The Great Denbighshire Menu 2016

Primary Schools

“Dahlicious”!

Celebrating 100 years of Roald Dahl

Great Denbighshire Menu 2016
Primary Schools

Healthy Breakfasts
To celebrate 100 years since the birth of Roald Dahl, Denbighshire will be hosting a variety
of events to commemorate some of the much loved stories he has written, including Charlie
and the Chocolate Factory, Matilda, James and the Giant Peach and The BFG. One of the
centerpieces of our events is the Great Denbighshire Menu 2016.
Using your favourite Roald Dahl book for ideas, create a healthy (fictional) breakfast that
could be served at your school.
Using the recipes in this pack, choose one of the dishes from each section and then add
your own flavours to each dish to make an appealing breakfast for the guests.
Each recipe must not cost more than £1.50 to prepare; the cost of each ingredient has been
listed for you.
Round 1:

Fruit Salad

Round 2:

Breakfast Frittatas OR Sweet/Savoury Pancakes AND Secret Smoothie

Round 3:

Breakfast Frittatas OR Pancakes AND Breakfast Pizza AND Secret
Smoothie

When creating your dishes, you must think about the Eat Well plate, for example, eating five
fruits and vegetables per day, increasing the amount of fibre we eat and reducing the amount
of fat and sugar that we eat.
Once you are confident making your dishes, write up your recipes on the sheets provided,
remembering to calculate the total cost of the three dishes.
You must also design a menu card for your dishes, as well as present them in
“wondercrump” ways e.g. choose your favourite Roald Dahl Book; choose your favourite
Roald Dahl character to make breakfast for; create names for your recipes and tell us why!
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ROUND 1 – SCHOOL ROUND
JAMES’ FRUIT SURPRISE - FRUIT SALAD WITH YOGHURT DIP
All competitors should make this recipe in Round 1 only.
Note: No advance preparation of the ingredients is required.
Note: No cooking facilities are required to create this dish.
This recipe has been selected as it provides an opportunity for more children in the school
to participate and as it requires no cooking facilities. As a school, you are welcome to adapt
the recipe as appropriate (e.g. due to cost).
Ingredients – Fruit Salad:
Choose up to 6 ingredients to make your fruit surprise:

Cost

¼ melon (any variety) – peeled and sliced into 2cm chunks
¼ pineapple - peeled and sliced into 2cm chunks
1 satsuma or tangerine – peeled and segmented
50g red or green seedless grapes – washed and storks removed
1 banana – sliced and coated in lemon juice (to prevent browning)
1 kiwi fruit – peeled and cut into 8 pieces
2 peaches – stone removed and sliced into 2cm chunks
1 apple – core removed and sliced into 2cm chunks
50g blueberries or raspberries
1 mango – cut into 1cm chunks
Juice of ½ lemon
150ml Orange Juice

38p
25p
30p
13p
16p
25p
50p
31p
60p
£1 each
15p
17p

Ingredients – Yoghurt Dip:
Use the following ingredients to make the Yoghurt Dip:

Cost

100ml natural yoghurt
1 teaspoon (10g) icing sugar or 1 teaspoon of honey
1 teaspoon vanilla extract

9p
1.6p/5p
6p
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Equipment:


Sharp knife



Chopping board



Lemon squeezer



Peeler



Apple corer



Teaspoon



Mixing bowl



Tablespoon



Measuring jug



Serving bowl for the fruit salad



Small bowl for dip

How to make it:
1. Wash and prepare the fruit as described above and in the useful tips below.
2. Squeeze the lemon and place the juice in a mixing bowl. Place apples and bananas in
bowl and coat with the juice (this will stop them going brown).
3. Add the rest of the fruit and pour over the orange juice. Mix the fruit well.
4. In a separate bowl mix the yoghurt, icing sugar or honey and vanilla extract
5. Present the fruit salad with the yogurt dip on the side.
Handy Hints! - Fruit Preparation:
1. To prepare melon - cut in half and scoop out the seeds using a tablespoon. Cut the
melon into wedges, then using a knife separate the melon from the skin. Slice into 1cm
chunks.
2. To prepare pineapple – using a knife remove the leafy crown and cut a thin slice from
the base. Slice the skin away from top to bottom, removing any brown ‘eyes’ as you
go. Cut the pineapple in half lengthways and then into thick wedges. Remove the
tough central core and discard. Cut into 2cm chunks.
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3. To prepare kiwi – using a knife, cut in half across the widest part of the fruit. Holding
the kiwi in your hand, insert a teaspoon just beneath the skin (with the cupped side of
the spoon facing the fruit). Sweep the spoon around the fruit just beneath the skin until
you come full circle. Gently peel back the skin and remove with a knife. Cut into
quarters.
Judges considerations:
The judges will consider the following during the preparation of this recipe: The safe preparation of the fruit, using the bridge and claw;
 Even blending of the yoghurt dip;
 Keeping the pieces of fruit all the same size;
 The combination of the fruit selected in order to create an attractive fruit surprise with a
delicious fresh taste and in keeping with the Roald Dahl theme.

Presentation:
How you present your dish will play an important part in this year’s competition, e.g.






You might like to decorate your dish and your table;
You might like to give your dish a name; tell us which Roald Dahl character you’ve
made it for and why;
You might like to create a unique menu card;
You might like to think about ways to make your dish stand out from the rest.
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ROUND 2 – REGIONAL ROUND
MINI BREAKFAST FRITTATAS (MAKES 6 SMALL FRITTATAS)
All competitors should make two recipes in Round 2.
All competitors should make the Frittata OR the Sweet/Savoury Pancakes AND the
Breakfast Smoothie in Round 2.
Note: Cooking facilities are required to create this dish.
Note: Advanced preparation – the potatoes, bacon, chicken and sausage must be cooked
and cooled in advance of the competition.
Note: Adult supervision is required when using the oven.
Basic Ingredients:
You must use all of these basic ingredients in the Frittatas:

Cost

3 new potatoes - cooked and diced (must be cooked in advance)
60ml semi skimmed milk
3 large eggs - beaten
50g cheese - grated
1 teaspoon Worcestershire sauce
Black pepper

6p
5p
48p
25p
1p
1p

Optional ingredients:
Choose up to 3 extra ingredients from the list below to add flavour, colour and texture:

Cost

2 rashers of bacon - cooked and sliced (must be cooked in advance)
2 tablespoons sweetcorn
2 tablespoons peppers – diced
2 spring onions – sliced
2 sausages - cooked and sliced (must be cooked in advance)
2 slices ham – sliced or torn
3 mushrooms – sliced
2 tablespoons baked beans
1 small chicken breast - cooked and sliced (must be cooked in advance)
Choice of fresh herbs; chives, basil, oregano

40p
5p
10p
3p
50p
30p
10p
6p
70p
5p
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Equipment:












Flexible mufﬁn mould
Baking tray
Chopping board
Vegetable knife
Scissors
Grater
Mixing bowl
Tablespoon
Measuring jug
Fork
Table knife

How to make it:
1. Heat your oven to 170°C/Gas 4.
2. Place the mufﬁn moulds on a baking tray.
3. Mix the potatoes and your choice of 3 flavours in a bowl. Then divide between the 6
mufﬁn moulds.
4. In a measuring jug, beat the eggs with the milk, grated cheese, Worcestershire sauce
and black pepper.
5. Carefully pour the egg mixture into the moulds over your ingredients until ¾ full.
6. Bake for 20 minutes until puffed, golden and set.
7. Leave to cool for a few minutes before carefully loosening with a knife.
8. Carefully tip out onto a serving plate. Serve warm.
Judges considerations:
The judges will consider the following during the preparation of this recipe: Correct weighing, measuring and combining of all the ingredients;
 Correct use of knife skills using the bridge and claw;
 Safe handling of eggs and how they are cracked and beaten into the mixture;
 The safe use of the grater and snipping of herbs and use of oven and timing the baking
correctly;
 Neat presentation of the finished dish with consideration to the Roald Dahl theme.
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Presentation:
How you present your dish will play an important part in this year’s competition, e.g.






