
Some of the things you will cook . . . 
Flapjack, pasta salad, pizza toast, koftas and couscous, bread, vegetable curry, 

scones, goujons, lemon drizzle cupcakes
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Some of the things you will cook . . .
Fruit crumble, macaroni cheese, chicken curry, bolognaise, veggie chilli, 

chocolate chip cookies, pizza, fajitas 

Food 
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Fairtrade
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Some of the things you will cook . . . 
Churros, focaccia bread, lasagna, swiss roll, spring rolls, quiche,

puff pastry, sausage rolls, cornflake tart
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