We Love to Cook
Favourite lockdown recipes
from the Kiddy Cook
community

All profits donated to:

Welcome to our unique book full of lovely, tasty
recipes from families across the UK, each with an
uplifting story behind it, to inspire other families to
join in with cooking together at home. All while
helping to support the incredible work our NHS
services do every day.

Ingredients (serves 4):

Burnt
Aubergine
Curry
''Lockdown has been really
positive for us as we are
slowing down our lifestyle and
spending more quality time
as a family.''

1 aubergine

400g can chopped tomatoes

1 tbsp olive oil or rapeseed oil

20g dark chocolate, chopped

1 red onion, diced

¼ tsp chilli powder

2 carrots, finely chopped

2 tsp dried oregano

70g puy lentils, rinsed

2 tsp ground cumin

30g red lentils, rinsed

2 tsp sweet smoked paprika

400g can kidney beans

1 tsp coriander

3 tbsp dark soy sauce

1 tsp cinnamon
800ml vegetable stock

Method:

½ lime, juiced

If you have a gas hob, put the aubergine directly onto a lit ring to char completely,
turning occasionally with kitchen tongs, until burnt all over. Alternatively, cook in a
high oven until starting to blacken (this won’t give you the same smoky flavour). Set
aside to cool on a plate then peel off the charred skin and remove the stem.
Roughly chop the flesh and set aside.
In a large pan, heat the oil, add the onion and carrots with a pinch of salt, and fry
over a low-medium heat for 15-20 mins until the carrots have softened.
Add the aubergine, lentils, the kidney beans with the liquid from the can, soy
sauce, tomatoes, chocolate, chilli powder, oregano and the spices. Stir to combine,
then pour in the stock. Bring to the boil, then turn down the heat to very low. Cover
with a lid and cook for 11/2 hrs, checking and stirring every 15-20 mins to prevent it
from burning.
Remove the lid and let the mixture simmer over a,low-medium heat, stirring
occasionally, for about 15 mins until you get a thick sauce. Stir in the lime juice and
taste for seasoning – add more salt if needed. Serve hot over rice with whichever

Recipe from the Bray family,
South Manchester

accompaniments you want!

Ingredients:
For the sponge:

Summer
Strawberry
Sponge

For the filling:

170g sugar

280ml of double cream

4 eggs

Fresh fruit of your choice. Strawberries,

56g plain flour

raspberries and blueberries work well.

"This is a Kerr family favourite
passed down from the children’s
Gran. We’re not sure where she
got the recipe from, but she
always describes it as “a fatless
cake”. Sadly, that’s not entirely
true, but it is deliciously light &
airy. So far during Lockdown, it’s
been made twice, & consumed
in about a quarter of the time
that it takes to cook.
We hope you like it."

35g cornflour
1tsp baking powder

Method:
Preheat the oven to 180 degrees or gas mark 4.
Separate the eggs, then whisk the egg whites in a bowl until stiff.
Add the sugar to the egg whites and whisk again so the mixture is stiff.
In a separate bowl, beat the egg yolks until a pale yellow, thick-ish consistency.
Fold the beaten egg yolks into the bowl of sugar and egg whites.
Sift the baking powder, plain flour and cornflour into the mixture then fold together.
Pour the mixture evenly between two round baking tins (each around 20cms in
diameter).
Bake for 20 mins or until golden brown.
Once cooked, allow to cool in the tin before turning out onto a cooling tray.

Recipe from the Kerr family,
South Manchester

Ingredients (Serves 2):

Charred
Chicken &
Pepper Fajitas
"Lockdown has given us more
time as a family which we would
not otherwise have had!
Togetherness as a community.
To all the staff at the NHS – you
are amazing, awesome
people! Champions of performing
under extreme pressure."

2 chicken breasts, cut into strips

1 tbsp vegetable/olive oil

1 yellow pepper, cut lengthways into

Grated zest and juice of 1 lime, plus

strips

an extra lime for serving

1 red pepper, cut lengthways into

4 x 20cm (8 inch) flour tortillas

strips

Leafy salad

1 red onion, thickly sliced

150ml carton 0% fat Greek yogurt or

½ tsp dried oregano

sour cream

¼ tsp crushed chillies

Salt and freshly ground black pepper

Method:
Place the chicken strips, pepper, onion, oregano, chillies, vegetable/olive oil, lime
zest and juice in a large bowl. Add plenty of seasoning and toss together until well
mixed.
Heat a flat griddle pan or heavy, non-stick frying pan. Add the chicken mixture and
cook over a high heat for 6-8 minutes, turning once or twice, until the mixture is
well browned, lightly charred and cooked through.
Warm the tortillas in the microwave or in a dry frying-pan for a few seconds.
Pile the chicken mixture in the middle of your warm tortillas, add salad, a squeeze
of lime and a dollop of the yoghurt/sour cream, roll up and enjoy.