You might like to decorate your dish and your table;
You might like to give your dish a name; tell us which Roald Dahl character you’ve
made it for and why;
You might like to create a unique menu card;
You might like to think about ways to make your dish stand out from the rest.
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ROUND 2 – REGIONAL ROUND
SWEET OR SAVOURY BREAKFAST PANCAKES (MAKES 6 MINI PANCAKES)
All competitors should make two recipes in Round 2.
All competitors should make the Frittata OR the Sweet/Savoury Pancakes AND the
Breakfast Smoothie in Round 2.
Note: Cooking facilities are required to create this dish.
Note: Adult supervision is required when using the hob.
Note: Advanced preparation – the bacon must be cooked and cooled in advance of the
competition.
Basic Ingredients:
You must use all of these basic ingredients in the Frittatas:

Cost

100g self-raising flour
1 egg
50ml low fat yogurt
50ml semi skimmed milk
2 tablespoons vegetable oil
2 tablespoons crème fraiche – to serve

3p
16p
6p
4p
4p
10p

Sweet Optional ingredients:
Choose up to 3 extra ingredients from the list below to add flavour, colour and texture:

Cost

½ teaspoon cinnamon
1 dessert apple - grated (with skin on)
1 fresh peach - stone removed and sliced into 2cm chunks
50g fresh or frozen fruit:
strawberries
raspberries
blueberries

1p
31p
25p
27p

Savoury Optional ingredients:
Choose up to 3 extra ingredients from the list below to add flavour, colour and texture:

Cost

1 tablespoon sweetcorn
¼ pepper - diced (any colour)
2 spring onions – sliced
1 rashers of bacon - cooked and sliced (must be cooked in advance)
1 slice ham – torn
Choice of freshly chopped herbs; chives, basil, oregano

5p
15p
10p
20p
15p
5p
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Equipment:


Mixing bowl



Weighing scales



Whisk or fork



Large frying pan



Tablespoon



Fish slice

How to make it:
1. Place the flour, egg, yogurt and milk in a bowl and whisk together until smooth. Add
your chosen sweet or savoury ingredients to the mix and set aside for 10 minutes.
2. Heat the oil gently in the frying pan.
3. Turn the heat to low and drop 3 spoonful’s of the batter in the pan, allowing room for
each pancake to spread.
4. Cook gently for 2-3 minutes until bubbles appear and turn when the underside is
golden, then continue to cook for a further 2 minutes.
5. Serve the pancakes warm with crème fraiche.

Judges considerations:
The judges will consider the following during the preparation of this recipe: Correct weighing, measuring and combining of all the ingredients;
 Correct use of knife skills using the bridge and claw;
 Safe handling of eggs and how they are cracked and beaten into the mixture;
 The safe use of the hob;
 Neat presentation of the finished dish with consideration to the Roald Dahl theme.
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Presentation:
How you present your dish will play an important part in this year’s competition, e.g.






You might like to decorate your dish and your table;
You might like to give your dish a name; tell us which Roald Dahl character you’ve
made it for and why;
You might like to create a unique menu card;
You might like to think about ways to make your dish stand out from the rest.
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ROUND 2 – REGIONAL ROUND
SECRET SMOOTHIE WITH OATS (SERVES 2)
All competitors should make two recipes in Round 2.
All competitors should make the Frittata OR the Sweet/Savoury Pancakes AND the
Breakfast Smoothie in Round 2.
Note: Cooking facilities are not required to create this dish.
Note: Adult supervision may be needed for the blender.
Note: Advanced preparation – to save time the frozen fruit can be defrosted.

