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Abi’s Liverpool Scouse
Abi Rayner, Assistant Accommodation Manager,  Grenville Street, Liverpool

“My nan was born in Liverpool but moved to The Wirral during WW2. She used to make scouse for us when we were growing up (and she always made sure to have red cabbage and crusty bread on the side!) This  always makes me think of her.”

Ingredients:
   2 tbsp olive oil
   875g/1lb 15oz lamb shoulder, cut into cubes   3 lambs’ kidneys, cored, split and cut into quarters   2 onions, finely sliced
   2 carrots, sliced 
   875g/1lb 15oz potatoes, peeled, sliced    handful fresh thyme 
   1 bay leaf
   splash Worcestershire sauce
   575ml/18fl oz beef stock
   salt and freshly ground black pepper     50g/2oz butter, melted, plus extra for greasing

 

   Pickled beetroot to serve

Method: 
1. Preheat the oven to 180C/355F/Gas 4.2. Heat the oil in a large frying pan over a high heat. Add the lamb and kidneys and fry for 2-3 minutes, until golden brown all over.3. Add the onions and carrots and fry fora further 3-4 minutes, until softened and golden, then remove from the heat.4. Butter an ovenproof casserole dish with a lid and line the base and sides with a layer of potato slices, seasoning with salt and freshly ground black pepper.5. Add the lamb cubes, carrots, onions, kidneys, herbs and season again with salt and freshly ground black pepper.

6. Add another layer of overlapping potato slices.7. Add the Worcestershire sauce to the beef stock, then add to the casserole, pouring evenly over the potato layer, until the stock level reaches the bottom of the top layer of potatoes.
8. Brush the top potato layer with melted butter.9. Cover with the lid and place into the oven to cook for two hours, then remove the lid and return to the oven to cook for a further 30 minutes, or until the potatoes are crisp and golden.
10. To serve, spoon out generous portions onto warmed plates with a spoonful of picked beetroot alongside.



Abi’s Wet Nelly
Abi Rayner, Assistant Accommodation Manager,  

Grenville Street, Liverpool

“Wet Nelly is a local Liverpool favourite and is a moist version of 

Nelson Cake, which is a Lancashire fruit cake, hence the name ‘Wet 

Nelly’!”

Ingredients:
   Loaf of white bread (day-old bread is fine)

   100g butter
   140g brown sugar
   3/4 litre warm milk
   2 tsp mixed spice
   3 medium eggs
   500g mixed fruit 

Method: 
1. Cut the crusts off the bread and slice into chunky squares. Soak 

bread in milk for at least 4 hours or overnight.

2. When fully soaked, add all other ingredients, mix together well and 

pour into a greased deep-sided roasting tin.

3. Bake at 180°C / 160°C (fan) / Gas Mark 4 for approximately 1 – 1 ¼ 

hours until soft but springy to touch.

4. Delicious served hot with custard or cold with a cup of tea.



Alicia’s Scottish Stovies  
Alicia Turnbull, Assistant Accommodation Manger, Seabraes, Dundee

“Stovies is a traditional Scottish Autumn/Winter dish to warm you up on the cold nights. Something to do on Monday with all that delicious 
roast.”
meat and veg, fat and gravy, left over on the stove from the Sunday 

Vegetarian Scottish Stovies
Ingredients:
   4 slices of Simon Howie Vegetarian square sausage, chopped   Tablespoon of vegetable oil
   2 medium white onions, diced
   1 ½ lbs of potatoes (washed and peeled)   500ml Vegetable stock
   Salt and pepper to taste

Method: 
1.  Heat the veg oil in a large pan and add the chopped onion, cook on a low heat until soft.
2. While the onions are cooking, peel and chop the potatoes. Check back on onions occasionally until they brown.3. Add potatoes, followed by Vegetable stock. The stock should cover approx. three quarters of the potatoes, so add more if necessary.4. Bring to the boil, then reduce heat, cover with a lid and simmer. Meanwhile roughly chop the sausage slices.5. After 15-20 mins, add the chopped squared sausage to the pot and continue to simmer for another 10-15 mins (depending on how thick-cut the potatoes are) until they are cooked through. Test if ready by inserting a knife into the centre of a potato until it starts to go through. The stovies should be thick, with no liquid left in the pan, give it a good stir and season to taste.6. Serve immediately, or if you like a bite to your stovies, transfer to an ovenproof dish and grill at 200 degrees Celsius for 5 mins to form a crispy layer.



Scottish Stovies with corned beef.Ingredients:
   30g lard or butter
   1 onion , finely chopped
   ½ swede , peeled and cut into 2cm cubes (400g prepped weight)   2 large carrots , peeled and cut into 2cm cubes   1 celery stick, finely chopped 
   500g leftover roast meat (lamb or beef), or corned beef, cubed    700g potatoes , peeled and cut in to 3cm cubes   500ml beef or lamb stock
   oatcakes or crusty bread, to serve 

Method: 
1.  Heat the lard or butter in a medium sized saucepan. Add the onion and fry for 10 mins over a low-medium heat until softened. Add the swede, carrot and celery and fry for 5 mins. 2. Stir in the meat, if using leftover roast lamb or beef, then the potatoes. Pour over the stock and season generously, bring to the boil, then turn the heat down to a simmer. Cook covered for 1 hr 30 mins or until the vegetables have softened and the potatoes have broken down completely. If you’re using corned beef, add this to the pan 20 mins before the end of cooking. Serve with oatcakes, or crusty bread.



Christine’s Crispy Tortilla Pizza

Christine Depass, Accommodation Manager,  

Lillian Knowles House, London

“Hello pizza lovers, enjoy this twist on a well-known favourite!”