Love from The
Bairstow Family, Whitton,
Richmond

Ingredients (Serves 4):
500g sweet potatoes, peeled and

6 skinless chicken thigh fillets, each

cut into 2cm chunks

cut in half

2 red onions, cut into wedges

2 lemons, 1 juiced and 1 cut into

350g broccoli, broken into florets

wedges to serve

8 garlic cloves, unpeeled

1 tsp smoked paprika

2 tsp dried thyme

150ml chicken stock

Sweet Potato
& Chicken
Traybake
"Although Lockdown
has been very hard, and a
traumatic time for many, it has
put so much into perspective for
us and reinforced how important
the small things are. We have
enjoyed such quality, special
times together as a family."

1 tsp dried rosemary
1½ tbsp olive oil

Method:
Preheat the oven to gas 6, 200°C, fan 180°C.
Add the sweet potatoes, onions, broccoli and garlic to a large roasting tray and
sprinkle over the dried herbs. Season and drizzle over 1 tbsp of the oil, then toss
everything together. Spread the veg out in an even layer and roast for 15 mins.
Remove the tray from the oven and give the veg a good mix. Add the chicken
pieces and drizzle with the remaining ½ tbsp oil. Squeeze over the lemon juice
sprinkle with the paprika. Return to the oven for 15 mins.
Pour over most of the chicken stock, then roast for a final 15-20 mins (topping up
with a little more stock if it starts to look too dry) until the chicken is cooked through
and the veg is completely tender. Squeeze the garlic cloves from their skins
Serve with lemon wedges.

Recipe from Lucy & Sophie
Etherington, Camberley

Ingredients (serves 4):

BBQ Spicy
Salmon

Whole side of salmon
1.5kg madras paste
2 x tbsp maple syrup/honey
100ml yoghurt, natural

"The best thing to come from
Lockdown is actually having
time to spend with my family
rather than feeling pressured to
rush to work or some family
sporting event."

Mint leaves, fresh
Indian breads
Green salad and lemon wedges, to serve

Method:
Mix the madras paste with the 2 tbsp of maple syrup, or honey, in a large bowl
Add the salmon and leave to marinade for three hours.
Chop the mint fine and mix with 100ml of yoghurt and squeeze of honey.
Heat BBQ to very hot - so white coals or gas full. Place salmon SKIN side down for
6-7 minutes with lid closed.
Carefully turn salmon over with fish slice and peal off skin and leave both on coals
or heat for 2-3 mins more, to crisp up. The salmon skin should turn crispy (to have
with the meal).
Serve the salmon with crispy skin, yoghurt, warmed Indian breads and green salad
and slice of lemon.

Recipe from the
Fairn family, Streatham

Ingredients (serves 4):
1 red onion

400ml lamb stock (try to get a lamb

Olive oil

stock cube if you can)

1 or 2 clove garlic cloves, chopped

400g chopped tomatoes

and peeled

200g orzo pasta

2 tsp ground cinnamon

Feta cheese

Pinch of ground cumin

Fresh basil to top

One pot lamb
with orzo
''This is a Jackson family fav.
So easy for a quick family
dinner, but also great for
entertaining without any fuss
as the sauce can be pre-made.

400g lean lamb mince
For a veggie option we've tried roasted

This lockdown period has forced
us to take life a little slower with
time to feel the sun on our
wings. It's been lovely to spend
some time in the garden and
enjoy the simple things
together.''

vegetables instead of the lamb, which

Method:

tasted good.

Peel and dice the red onion, then fry in a hot pan with the oil for a few minutes.
Add the chopped garlic with the lamb mince to brown for a few minutes, along
with the cinnamon and cumin.
Add the chopped tomatoes and lamb stock, then simmer low for at least 45 mins,
as you would a good bolognese.
If you are making this ahead of time for a dinner party, you can keep the sauce in
the fridge and re-heat before the next step.
Next step is to add the orzo. Keep an eye on the sauce, stirring occasionally to
make sure it doesn't stick to the bottom of the pan. Keep adding a little water if it
looks like the sauce is drying too much before the pasta is cooked.
Divide the pasta onto your plates or bowls and crumble the feta on the top along
with some chopped basil.
Lovely served with a green side salad and flatbreads. For younger children, make
a separate pan of sauce and add dried alphabet pasta (instead of orzo).
Finish with grated cheese if they aren't keen on feta.
.

Recipe from the Jackson
family, Bristol

Ingredients:

Immune
Booster
Smoothie
"Lockdown has provided time
to slow down, appreciate the
bird song in the new quietness
and marvel at the whispering
trees. It's a good time to
reconnect with nature."

Handful of spinach

1 scoop of your favourite protein

Large wedge of cucumber

powder

1 lemon peeled

Generous pouring of coconut water

Large piece of ginger

Top with chai seeds, basil or mint

1 celery stick

leaves

Half a pear

Method:
Place all ingredients, except topping, in a high-speed blender for 20 seconds.
Turn off, allow contents to settle then blend again for another 20 seconds. This
gives an extra smooth smoothie.
Pour into a glass, add topping and enjoy.