Basic Ingredients:
Use the following base ingredients to make the smoothie

200ml milk
1 teaspoon honey
1 tablespoon yoghurt
1 tablespoon porridge oats

Cost
14p
5p
1p
1p

Smoothie flavour – ingredients:
Choose three of the following frozen, canned or fresh fruits for your smoothie :

½ banana
4 strawberries - fresh or canned
50g rhubarb - stewed or canned
50g blueberries - fresh or frozen
50g raspberries - fresh or frozen
1 kiwi fruit – skin removed and sliced into 2 cm chunks
75g mango (fresh, canned or frozen) - skin removed and sliced into 2 cm
chunks
1 apple – core removed and sliced into 2cm chunks
50g pineapple (fresh, canned or frozen) - skin removed and sliced into 2
cm chunks
2 peaches – stone removed and sliced into 2cm chunks
2 nectarines – stone removed and sliced into 2cm chunks

Celebrating 100 years of Roald Dahl
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Equipment:













Chopping board
Sharp knife
Weighing scales
Apple corer
Can opener
Measuring jug
Peeler
2 large glasses
Blender
Scraper
Tablespoon
Teaspoon

How to make it
1. Wash and prepare the combination of fruit you intend to use.
2. Place the milk, yogurt, oats and honey in the blender.
3. Add the fruit, secure the lid and whizz until smooth.
4. Serve immediately.

Judges considerations:
The judges will consider the following during the preparation of this recipe: The safe preparation of the fruit, using the bridge and claw;
 Even blending of the smoothie;
 The combination of the fruit selected in order to create a refreshing smoothie with a good
flavor in keeping with the Roald Dahl theme.

Celebrating 100 years of Roald Dahl

13

Great Denbighshire Menu 2016
Primary Schools
Presentation:
How you present your dish will play an important part in this year’s competition, e.g.






You might like to decorate your dish and your table;
You might like to give your dish a name; tell us which Roald Dahl character you’ve
made it for and why;
You might like to create a unique menu card;
You might like to think about ways to make your dish stand out from the rest.
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ROUND 3 – GRAND FINAL
MINI BREAKFAST PIZZAS (SERVES 2)
All competitors should make three recipes in Round 3.
All competitors should make the Mini Breakfast Pizza; AND the Frittata OR the
Sweet/Savoury Pancakes; AND the Breakfast Smoothie in the final round.
Note: Cooking facilities are required for competitors to create this dish.
Note: Advanced preparation – the bacon and sausage must be cooked and cooled in
advance of the competition.

Basic Ingredients:
You must use all of these basic ingredients in the pizza:

Cost

2 large pittas or 2 large wraps
50ml passata

16p
5p

Optional ingredients:
Choose up to 4 extra ingredients from the list below to add flavour, colour and
texture:

Cost

1 spring onion – sliced thinly
¼ red pepper – sliced
1 dessertspoon sweetcorn
1 tablespoon tuna – drained and flaked
1 slice ham – torn or sliced
1 slice chicken - torn or sliced
50g cheese – grated
25g olives
1 egg
2 rashers of Bacon – cooked and sliced (must be cooked in advance)
1 sausage – cooked and sliced (must be cooked in advance)
30g mushrooms – sliced
50g baked beans
1 tomato
1 tablespoon chopped herbs – parsley, mint, coriander, chives

6p
7p
4p
15p
15p
15p
25p
11p
16p
40p
25p
10p
6p
12p
5p
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Equipment:









Sharp knife
Chopping board
Can opener
Dessertspoon
Tablespoon
Grater
Baking tray
Serving plate

How to make it:
1. Preheat the oven to 200 oC.
2. With the back of a dessertspoon, spread the passata over the pitta bread or wrap.
3. Prepare and add the toppings that you are using and sprinkle over the cheese.
4. Place on a baking tray and bake in a hot oven (200 oC) for 10 minutes until the bread is
crisp and the cheese is melted.
Judges considerations:
The judges will consider the following during the preparation of this recipe: Safe and accurate cutting of the vegetables/meat ensuring that the pieces are of similar
size and thickness;
 Accurate use of cutting techniques, using the bridge and claw;
 Safe use of grater;
 Neat presentation of the finished dish with consideration to flavor, texture and theme of
Roald Dahl.
Presentation
How you present your dish will play an important part in this year’s competition, e.g.