Ingredients:
   4 tortillas (whole wheat ideally)

   1 tomato puree
   1 ball mozzarella cheese (feta or most other cheeses works fine)

   1 handful olives
   1 white or red onion
   1 chilli/jalapeno
   4 small tomatoes
   ½ bell pepper (your fave. colour)

   ½ cup basil, fresh is best (if dried, use less)

Optional:
   ½ (7.5 oz.) can sweet corn (drained and rinse)

   Add any other toppings of your choice

Method: 
1. Spread tomato puree over each tortilla

2. Lay on the basil
3. Slice the cheese into thin layers and add to tortillas

 on 
4. Chop the veggies into small pieces then place evenly tortillas 

5. Cook in the oven for 10-15 mins at 180°C (360°F) - don’t let the 

tortillas burn!
6. Enjoy 



Christine’s Pumpkin and 
Carrot Soup 
Christine Depass, Accommodation Manager,  Lillian Knowles House, London

“Delicious homemade soup in 30 minutes”

Ingredients:
   ½ (500g) pumpkin or butternut works    4 carrot
   1 apple
   1 onion
   4 tbsp olive oil
   ¼ cup water
   3 cups vegetable broth
   1 tbsp curry powder
   1 cup sour cream (Greek yoghurt works too)   salt and pepper to taste
   ½ lemon juiced
   ¼ cup pumpkin seeds

Optional:
   pumpkin oil (for garnish)
   pickled pumpkin (for garnish)

Method: 
1.  Chop the pumpkin and carrots into rough cubes.2.  Dice the onion.
3.  Add the oil to a large pot and put on medium heat.4.    Add the chopped veg and fry gently for five minutes, stirring occasionally.
5.  Chop the apple.
6.   Add the pumpkin seeds, curry powder, apple and ¼ cup water and fry for another 2 minutes.
7.  Add the stock and let it all simmer for 10 minutes.8.  Finally, add the cream and give it a good stir.9.    Use a masher or hand blender to give the soup a quick pulse. To finish the soup off add a pinch of salt and pepper and lemon juice.  Have a test and see if it needs a little more salt or lemon. Done!10.  As you serve the soup, add some pickled pumpkin pieces, (roasted pumpkin seeds) and pumpkin oil to each bowl.

Voilà, done!
Serve with crusty roll or grill ciabatta bread, buttered



Emma’s Chelsea Buns
Emma Owens, Assistant Accommodation Manager,  

Addenbrooke’s in Cambridge

“One of Cambridge’s most famous foods would be the Chelsea buns 

made in a world famous bakery called Fitzbillies. On 4 October 2020, 

the bakery has been open for 100 years. Celebrities have been known 

to order their delicious Chelsea buns and have them flown out to be 

delivered.”

Ingredients:
   540g strong white flour (plus a little bit extra for dusting)

   1tsp salt
   1 packet of easy-blend-yeast

   1/2 pint milk
   60g unsalted butter (plus a bit extra for greasing the baking tray)

   1 egg, lightly beaten

Method: 
1. Sift the flour and salt into a large bowl. This makes the finished buns 

lighter.
2. Make a well in the flour and add the packet of yeast.

3. Slowly warm the milk and butter in a pan until all of the butter has 

melted. Then add it to the flour mixture. Partially mix together and 

then add the beaten egg before continuing to mix until it forms a 

soft dough.
4. Get stuck in and knead it for about 5 minutes until the dough is 

smooth and elastic.
5. Cover the bowl with Cling film or put it in a plastic bag and place 

it somewhere warm like an airing cupboard, until the dough has 

doubled in size. If you don’t have an airing cupboard, turn the 

oven on to preheat and sit the bowl on a tall stall right next to it, 

which provided enough warmth to encourage the dough to rise. Be 

warned it might take about an hour.

6. Whilst you’re waiting for your dough to rise you can grease a 13 by 

9inch  baking tray with a little bit of butter and prepare your filling 

by mixing 270g dried fruit (I used a mixture of sultanas and raisins 

but you can also use currants and/or mixed peel if you like) with 

120g dark brown soft sugar in a bowl. 



Emma’s Chelsea Buns - continued 

 

7. Remove the risen dough from the bowl and knock it back with your 

fist to expel the air until it’s back to its original size.

8. Sprinkle your kitchen surface or a board with flour and roll the 

dough out into a rectangle approximately 15 by 20 inches.

9. Brush the surface with 120g melted butter and sprinkle the dried 

fruit and sugar combo evenly over the entire surface. 

 
 
 
 
 
 
 
 
 
 
 
 

10.  Roll the dough up from the long side, in the style of a Swiss roll. 

11.  Once you’ve rolled it, cut it into about 15 pieces and arrange 

them evenly in the greased baking tray. Leave a little bit of 

space between each bun…

12.  Cover the tray with more Cling film and put it back in a warm 

place for about half an hour, by which time, they should 

double in size again. While they are rising, heat the oven to 200 

degrees.
13. Bake them for 25 minutes or until they’re golden on top.

14.  While they’re baking, you need to prepare the glaze. Dissolve 

2tbsp caster sugar in 1tbsp milk, over a low heat. Then bring it 

to the boil and simmer for 2 minutes. Don’t do this bit too early, 

it only takes a few minutes to prepare so wait until the buns are 

on the verge of being ready.

15.  Remove the Chelsea buns from the oven and brush them with 

the glaze. Carefully take them out of the tin and transfer them 

onto a wire rack to cool. 



