
Name: ………………………..…………………….

Day I have Food and Nutrition: …………....…………

Year 7 Recipe Booklet
Term 1

• We split our Food and nutrition lessons between theory 
lessons (not cooking) and practical lessons (cooking). Below 
are the order of the lessons for this project. Students only 
need to bring in ingredients where the recipe name is stated. 
They do not need to bring ingredients in for theory lessons.

• In year 7 we will develop cooking skills in our practical lessons 
as well as learning about different dietary needs (eg allergies, 
intolerances, vegetarianism and veganism).   

Week beginning Lesson / Recipe

31st August No ingredients required

7th September Bolognese

14th September Egg fried rice

21st September No ingredients required

28th September Macaroni cheese

5th October No ingredients required

12th October Pasta bake

19th October Mince and lentil curry

Half term



Important information for parents and guardians:

• Students are advised to bring their ingredients to the Food classroom after the first bell sounds to be put into storage or 
placed in the fridge until lesson time.

• Please provide a suitable named container for all lessons. 

• Students are welcome to leave their products in the fridge or in the classroom and collect them after school or if they wish,
take them at break/lunchtime to eat. Students will be reminded of this, but it is ultimately their responsibility and any food 
products left for over 48 hours to will thrown away to maintain good hygiene and adequate storage space within the 
classroom. Any un-named containers will be repurposed after a week.

• We advise that all meat/dairy based products are fully reheated to 75ᵒc or above either in the microwave or the oven/hob.

• We have tailored the quantities of the ingredients in the recipes to ensure both the cooking times within lessons and storage
facilities are available. We ask you do not increase the quantities.

• Students with allergies or dietary needs may adapt the recipes to suit their diet, please email me if you would like to discuss 
this (see below). If alternatives are supplied, please ensure these are nut free (no almond milk etc).

• We realise in the current economic climate that some families may find supplying the ingredients a challenge. If your child 
receives pupil premium funding and you would like ingredients supplied please don’t hesitate to contact me via email 
(lluxton@stmichaelsmiddle.org) and we can try to find a resolution so that all students can participate in the lesson. 

Mrs Luxton
Food Department












