After our 150th anniversary and our Biggest Morning Tea,

Wouldn’t it be a delicious idea to compile some favorite recipes from our families?
If you are keen please send 1 or 2 goodies to :

mtkeira-p.school.@det.nsw.edu.au




Pl Lemon Coconut Bickies p.6 Lemony Polenta Cake

w&mahmml P,12_14

Low Fat Banana, Date & Pecan Muffins P9

Rock Cakes pb




Lomon Yoghurt Colee

by Debra Morgan—8th of December 2011

Sngwwvu:

125 g bulter, ooftened
1oujaoaa/l’/mW

Bl it ol o s
3 large egge

1% cups olfaiing flos

DB N G5 Gt = CoRN

ONlethod :

Prcheal oven to 180° €,

S wsed a wound lined 20em spring form. for thio cake.

Place aoftencd butler, ougar and femon 1in in a medium sized bowl and
beat wnbif light and creamy.

@02 eqqa one at a time, beating well in Betreon adding the next eqq.

Fof2 in foman juise, hon o halll the flows, half yoghuct and combine
well, thon 033 the other halocs combining well again with o waoden
spoon.

Pour info pan, bake for about 85 minutes.

She oherser wifl come oul clean swhen it is cooked.

Qllow the cake Lo cool in the pan for 15 minutes before tuning out on
to a rack.




by Debra MNlorgan—8th of December 2011

Sngwwvu:

Dertes 8 prep and cook Lime 50 minules
1. 1 cup (150) selfraiving flous

% cup (110g) caster sugar

60g bulter, chopped

1 Lop. finely grated femon ind

1 egg. bealen lightly

AR (O

1 dap. comffou

1%%;‘ water

Vs cup(60mls) freoh lomon. juice
% cup (110g) caster ougan

1 aqg. bghily beaten

60q buller, chapped

B > O —

ONlethod :

Prcheat aten to 180°C (160°C fan forced)

Suoase an 18cm aping foum pan and fine the Base with Baking paper.
Combine flour, sugar and wh through bulter, untif it fooks like bread-
cuumbs, lin through femon rind.

@02 eqq and otiz unkif evenly combined.

Presa 2/8 of the mixture over the cake pan.

B ST & 0 o =

WMM%MM@WWMMM

Place in o small saucepan with the remaining ingrediento.
Slix constantly over bow heal wnlif mixture thickens and boil.
Pous the bt foman (ling oser the base in the pan.

Crumble the remaining base mixture over the top of the filling.
Bake for 85 minukes or unkil browned.

Caol the cake in the pan.

S I e,
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7% bp greund ginger
2 thop. cullane on choe ips

3 . mill

NMethod :

1. @aéaﬁfmﬂw&mxatowm
2. PBake at 200C 10-15 mins




e monT CocomulPbickies
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DMethod :

G —

Bake (@ 200°C 20 mins

QW-&% Rewsions are Jeficious when you oubotitute white Wings
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ONlethod :

UG e

9.
10.
11.

12.

Prcheat oven on 180°C.

Put sugar and white flowr in a bowl and mix.

39 oz, oelli e el ool o i Bl

ONMiec sndil the doughe haloe fogether.

Put preparation in the fridge.

Cut applea in omall pieces.

Oy theren slopaetfi oo Oope el oo tott e leieny i sepa iy B s
Bulter the surface of pie dish, use 8/4 of the dough and ohape it with
your fingers (yummy )

With the weot of the dough decorate the top of the pie

Slightly put some coffee milk on the chequered dough, it will make it
Wl

Leare the pie in the oven for about 45 minutes.




by Rebecca Dlikolosoki-Pune 20122

Sngredients : Method :
1. 10{1@3@4&@@0@%& 1. g)w/nglo/\?m)(o 17008&0/8/1@%/
2 1 caoler *
3. 1% M,@-mmmﬂ, . oi
ez
5. 1WP{§WL@,WWM** 4. gna&twg/ow/ﬁ maoh banana then with aM, beat in coconut
0. 1%—%”%&&0){% mziﬂ]c, e/%a/rba,«?mwﬁﬁa
bined

*S wee the fow G5 ran eugar for a more caramelize
laote. 7. Beok enjoyed whifsl warm from the oven or after a day ox s0, pop ofices
4 Leep any b ahich fook B thoy masy go Lo in the Loaster and have with o fittle butter - yum!
wmmmw-mmmmmwmﬁwwm
make this cake. Shey o gol  pretly muchy, but wock
L




£OW gal g?)amm, CDaXe and g)ooan @ILJ |

§

Sngredients : Method :
1. 8 medium vipe bananas 1. Combine dates and boiling waler, otand 10 min.
2. %uAj@oaMiofcMoﬂ,a/L 2. @M%ﬂmmmfaﬂﬁegwf
8. 2 eqqo, lightly beaten 8. (422 sugar and eqqo
S Y 4. NMix well
cup dates, chopped
5. Vi cup boiling waler 5. ($02 dates and pecans Lo mixlure.
‘. 124 %OM%V—MM%A/L ‘. %a/ﬂe 15-20 wmmm@&m&oﬁmmumhfg@@en
9. Topn bicatbonate of s0da




Somony Polentar Cake (Sluten Fco

gfyy Sea/fww gmqma@onw—(g’uﬁw 2012

Swvu:

1754,/ 605 unsalled butler, softened
250q,/ 805 golden caster sugar
125/ 405 ground afmonds (afmond meaf)
2 eq4q0, beaten

8 femons for ind and juice

754/ 805 polenta flou

Ve L’f” W—j&m meﬁm

(R0~ O Ut B ColNt e

DMethod :

Beal together bulter and 175 unlil pale and creamyy.