Faisal’s 7 Spoon Chocolate Cake
Faisal Mughal, Assistant Accommodation Manager,Lilian Knowles House, London

“One of my favourite cakes to make which is quick and easy”
Ingredients:
SPONGE MIXTURE:
   7tbsp oil
   7tbsp milk
   7tbsp sugar
   4tbsp plain flour
   3tbsp coco powder
   1tsp baking powder
   2 eggs
   Half tea spoon vanilla essence/extractCOFFEE SYRUP:
   Half cup hot water
   1 and half tsp instant coffee
   3tbsp sugar

Method: 
1. To make the sponge cake, break the two eggs and add the sugar, oil, milk and vanilla essence and beat the mixture until it is creamy.2. Now add the dry ingredients and mix.3. Pour the mix into a lined 8inch baking tray.4. Cook for 25-30 minutes at 170c (340F). A tooth pick inserted in the middle of the cake should come out dry. Allow to cool completely.5. For the coffee syrup, mix the coffee and sugar into boiling half cup water and set aside to cool. Once it has cooled, pour over the cake and let it soak until the coffee syrup has disappeared.6. For the frosting, mix all the ingredients together, and on a low heat whisk the mixture until the consistency becomes thick. Do not stop mixing until the mixture becomes thick otherwise it will curdle.7. Now add the butter for a shine and milk chocolate for extra scrum!8. Allow to cool and then pour over the sponge mixture.9. Decorate your cake. Go WILD!

10.  Allow to cool in a fridge for 2-4 hours so the chocolate       frosting sets.

FROSTING:
   2tbsp coco powder
   2tbsp sugar
   1tbsp corn starch
   1 cup milk
    Half a cup (100Grams) 

    milk chocolate
   1tbsp butter



Fatima’s Simple Vegan  
Chickpea Curry
Fatima Agbandje, Assistant Accommodation Manager, 

Lilian Knowles House London

“This easy coconut chickpea curry is ready in no time and packed with 

flavour! This recipe seemed like the perfect easy, budget-friendly, not-weird 

meal to try out for those that are not quite used to cooking. It’s a healthy 

but comforting dish and is easily customized with whatever nutritious 

vegetables and accompaniments you prefer.”

Ingredients:
   1 tbsp coconut oil
   1 onion diced
   5 garlic cloves minced
    1 inch fresh ginger peeled and  

minced or grated
   1 Vegetable stock cube
   1 ½ cups of Coconut milk
   Spinach
   1 and 3/4 cups cooked chickpeas

   1 tbsp curry powder
   2 tbsp freshly-squeezed lime juice (1 lime) (lemon also works)

Method: 
1. In a large pan, heat the coconut oil over medium-high heat. Add the red 

onion with a pinch of salt. Cook, stirring frequently, until the onion is 

softened and starting to brown.

2. Reduce the heat to medium. Add the garlic and ginger; stir and cook for 

60 seconds or until fragrant. Stir in the curry powder, turmeric, black 

pepper, cayenne pepper, and salt. Cook for 30 seconds more to toast the 

spices.
3. Stir in the coconut milk and chickpeas. Bring the mixture to a boil, then 

reduce the heat to medium-low.

4. Simmer the coconut chickpea curry for about 10 minutes or until 

reduced slightly. Stir in the fresh lime juice. Season to taste with 

additional salt (I used about another 1/2 teaspoon at this point). 

5. After simmering the chickpea curry, turn off the heat, stir in the spinach, 

and cover the pan. Remove the lid after 2 minutes, or when the spinach 

is wilted to your liking. Serve hot, over rice or other accompaniments of 

choice.

TO ADD HEARTY VEGETABLES LIKE SWEET POTATO OR CAULIFLOWER:  Cut the 

veggies into bite-sized pieces, and add them after the initial step of cooking the 

onion, but before adding the garlic and ginger. Stir-fry for a couple of minutes until 

the vegetable is softened a little bit. It can then finish cooking when the chickpea 

coconut curry is brought to a boil and simmered.



Grant’s Mince & Tatties
Grant Mcdonald, Deputy Accommodation Manager,  Kelvinhaugh, Glasgow

“Always a family favourite! When growing up, it was even better when you use your fork to mix it all together and make a castle (shaped like a mountain) and you must try it with baked beans through it as us Glaswegians love it like that”

Ingredients:
   450g Steak Mince     
   1 large carrot, diced
   1 large onion, diced 
   olive oil
   freshly ground black pepper
   sea salt    
   1 tbsp gravy granules 
   200ml beef stock
   600g potatoes, peeled 
   30g butter
   50ml double cream (optional)

Method: 
1. Season the steak mince with plenty of black pepper and a little salt. Heat a deep pan until hot on the hob. Add the oil and swirl round the pan. Add the seasoned mince and brown well.2. Stir in the diced onion and carrots and cook for another 5 minutes. Add the stock then turn the heat down to very low. Leave to cook, stirring occasionally, for about 2 hours. Make sure it doesn’t dry out.3. When the meat is really tender add the gravy granules and stir to thicken.4. For the mash, cut the potatoes into 2-3 pieces if large, but not too small or they’ll start to break up when cooking.5. Put the potatoes into a pan of cold, salted water and bring to a gentle simmer to cook. Once cooked (slides off the blade of a sharp veg knife when pierced), drain well, return to the pan and place back on the heat to dry out for a few seconds.

6. Pass the potatoes though a mouli, potato ricer or use good old fashioned elbow grease and a masher. This base can now be cooled quickly and stored in the fridge for up to three days. Don’t pack the potato into a container or it will turn into a brick! Instead, mound it in loosely, and cover.7. To serve immediately, return the potato to the pan, add the cream and butter, season to taste and heat gently, stirring with a silicone spatula until smooth and ready to serve.
8. To reheat the mash, place the butter and cream in a large saucepan and bring to the boil, then beat in the mash spoonful by spoonful until it becomes really smooth and silky. Season to taste. The amount of butter and cream you add will depend very much on the type of potato used but these quantities are a rough guide.
9. Serve the mash and mince piping hot.