You might like to decorate your dish and your table;
You might like to give your dish a name; tell us which Roald Dahl character you’ve
made it for and why;
You might like to create a unique menu card;
You might like to think about ways to make your dish stand out from the rest.
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COMPETETION RULES
1. The Competition


The competition is split into

3 main rounds:

Round 1 – School Round
Round 2 – Regional Round
Round 3 – The Grand Final


Within Round 1, competitors are required to make James’ Fruit Surprise - one dish. This
will help to save on time and costs.
Please note: the fruit surprise has been chosen as it something simple for mass
participation. As a school, you can choose to make another recipe of your choice for
Round 1; the main thing is that you are able to select two winners who can progress to
Round 2. OR if you prefer, if you are also entering the Cogurdd, you could select two
pupils from the same Round 1 to qualify for Round 2 of this competition. It then provides
an opportunity for more pupils from your school!



Within Rounds 2 and 3, competitors will be required to make the following:Round 2 – Mini Breakfast Frittatas OR the Sweet/Savoury Pancakes
AND the Breakfast Smoothie
Round 3 – Mini Breakfast Pizza
AND the Frittata OR the Sweet/Savoury Pancakes
AND the Breakfast Smoothie

2. The Recipes


Please read the recipes very carefully, noting the ingredients and equipment needed and
any special instructions.



The recipes indicate some of the points that the judges will be looking for during the
preparation of the recipe.



Once you have created your recipes, please complete the Great Denbighshire Menu
2016 Competition Form.
Please Note: You should make your choices in Round 1 and if you are successful, you
must continue with the same choices throughout the subsequent rounds. However,
competitors will be allowed to make minor or on the spot changes to their recipes (if
necessary) during the competition.
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3. Ingredients and Equipment


Competitors will need to provide all of the ingredients and equipment for each round
(including tea towels).



In Round 1, the school may choose to provide the ingredients and equipment.

4. Food Safety and Hygiene
Competitors must pay particular attention to food safety and hygiene and their own and
others’ personal safety.


Frequent hand washing is essential, before and during food preparation, especially when
working with raw meat, raw fish and uncooked eggs.



Cover wounds on hands with blue waterproof dressings.



Do not attend the competition if you feel unwell, feel sick or have a stomach upset, a
heavy cold or cough.



Wear a clean apron or chef whites.



Please tie your hair back if it is long and secure any wisps or long fringes away from the
face.



Do not wear nail polish.



Remove any jewellery, such as rings and earrings.



Wear appropriate footwear. Do not wear high heels, open sandals, mules, ‘flip-flops’ or
other shoes which do not cover the feet completely.



Raw and cooked perishable ingredients should be stored at 5°C or below. Steps should
be taken to avoid cross-contamination by accidentally transferring harmful bacteria from
raw meat or fish on to other foods.



Competitors should use safe cutting techniques such as the ‘bridge’ and ‘claw’ when
cutting, slicing or dicing. To find out more about safe cutting/preparation techniques visit
the Skills Snippets website (http://www.focusonfood.org/skills_snippets - English)
(http://www.focusonfood.org/sgiliau_cyflym - Welsh).



Do not leave sharp items in washing up bowls or where they may cause injury to others.