Smm%a&«m«&, ,W\g ) oﬁ% d

02 the flows and baking powder, and olix in unbill combined.

%a&emafm@%@a@ oven 180 @(35003), 9%%&4,?{%0/&(%1/{ 30
M, WW A MWWWGMM/‘ZE W/i/{//gu

Sf@mo&mmam/&em@om/ewjam.

6 the
%
and

1 feman and wind with an equal part of waler is sufficient, depending on

@mw&emowﬁ@é,d3o—45mm&a,%mgm&ﬂmwwwbomf
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Cupeake recipe

by Sarah Fowes— October 2012

Sngredients : Nethod :

1. 125q wnoafted butter, softencd 1. Prcheat oven 190°C.
9. %WWW 2. £MW18¥IO/E€A/WW/OW&MWMWMWM
3. 1 % cup oelfuaising fow 8. Beal alll ingrediento wilh electric bealers on fow opeed.

wikif cooked and gofden.

Note:

gMWWMWGXW“WW\gn” W/[ZWW, @a&%@m&mﬁm
to decorate some O/lzaMl/CVZ/ﬂz CAA})/CG/&M info some awna/f)(mf} “o/eAW/w-a,—awt”.
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Cupcake decoration ideas!

by Deb Stuart— October 2012

Sngredients :
1 QWMW
2. V& lop. cream of tartar
3 )
dyp
4 your or cofour.
1. QWA/WWMA/W,OW
2. %a@f»ﬂ%(%u&m&mﬂb@éaﬁ&%&j@o@&)
Smooth Chocolate Frooling
1. 2 ionews. i
2. Y cup buller (if woing unoafled add ¥ lop. calk)
4. 1% . vanifla
5. 2.3 th aﬁﬂ@o,éqm/&/hjmwam

1. Beat logether, tll ofiff
2. @&&ﬂﬂm@e ooy, OM’WMM' oner a jax.
8. ﬁ%%w%@%&ﬂwmmﬁmﬂm%mm

4. %tgﬂmmmmmw@mmoﬂw.

1. PBeat bulter for about 4 minutes unbif ery soft. Slop occasionally Lo
o/c/vaja/e amm )(/Vw, O/i/a/e/o/ o¥ WW, ?wwf

2. (023 the oifted powdered sugar and mix on a fow apeed Lo combine.

3. @@Iaém Glll @) Sl -

4. i mm@@mm—Wﬁoﬂ4mAmM Xoja@cm&mm%lﬁoﬁmaf/e&ow/n
the sides of the Bowk

@) @go@e and add [yLe cy\,ocofa/tel
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Cupcake decoration ideas!

by Deb Stuart— October 2012

Snnguz

Strasberny, Cake Vanilla, 5w£wﬁ, Lomon, Masohmallos

QMQQ Cake G}om Orange

Casamel Cole WWM%WWTDW%

Red Vefoet Cream Cheese, Marohmallon

13




Cupcake decoration ideas!

by Deb Stuart— October 2012

Swvu:

[ Chocolate Sanache

1. 250 gz dark cooking chocolate, chapped.

2. 1/8 cup cream

[ TWhite Chocolate Sanache

1. 200ml pure cream (35%@)

2. 420 ﬂ/L W/K/i/be C/EI/O/CO/EO/KQ, M oyu)ﬂwé

Note: Use as a creamy frosling, ox to base cake before

o]

Mloistens the cake and keepo it for up Lo 3-4

Lo

el Wﬁﬂalwmnwnfm/hmbm., OWWW%,W&-
nache id thick and opreadable.

14




gwgm&m/fa

O 0 =1 O O ENCER

1258,/406.%1&4

| egge

1ouja owbtanas

1 top. Baking Powder
1 e o
oupp ougar
1oujzcommd

A ()

NCell butter and golden .
Cool, ad2 eqq. o

(12 remaining ingredients and press inko sponge wofl tin.
Bake ol 150°C/300°F mufﬁm&@a




B ARl O Ut B 00 IRONe

Y% cup peanat buller
% cup balles

%WWW
%WWMW

% fop. sanilla,
Y top. sall,
Vi Lop. bi-carh 20da,

Wy eolia vl g o

= GOt

Blend ingredients 1 Lo 4.
M Logether with. ingredienta 5 fo 9.