Grant’s Real traditional 
Scottish tablet
Grant Mcdonald, Deputy Accommodation Manager,  

Kelvinhaugh, Glasgow

Ingredients:
   50g butter (for greasing) 
   150ml full fat milk 
   500g granulated sugar 
   397g condensed milk 
   2 teaspoons vanilla extract

Method: 
1. Liberally grease a 25mm deep baking tray. Set aside.

2.  Add the milk and granulated sugar to a large cooking pan, and heat 

on a high heat until sugar dissolves.

3.  Pour the condensed milk into the mixture, and cook over low heat, 

stirring constantly with a wooden spoon, until it thickens, 20 to 25 

minutes.
4. When the mixture has thickened it will turn a darkened yellow to 

light brown colour, and should start to bubble and look like a pitted 

moon base. Add the 2 teaspoons of vanilla extract.

5. Take it off the heat, and stir constantly at a fast pace until it 

thickens and starts to turn brown, 10 to 15 minutes. It should start 

coming away from the bottom of the pan and stick to the wooden 

spoon.
6. Pour into the greased tray - Place this to the side to cool for 15 

minutes.
7. After 15 minutes it should be cool enough to cut into bite size 

pieces. Do this with a sharp knife then leave to cool for a further 5 

to 10 minutes.
8. It should be cool enough to then remove from the tray with your 

butter knife and place onto a plate of your choice - ready to eat!



Grant’s Shortbread
Grant Mcdonald, Deputy Accommodation Manager,  Kelvinhaugh, Glasgow

“A tasty treat that can be enjoyed all year round and adapted to every occasion by changing your cookie cutter”

Ingredients:
   ½ lb plain flour
   3 ½ oz corn flour
   1/2lb butter
   3 ½ oz caster sugar

Method: 
1. Sieve the flour, corn flour and sugar together.2. Add the butter and knead all the ingredients together.3. Place shortbread on a board and roll out thinly.4. Cut out in desired shapes of biscuits5. Place on baking tray and bake in a moderate oven, about gas mark 3-4, for 10-15 minutes.
6. Sprinkle sugar over them when the come out the oven and then leave to cool.



Grant’s Winter Soup 
Grant Mcdonald, Deputy Accommodation Manager,  

Kelvinhaugh, Glasgow

“This recipe is trial and error but practise makes perfect”

Ingredients:
   Veg Stock 4/6 
   Quarter of a pack of lentils 

   1 big leek
   4 carrots (Grated)
   Potato X4 diced
   Bacon lardoons (options)
   Salt and Pepper 

Method: 
1. Place water stocks cubes and lentils in a pot to simmer

2. Prepare and add veg and bacon

3. Simmer stir 
4. Season to taste 

Best served with buttered tiger bread!



Joe’s Brain Fuel Breakfast
Joe Freeman, Marketing Officer, Worcester

Blueberry overnight oats 
“Affordable, healthy, nutrient loaded meals to get you through the day. Prep 3-4 of these at a time for a quick grab-n-go breakfast”
Absolutely rammed with all the nutrients you need to get you through those early morning lectures. Blueberries are packed with antioxidants and proven to help improve memory and brain function.  

For 1 jar you’ll need:
   50g rolled oats
   2 tbsp chia seeds
   1 tbsp Greek yogurt
   100ml almond milk
   1 tsp peanut butter
   Handful of frozen blueberries

Method: 
1. Simply throw everything into your jar of choice, give it a good shake then top with the blueberries and leave overnight in the fridge.2. As the blueberries defrost, the juicy goodness will soak through the rest and add loads of flavour! 



Joe’s Brain Fuel Lunch
Joe Freeman, Marketing Officer, Worcester

Prep 3-4 of these at a time and pack 1 a day in your bag for an easy-

to-eat-anywhere lunch. 

The omega-3 in fish is turbo fuel for brain functionality and healthy 

joints

For 1 portion you’ll need:
   150g cooked white rice 
   140g tinned tuna (or if you’re veggie, use half a can of mixed beans)

   ½ medium red pepper
   Sweet corn
   1 spring onion
   ¼ cup of dill

For the zesty dressing
   Squeeze of half a lemon
   6 table spoons extra virgin olive oil

   Pinch of salt and pepper

Method: 
1. Dice up the pepper to small squares, roughly chop up the spring 

onion and dill (removing leaves from the stem) and drain your 

tuna.
2. Throw it all in some Tupperwear and give it a good mix.

3. For the dressing, throw it all in an airtight container and give it a 

good shake – add to salad when it’s time to eat.



Katelyn’s Butter Pie
Katelyn Wiggins, Accommodation Manager, Preston
“Butter Pie and Corned beef Hash - One of my favourite things about living in Lancashire has definitely got to be how good the comfort food is. Going to a PNE match and having a Butter Pie is a Prestonian rite of passage and it’s not winter until you’ve dug the big pan out to make enough Corned Beef Hash to feed the street (not that you would, seconds – and sometimes thirds – are expected!).”

