoon vanilla extract
2 tablespoons milk
250 grams plain flour
2 teaspoons baking 
powder
1 teaspoon bicarbonate of 
soda
125 grams pack 
blueberries (or use 
frozen)

BLUEBERRY 
MUFFINS



HAPPY COOKING EVERYONE !

Children’s House Nursery
The Old Mill House

Station Road
Southwell

Nottinghamshire
NG25 0ET