Gasy]




Caramel Jart

By Gonny Outinen— October 2012

Sngredients :
4 2 eqq yolls
6. 1 )(/@/ojo,. oﬁ Pukler
7. aJZ@W, a/wjza o¥ Oxmxi/%
Paslay
2. 2 thop. buller
4. 1 g,e/q/bm 99-
5. 2 ef}’f]’ WM

ONlethod :

1.
2.

M 1 cup brown sugas, 1 tablespoon plain flous and pinch sall,
@MMWLWA%QWW 6WWMWMWMW—
@02 1 tableapoon of Bulter and a few drops of sanifla. @low Lo coof
ity

Pastay

Oift 6 Lablespoona O.R. flour and wib in 2 Lablespoona bulter,

add 1 tablespoon icing sugar and mix allogether with 1 beaten egq.
Line a sandnich lin or small pie plate with pastry, add caramel mixture
and make in a moderate oven wnkil pastay is golden brown.

Pike top with oliffly beaten eqq whites, Lo which has been added 1 deo-

e e ) L G
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Shoutbread

by Conny Sutinen— October 2012

Sngredients : Method :
1. 250%&1/%% 1. MM@WWWWW%M@WMA,M&O@,

8. ool in fin for 10 mina, tumn out and cool.
Ot 4. Cul through middle and ice with passionfuil icing.

5. Dust top wilh icing sugan.

family favowrites that my Srandma loved to make and
mm%%mvmfc@a" SW
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Wholonheat Banana Iut Loaf

8y Veronique JOM- October 2012

Sngwwvu:

Mlakes 1 foaf

115g bulter, al room lemperature
115¢ caster ougar

2 egqo, ak woom lemperature
159 plain. flous

Hop bicarhonate of sada

Y4 top. oafl

1 lop. ground cinnamon

55¢ wholewheat fows

8 large vipe bananao

0. 1 lop. vaniffa cosence

1. 55g chopped wabnule or pecan

B 0 N O Ot = 0 =

Prcheat oven at 180°C . Line the bollom and sides of 28x18em foaf
tin aith qrecseproof paper and qrease the paper.

With an efectric mixer, cream the bubler and ougar together untif fight
and fluffy.

@02 the egqo, 1 at a time, Bealing well after cach addition.

Oift the plain flowr, Bicarbonate of soda, sall and cinnamon over the
bubler mixtute and otiz to blend.

St o ke o ettt e

With o fork, mash the bananas Lo a puree, the otir into the mixture.
Slix in the sanilla and nulo.

Pour the mixture inko the prepared lin and opread fevel.

Bake unlil a ckewer inserted in the centre comes out clean, 50-60
minutes. Lot otand 10 minutes before tranafering fo a rack.

19




Chocolate Sheet Cake

by Deb Stuart— Vovember 2012

Sngwwvu:

For the cake

gwﬂw
e
2 olicks butler
2W/[Zl0/€eg/w/bwn

F2H00 =1 Gy Ot B GOl

For frooting

y .
1%WW%W)
6 L@Aj@ O)161/3

1op. Wil

B YO —

1 pound (minus % cup) powdered augar

Ok

gnam/wmbﬂ,‘ i @mf, GO/m/gMbe , oMﬂ/a/L, a/n/a,o/a/&

Sn a sancepan, MMMM.%:; cocoa. Olin .

Q02 boiling waler, affow misture Lo Boif for 80 seconds. SFhen twen off
heat.

Sna i W@m%%MM@QEMM%,EM
vo3ar and sanill

Stin bubtermifk mixture inte butter/ chocolate mixture.

mawM,oef/an. @aﬁmw,%mbmgw,m@m%w&am@

milk, sanilla, and powdered sugar. Dlin logether. @33 the pecans. lin

WM,WWOOMWWW/&@.
Gﬂw%owmw(%mamﬂ wig ol over the that ’O,e'

%u;ﬁmmmmswwﬂﬂw.
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@unc's Fook Proof Fuiit Coke

by Qaine Culleon— VMovember 2012

Sngwwvu:

2505 oelf-caining fou

125 caster ougar

1254, bulter

2 g9

800 duied mixed fuuik

6-8 cruohed walnuts

Y% cup milk (may not need it aff)

SR O Ot B 00 RoREe

Mokl Butter, allon Lo coof olightly

@02 flowr, sugar, eqqo, opice, fuik and half the milk and mix welf
@02 enough milk to make a soft consiotency,

Sine a foaf tin and Bake at 160C for 1-1/2 hows.

Shemer ohould come out clean when cooked.

Jurn on Lo wire tuy and aflon Lo coof

S Wt B ColNCC

for years and it never fails] Can make it ofl in one pot oo a0 fittle mess.
Ol

21




Micacla's Yorkshire curd tarks

by Qaine Culleon— VMovember 2012

Sngwwvu:

175 g (603) shorl pastay

il

225 g (803) coltage cheese or curd
504 (205) sugar

50q (205) curants

1 medium eqq

404 (1 1/2 o05.) margarine, mefted
Pinch cach ci and nutmeq

B 0 o =

Nakes 18

Heak oven to 220 C, 425 &, qao mark 7. Roll out thinky, cut
WW@WQ?.5W(3M>WMW18MM,

Bake for abut 15-20 minutes.
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