Ingredients:
For the pastry
   225g/8oz Plain flour
    50g/2oz Butter, salted or unsalted; you  can adjust seasoning to taste at the table   50g/2oz Lard, vegetable fat, or dripping   A pinch of salt, if used, and white pepper   Ice cold water

For the filling
   3 Large potatoes – a King Edward/Maris Piper type   1 Large onion
   50g/2oz Butter, plus 100g/4oz for softening the onions

Method: 
1. Sift the flour and salt into a bowl and stir in the butter and lard (I tried with all butter and found this microwaved really well, about 30 seconds to a minute, depending on the wattage, for each quarter of a pie).2. Using your fingertips, or a fork, incorporate in the butter until it resembles fine crumbs, then drizzle in just enough cold water to make the pastry form a ball, pop into a plastic bag, press out the air, and leave in the fridge to rest for 30 minutes.3. Meanwhile, peel the three large potatoes and the onion, cut the potato into thick slices, a little thicker than a pound coin, and the onion in to half rings. Parboil the potatoes until they are just soft but still holding their shape, about 8-10 minutes. Sauté the onions, over a low heat, in the butter until soft, but not browned, as this will spoil the end flavour.4. Roll out about two thirds of the pastry, to line a pie dish, and trim the edges.

5. Drain the potatoes, let the steam leave the pan, then, in the lined pie dish, layer the potatoes, onions and butter flakes, season with salt and white pepper and top off with the rolled remains of the pastry, ‘stab’ the top to make air vents.
6. Bake at 180 degrees for about half an hour until golden, and serve immediately, with pickled red cabbage.



Corned Beef Hash 

Katelyn Wiggins, Accommodation Manager, Preston

Ingredients:
   200g/7oz unsalted butter

   10 onions, sliced

    7kg/15lb 4oz floury white potatoes, boiled and  

chopped into cubes

   10 x 340g/12oz tins corned beef, chopped into cubes

   150ml/5fl oz Worcestershire sauce

   small bunch curly parsley, chopped

   sea salt and freshly ground black pepper

Method: 
1. Melt the butter in frying pans until foaming and gently fry the 

onions for 2-3 minutes, or until softened. 

2. Add the potatoes and the corned beef and fry for 5-6 minutes, 

pressing down the mixture every so often with a fish slice, until 

the mixture is golden-brown and crisp. 

3. When the corned beef hash is cooked, remove the pan from the 

heat, sprinkle over the Worcestershire sauce and parsley and 

season to taste with salt and freshly ground black pepper. 



Michelle’s Classic Victoria Sandwich
Michelle James, City Manager, Liverpool

Ingredients:
   200g caster sugar
   200g softened butter
   4 eggs, beaten
   200g self-raising flour
   2 tbsp milk
   1 tsp Vanilla extract

For the filling
   100g butter, softened 
140g icing sugar, sifted
  drop vanilla extract 
   jar strawberry jam

icing sugar, to decorate

Method: 
1. Heat oven to 190C/fan 170C/gas 5. Butter two 20cm sandwich tins andline with non-stick baking paper.2. In a large bowl whisk / beat 200g caster sugar, 200g softened butter together until smooth. Then, add the four eggs, one at a time. Once allthe eggs have been added, add into the mixture the 200g self-raising flour, 2 tbsp milk and vanilla extract whisk together until you have asmooth, soft batter 

3. Divide the mixture between the tins, smooth the surface with a spatulaor the back of a spoon.
4. Bake for about 20 mins until golden and the cake springs back whenpressed.
5. Turn onto a wire rack and leave to cool completely.6. To make the buttercream, beat the 100g softened butter until smoothand creamy, then gradually beat in 140g sifted icing sugar and a dropof vanilla extract
7. Spread the buttercream over the bottom of one of the sponges, andspread the strawberry jam over the bottom of the other sponge.Sandwich the sponges together8. Dust with a little icing sugar before serving. Keep in a airtight containerand eat within 2 days.



Naomi’s vegetable curry

Naomi Montague, Assistant Accommodation Manager, 

Grafton Street, Manchester

“An easy veggie curry that makes a cheap and healthy meal. It uses 

basic store cupboard ingredients so is very quick and easy to cook. 

It’s simple to make vegan too, just swap the yoghurt for a dairy-free 

alternative. If a pescatarian or a meat-eater feel free to add chicken 

or haddock during step one! You will just need to season with a 

tablespoon of curry sauce and a pinch of salt and pepper and pan 

fry for 10-15 minutes before adding the onions!”

Ingredients:
    2 medium potatoes (around 350g/12oz), peeled and cut into 2cm 

chunks
    1 large carrot, peeled and sliced diagonally

    1 small tin of chopped pineapple (230g)

    ½ cauliflower (around 300g/10½oz), cut into small florets and 

halved 
    3 tbsp sunflower or vegetable oil

    1 large onion, coarsely grated or very finely chopped

    1 tbsp medium or hot curry powder

    Pinch of salt and pepper

    2 cloves of garlic (chopped)

    1 x 227g tin chopped tomatoes

    300ml/10fl oz vegetable stock (made with ½ cube), gluten-free if 

required
    Two large handfuls young spinach leaves, or a mixture

    Plain yoghurt or vegan alternative, to serve

    Mango chutney, to serve

Method: 
1. Half-fill a saucepan with cold water and add the potatoes 

and carrots. Bring to the boil and cook for 8 minutes. Add the 

cauliflower florets and cook for 2 minutes more. Drain in a 

colander and set aside. 

2. Heat the oil in a large, non-stick frying pan or wide-based 

saucepan. Add the chopped garlic, onion and cook over a 

medium heat for 8 minutes or until well softened and lightly 

browned, stirring regularly. Sprinkle over the curry powder and 

cook for 30 seconds more, stirring. 



Naomi’s vegetable curry

- continued
3. Add the tinned pineapple and tomatoes to the onions and cook 

for 2-4 minutes, stirring constantly. Add the stock and bring to 

a gentle simmer. Add the vegetables and spinach and simmer 

gently for 15 minutes, stirring regularly. If the sauce thickens too 

much, add a splash of water. 