If any competitor should need essential medication during the competition, it is their
responsibility to ensure it is available and administered by themselves or an appropriate
designated adult.
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Do not touch electrical equipment with wet or greasy (slippery) hands. Operate the
equipment with due care and under judges’ supervision

5. During the Competition


The competition will last 2 hours. The time allowed for cooking is 11/2 hours. You will
also have 15 minutes at the start and end of each round to prepare ingredients and
equipment, as well as cleaning down your cooking area. No pre-preparation of
ingredients is allowed unless stated on the recipe. The timings for Round 1 (school) will
be one hour.



You should rehearse your recipes before the competitions to ensure that you avoid
difficulty or problems when you are making the dishes during the competition.



Good time management during the competition is essential. It is recommended that you
prepare a short time plan, outlining your order of work, which you can refer to during the
competition.



If you experience a problem during the competition (such as a major mistake,
malfunctioning equipment or you are feeling unwell), you must tell the judge/s
immediately.



Wash up as you go along and keep your cooking area tidy.



Competitors must take care when using cookers and portable electrical equipment.
Some adult supervision will be allowed during the competition and is listed on the recipe
sheets.

6. Judging


Judging will take place at each of the rounds using the judging form provided.



You will be judged on the following:a. The suitability and cost of your recipes;
b. How well you work during the competition (preparation/cooking skills/cleaning as
you go);
c. The taste, texture and presentation of your final dishes;
d. If you have included the theme of Roald Dahl into your recipes by producing
menus, names for dishes and thinking about your presentation on this theme.



Some of the important judging points have been listed at the bottom of each recipe.

Celebrating 100 years of Roald Dahl

19

Great Denbighshire Menu 2016
Primary Schools


Judge/s will give a short verbal critique to competitors at the end of each of the
competitions. The judges’ decision is final and regrettably no written critiques or judges’
mark sheet can be made available to individual competitors.

Celebrating 100 years of Roald Dahl

20

Great Denbighshire Menu 2016
Primary Schools
Recipe and cost card - Each pupil to complete this and bring it to the competition.
Name:

School:

ROUND 1 – James’ Fruit Surprise
You do not have to use this form, you can create your own recipe card if you prefer.
However, we do need you to work out the cost of your recipe.
Ingredients

Cost

Total cost

£

Equipment

Method
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Recipe and cost card - Each pupil to complete this and bring it to the competition.
Name:

School:

ROUND 2 and 3 – Mini Breakfast Frittatas OR Sweet or Savoury Breakfast Pancakes
You do not have to use this form, you can create your own recipe card if you prefer.
However, we do need you to work out the cost of your recipe.
Ingredients

Cost

Total cost

£

Equipment

Method
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Recipe and cost card - Each pupil to complete this and bring it to the competition.
Name:

School:

ROUND 2 and 3 – Secret Smoothie with Oats
You do not have to use this form, you can create your own recipe card if you prefer.
However, we do need you to work out the cost of your recipe.
Ingredients

Cost

Total cost

£

Equipment

Method
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Recipe and cost card - Each pupil to complete this and bring it to the competition.
Name:

School:

ROUND 3 – Mini Breakfast Pizzas
You do not have to use this form, you can create your own recipe card if you prefer.
However, we do need you to work out the cost of your recipe.
Ingredients

Cost

Total cost

£

Equipment

Method
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“Dahlicious” – Great Denbighshire Menu 2016
JUDGING FORM - PRIMARY SCHOOLS COMPETITION
Name:

School:

Recipes

Cost
£1.50
per dish
(5)

Correct
tools and
equipment
(5)

Hygiene
(5)

Safety
(5)

Preparation &
cooking
skills
(5)

Work in a
logical
sequence
(5)

Completed
in time
(5)

Presentation
(5)

Taste
(5)

Texture
(5)

Total
(50)

Round 1 only
/ 50

Fruit salad
Round 2 and 3 (delete
as appropriate)
Breakfast Frittatas OR
Sweet/Savoury
Pancakes

/ 50

Round 2 and 3
/ 50

Secret Smoothie
Round 3 only

/ 50

Breakfast Pizza
Comments:
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