4. Serve immediately with yoghurt and mango chutney



Naomi’s Manchester Tart
Naomi Montague, Assistant Accommodation Manager, Grafton Street, Manchester 

“Manchester Tart was a staple on school dinner menus until the mid-1980s. The original Manchester tart is a variation on an earlier recipe, the Manchester pudding, which was first recorded by the Victorian cookery writer Mrs Beeton. Robinson’s Bakers of Failsworth advertises itself as the home of the Manchester tart. If short on time you can buy premade custard and premade short crust pastry!”

Ingredients:
   300g plain flour, plus extra to dust   75g cold butter, diced
   75g solid white vegetable fat, eg Trex   25g icing sugar
   200g seedless raspberry jam
   100g desiccated coconut
   1 glace cherry, optional

For the custard
   450ml whole milk
   3 large egg yolks
   60g caster sugar
   30g plain flour
   1½ -2 tsp vanilla extract

Method: 
1. Start several hours ahead to allow for setting time. For the pastry, whiz or rub together the flour, diced butter, white fat and icing sugar until breadcrumb-like.
2. Mix in 3-4 tablespoons of cold water, then bring together as a ball. Wrap and chill for at least 30 minutes.3. Use the pastry to line a deep 23cm tart tin, prick the base and chill for 30 minutes.
4. Preheat the oven to 190°C, fan 170°C, gas 5. Line the tart case with baking paper and baking beans, then bake for 20 minutes. Remove the paper and beans and bake for 5-10 minutes or until the pastry is dry and crisp. Spread the jam in the base of the tart and scatter with half the coconut.5. For the custard, heat the milk to just below boiling point. Mix the egg yolks, sugar and flour until smooth in a bowl, then pour in the hot milk, stirring.

6. Rinse out the pan and pour in the custard mixture. Bring slowly to the boil, stirring until thickened, around 2 minutes (taste to check there is no raw flour flavour; cook for a little longer if necessary.) Add vanilla to taste, then strain through a sieve into a bowl. Stir for a couple of minutes to cool it slightly, then pour into the tart. Sprinkle with the rest of the coconut and leave to cool. Cover and chill for 4 hours or until set. Add a glace cherry in the centre for a truly retro feel and cut into slices to serve.



Naima’s Prawn Curry 
Naima Begum, Apprentice, Dinwiddy House, London 
“Seafood is quite a traditional Bangladeshi ingredient. This recipe I make every week for my family it’s so quick and easy and you can prepare this less than 25 mins.”

Ingredients:
   1 tbsp vegetable oil
   1 onion, chopped 
   1 tsp fresh root ginger
    2 bell peppers I use yellow  

and red ones. 
    As many baby potatoes you like,  

cut into four cubes!
      One tin/ can of chopped and 

     peeled tomatoes.
   400g raw frozen prawns 
   Seasoning!
    1-2 tsp chilli powder; chilli flakes; mix powder; black pepper; salt; smoked paprika and  garlic powder.    Feel free to use all these spices, and others or use only 2/3 of these seasoning depending on your taste buds.    1 green chillies, yes I like spice 
   coriander, chopped, to serve (optional)

Method: 
1. Firstly, Heat the oil in a medium saucepan. add in the onion and ginger, then cook for a few mins until softened. Stir in all seasoning, then cook for 1 min more. Pour over the chopped tomatoes and potatoes as well as the bell peppers. Bring to the boil, then leave to simmer for 5 mins, adding a little boiling water if the mixture gets too thick.
2. Finally, add prawns, then cook for 5-10 mins more, depending on how large they are. 
3. Sprinkle chopped coriander, at the end.  

Serve with rice/naan bread or noodles.



Myah’s Greek Moussaka 

Myah Stone, Receptionist, Dinwiddy House, London

“Moussaka is a traditional Greek dish, my grandmother and I love to 

make. She taught me how to make it growing up, so now when I make it 

at home it reminds me of good times with family, when we could all be 

together”

Ingredients:
   6 tbsp olive oil
   3 medium aubergines, cut into 5mm rounds

   800g lamb mince

   1 onion, finely chopped

   2 fat garlic cloves, crushed

   3 heaped tsp dried oregano

   2 tsp ground cinnamon

   2 bay leaves
   200ml red wine

   400g can chopped tomatoes

   2 tbsp tomato purée

   ½ tbsp light brown soft sugar

   550g Maris Piper potatoes, peeled and sliced into 5mm rounds

For the béchamel sauce

   
   
   
   
   
   

40g unsalted butter

40g plain flour
450ml whole milk

40g parmesan, finely grated

whole nutmeg, for grating

1 large egg plus 1 yolk, lightly beaten

Method: 
1. Heat a frying pan over a high heat. Drizzle 4 tbsp of the oil over the 

slices of aubergine and fry them in several batches for 5-7 mins or 

until golden brown and beginning to soften. If they look a little dry 

during cooking, add a dash more olive oil. Set aside on a plate lined 

with kitchen paper.

2. Heat 1 tbsp of the oil in a large flameproof casserole dish or saucepan 

over a medium-high heat. Add the mince and fry for 8-10 mins until a 

deep golden brown, regularly stirring and breaking up with a wooden 

spoon. Tip into a bowl and set aside. Add the remaining oil to the 

casserole. Tip in the onion along with a pinch of salt and fry gently for 

10-12 mins or until softened and turning translucent. Add the garlic, 

oregano, cinnamon, chilli and bay cooking for a further min.  



Myah’s Greek Moussaka - 

continued
red wine, bring to a bubble 

sauce has thickened.

 

 

and reduce the wine by half. Stir through the tomatoes, tomato purée in the Return the lamb to pan and pour the 

and brown sugar, along with 200ml water. Season. Lower the heat and 

simmer gently, uncovered, for 20 mins, stirring occasionally until the 

 

3. Heat oven to 200C/180 fan/gas 4. Bring a large pan of lightly salted

water to the boil. Add the potato slices and cook for 6 mins, drain in a 

colander and leave to steam dry for 10 mins.

4. Melt the butter in a small saucepan, stir in the flour and cook over a 

medium heat for 1 min. Remove from the heat and whisk in the milk, 

pouring in a bit at a time, until smooth. Return to the heat and bring 

to a simmer, cooking for 3 mins. Remove from the heat and whisk 

through the parmesan, a little grated nutmeg and some seasoning, 

and finally the whole egg as well as the yolk.

5. Take a large rectangular oven proof dish. Spoon a third of the meat 

into the dish and spread out evenly, followed by half the aubergine 

and half the potato, then the rest of the meat and another layer 

of aubergines, followed by potatoes. Finish with the béchamel, 

smoothing the top over with a palette knife. Put in the centre of the 

oven and cook for 50 mins or until deep golden brown. If it browns 

too much during cooking, cover the dish. Set aside for 10 mins to cool 

before serving.



Mantas’ brownies 
Mantvydas Lukosevicius, Caretaker, Dinwiddy House, London
Ingredients:
   250 g dark chocolate (min 60% cocoa)   150 g butter
   100 g sugar
   3 eggs
   1 tsp vanilla extract
   Pinch of salt
   60 g wheat flour
   100 g chopped walnuts (or any other nuts) – optional   1 tin of caramel – optional

Method: 
1. Melt butter and chocolate, let it rest to cool down. Add sugar, eggs, vanilla extract and salt and mix with a fork. Add flour and nuts and mix gently. 
2. Put the mixture in baking tin, add bits of caramel sauce randomly on the top.
3. Bake 30 – 35 min on 170 C 



Rosa’s Neapolitan Traditional Pizza

Rosa Capuano, Deputy Accommodation Manager,  

Dinwiddy House, London 

 “Baking your own pizza will give you the strength to be patient as it rises, 

to be dedicated in the choice of your ingredients and to challenge yourself 

in shaping water and flour into something beautiful and tasty. It really 

takes you out of your comfort zone! In my country we say pizza is a piece 

of art, now you know why!”

Authentic Neapolitan pizza originates from the birthplace of pizza, Naples. 

It involves traditional methods and ingredients.

Ingredients:
   Plain strong flour 00 500gr

   Salt 8gr
   Dried yeast 4gr 

   Warm Water 400ml

   Olive Oil 1 Tbsp.

Method: 
1. Mix all the ingredients into a shaggy mass in a large bowl, starting by 

adding the water first. You can do this by hand or use a wooden spoon 

The dough will result highly hydrated and sticky. Cover with Cling film 

and let rest for 15 minutes. 

2. Turn the dough out onto the counter and knead for around 5 minutes. 

There is no correct technique here, just use the heel of your hands and 

don’t be afraid to put your body weight into it. Try to stretch the dough 

as much as possible as you knead. Add a handful of flour if needed. 

Cover with a bowl upside down and let rest for 15 minutes.

3. Repeat the same as above and let rest for further 15 minutes.

4. Grease with olive oil a large bowl and place the dough in it. It should 

be smooth and plain on surface.  Cover with cling film and place it to 

prove in the fridge for 24 hours. This will make a much tastier dough 

with an improved texture.

5. About 3 hours before you intend to cook the pizza ( after about a 24 

hour prove) divide the dough in 2 equal parts.

6. Place each dough ball into a large tupperware container with a lid 

previously greased with olive oil. 

7. Leave the dough balls to prove again for 3 hours in a warm place.



Rosa’s Neapolitan Traditional Pizza

- continued
After 24 hours take the dough out of the fridge and work it through with 

hands until volume is reduced. Divide in half and make 2 balls of 250gr 

each. Place them in 2 separate food boxes large size and place a lid on 

top. Let them rest for 2/3 hours in a warm place until their volume is 

doubled.

Preheat oven at 220/240 Celsius degrees, grease a medium size baking 

tray and place the ball of dough, leave it for 10 minutes and stretch it with 

hands. Spread tomato sauce generously on it and place it in the oven. At 

half way through cooking place toppings of your choice, sprinkle grated 

parmesan cheese and place fresh basil leaves. Drizzle some olive oil and 

place it in the oven until evenly cooked. It will take approx. 15-20 minutes 

depends on the oven you are using. 

Prepare condiments for your pizza:

The most popular dressing for traditional Neapolitan pizza are tomato 

sauce, mozzarella cheese and fresh basil. However pizza gives endless 

options on dressing, it goes well with everything! Personalize your pizza 

with your favourite ingredients.

Enjoy it!



Elzbieta’s potato pancakes

Elzbieta Demirci, Assistant Accommodation Manager, Paul Robeson 

House, London

“I usually make potato pancakes if I have potatoes in the fridge and 

am bored with mashed potatoes. They are easy to make, go well with 

almost anything and require only a few ingredients”

Ingredients:
   1 kg starchy potatoes (eg King Edward)

   2 small/medium onions 
   2 eggs
   2-3 tbsp all purpose flour
   1 tbsp sour cream (optional)

   salt, to taste
   pepper, to taste
   vegetable oil (for frying)

To serve
   4-5 tbsp sour cream (or natural yoghurt)

   2-3 tbsp chopped chives or dill

Method: 
1. Peel potatoes, peel the onions. Grate them all the using medium holes or use a 

food processor with a shredding disc.

2. Place a strainer over a large bowl. Place the grated potato mass onto a strainer 

and press (keep the remaining water)

3. Blend potato and onion mash together with eggs and flour.

4. Take the bowl with the excess water (drained the potatoes), remove the liquid, 

leaving the thicker potato starch at the bottom of the bowl. Add that starch into 

the potato pancake mixture.

5. Add 1 tablespoon of sour cream, season with salt and pepper an

well with a spoon. ner 

d mix together 

6. Fry on both sides (roughly 3-5 minutes each side) until golden. The thin

pancakes you fry the crispier the are.

7. To remove excessive fat, move fried pancakes onto a paper towel before 

serving.
8. Serve with sour cream and sprinkle with chopped herbs.

The pancakes can also be served with meat goulash (meat stew) or mushroom 

sauce.

Sometimes they are served with sour cream and sprinkled with sugar – it gives 

them interesting taste.



Toad in the Hole
Serves: 4 

Ingredients:
   8 pork sausages
   1 tablespoon vegetable oil
   225g (8 oz) plain flour
   4 eggs
   250ml (8 fl oz) milk
   salt and pepper to taste

Method: 
1. Preheat the oven to 200 degrees C /gas mark 6.

2. Pour the oil into the bottom of a baking dish, and arrange the 

sausages over it in a single layer. Bake for 10 minutes in the 

preheated oven.
3. Meanwhile, in a medium bowl, whisk together the flour, eggs and 

half of the milk until smooth. Gradually mix in the rest of the milk 

until a smooth batter is achieved. Season with salt and pepper.

4. Remove the sausages from the oven, and ladle the batter over 

them until the sausages are 3/4 covered. Return to the oven, and 

bake for 35 minutes, or until the centre is risen and browned. Don’t 

worry if the underside seems slightly soft, as this is normal.



Macaroni Cheese
Ingredients:
   Macaroni pasta Two good handfuls   Milk 100 ml
   Flour 1 tbsp
   Butter 1 tbsp
   Grated cheese One good handful 60 g   Bacon (optional)

Method: 
1. Heat some water in a pan over a moderate heat until boiling.2. Meanwhile, cook the bacon if using as you wish and then cut up into bits, set aside.
3.  Add the macaroni pasta and to the pan and cook for 7-8 minutes.4. Drain the pasta in a colander and keep aside.5.  Return the saucepan to the hob and reduce to a medium heat.6. Add in the butter and allow to melt. Add in the flour and stir.7. Pour in the milk a bit at the time, stirring continuously.8. Add in the cheese and allow it to melt, stirring everything together. Season to taste.

More cheese: Cheesier flavour  More milk: Thinner sauceMore flour: Thicker sauce   More butter: Creamier   
     sauce

       



Bacon and Chilli Pasta
Ingredients:
   400g (14oz) spaghetti
   200g (7oz) streaky bacon, chopped

   2 yellow peppers, sliced
   3 garlic cloves, chopped
   ¼ tsp chilli flakes (optional)

   500g jar tomato pasta sauce with herbs

   Parmesan and fresh/ dry basil to serve

Method: 
1.  Cook the spaghetti according to packet instructions. Drain and set 

to one side.
2. Heat a large heavy-based frying pan and add the bacon. Cook for 5 

mins until just beginning to colour.

3. Add the peppers and cook for 10 mins until lightly charred. Reduce 

the heat and add the garlic and chilli, then cook for 2 mins.

4. Pour in the pasta sau
serve spooned over the hot spaghetti with freshly grated Parmesan 

and basil leaves.

ce and bring to the boil. Add a little water and 



Vegetarian Chilli
Ingredients:
   400g pack oven-roasted vegetables   1 can kidney beans in chilli sauce   1 can chopped tomatoes
   1 ready-to-eat mixed grain pouch

Method: 
1. Heat oven to 200C/180C fan/ gas 6. 2. Roast the vegetables in a casserole dish for 15 mins. Tip in the beans and tomatoes, season, and cook for another 10-15 mins until piping hot. 
3. Heat the pouch in the microwave on High for 1 min and serve with the chilli.



Instant Noodle Bake 

Ingredients:
   4 packets of instant noodles

   1 jar of tomato pasta sauce

   1 pack of beef mince, or any meat you have 

   Cooked broccoli, or any vegetables you have

   Handful of grated cheddar or mozzarella

Method: 
1. Pre-heat your oven to 200ºc (180ºc Fan)

2. Place a frying pan over a medium-high heat, and brown your meat. 

Add tomato sauce and cooked vegetables. Season, and simmer for 

5 minutes.
3. Place the uncooked instant noodles into a dish in one layer. Pour 

over the tomato sauce mixture.

4. Sprinkle over the grated cheese, and place in the oven.  

Bake for 25 minutes. Split between four plates, and serve with sal-

ad if you have it.



Sweetcorn Quesadillas (V)
Ingredients:
   2 Spring Onions
   1 Chilli
   1 Red Pepper
   1 small can of Sweetcorn
   50g Grated Cheese
   1 Big tomato
   1 Lime
   1 or 2 tortillas Wraps
   Cooking oil
   Salt and Pepper

Method: 
1. Grab a baking tray and add the sweetcorn, chopped chilli, chopped spring onions and chopped red pepper. Drizzle with a bit of oil, add some salt and pepper and mix it all up.2. Grill for about 5 minutes, giving it an occasional stir, until the corn is nice and charred. When it’s done, add the grated cheese and set aside. 
3. Chop up the tomato into small pieces and add the lime juice, salt and pepper.
4. Get a tortilla and lay it on the baking tray. Add mixture to one side of the wrap and fold the other side across. Add a tiny bit of oil to the outside of the wrap and put it back in the grill for another 2-3 minutes to get toasty and golden brown. Cut up into slices and serve with loads of zingy tomato salsa!