Recipe from the Hulme family,
South Manchester

Ingredients:
For the Base:

Biscoff
Cheesecake

Decorating:

300g digestive biscuits

1 cup of double cream

125g melted butter

3 tbsp Icing sugar
½ tsp vanilla extract

For the Filling:

"One good thing about my time
during Lockdown is that it has
made me try new things, like
cooking, and I am enjoying it very
much. I made this cheesecake to
help celebrate my friend’s
18’s birthday."

500g crème cheese
100g icing sugar
250g Biscoff spread
300 double cream

Method:
Grease the base of a loose-bottomed springboard tray.
In a mixing bowl, crumb the biscuits and mix with the melted butter.
Cover the base of the springboard tray with the biscuit mixture, patting it firmly.
Mix together the cream cheese, icing sugar and Biscoff spread until well combined
and then add the cream and mix well until thick.
Spoon the filling into the springboard tray and refrigerate for at least 6 hours or
overnight.
To decorate, whip the double cream icing sugar and vanilla together until it
thickens.

Recipe from Alejandra Fairn
(17), Isleworth, Middlesex.

Ingredients (serves 4):

Southern Fried
Chicken

1 cup plus 1 tbsp kosher salt,

1 tbsp onion powder

divided

1 tbsp garlic powder

1 cup granulated sugar

1 tbsp ancho chilli powder

1 gallon water

1 cup buttermilk

1 pound boneless, skinless chicken

"Lockdown for us has been a
time to reflect and cherish
what's important. I've also had
time to plant various
vegetables for our guests at
Lossiemouth House.
Community spirit here on the
Moray Coast has never
been stronger."

thighs
1 cup all-purpose flour

Method:
This recipe is so simple and tasty, make it for the family and enjoy the delicious
crunch of your homemade creation and add your own spices as well.
Brine the chicken: combine the sugar, water and 1 cup salt in a large container;
place the chicken in a container and seal tight. Store in refrigerator and brine for 1
hour.
Meanwhile, set up a dredging station: place the flour and remaining seasonings in
one shallow dish and the buttermilk in another; reserve.
Remove the chicken from brine and pat dry. Dredge the chicken in the seasoned
flour, patting off any excess. Dip in the buttermilk, letting excess drip off. Return to
the flour mixture and dredge again, pressing and pushing as much flour as you can
onto the meat.
Carefully place the breaded chicken into a deep fryer set to 350˚F and cook until
the internal temperature reads 165˚F, 10 to 15 minutes. Remove and let drain on
paper towels.

Recipe from Hugh McGivern,
Lossimouth Guest House,
Moray Coast

Ingredients:

Butternut
Squash Salad

1 butternut squash, peeled and cut
into medium chunks
320g (approx) orzo pasta
1 tub of pomegranate kernels

''Lockdown means we are
spending time cooking and
playing games as a family
together. Love it, not sure the
boys as much! We are also
eating and drinking far
too much.''

1 large packet of rocket lettuce
1 packet of feta cheese, crumbled
Olive oil
Pomegranate molasses (or honey)
Handful of fresh mint leaves

Method:
Toss the butternut squash with olive oil, salt, and pepper and roast in the oven for
about 40 mins (190c), until soft and browned on the outside.
Whilst the butternut squash is cooking, cook the orzo pasta according to the packet
instructions (usually around 10 mins).
Once the butternut squash and orzo are cooked, allow them to cool. Then mix
together.
Tear (or chop roughly) the mint leaves.
Mix the olive oil/pomegranate molasses together and pour over the orzo &
butternut squash.
Layer your rocket in a white dish, then top with orzo & butternut squash mixture.
Layer the crumbled feta, pomegranate and mint on top.
Finish with a dash of pomegranate molasses.
ENJOY.

Recipe from the Grofils family,
Hale, Manchester

Ingredients (serves 4):

Lena's Prawn
Thai Curry
''Lockdown has given me and my
children the time and opportunity
to cook recipes using ingredients
from my store cupboard that
would otherwise have reached
their use by date.''

1 red onion

Carton coconut cream 250 ml.

2/3 cloves garlic

2 tsp tamarind paste

Thumb size piece ginger

Few curry leaves

1 red chilli

Squeeze of lemon juice

1 tsp paprika

Sprinkling of nigella seed

1/2 tsp turmeric

Black pepper, to taste

Dash hot chilli powder

225g pack of raw peeled king prawns

Dash cumin

Coriander to serve

Method:
Fry onion in a little oil until softened.
Add garlic, ginger and chilli - keep stirring.
Add paprika and turmeric with a little water - keep stirring.
Add remaining ingredients (except prawns and coriander)- keep stirring.
Stir and simmer for a few more minutes.
Add prawns and simmer for 10 min (prawns should now be pink).
Add coriander to serve.
Serve with rice and naan.

Recipe from the Aird family,
South Manchester

Ingredients:
For the cheese crust short pastry:

For the filling:

225g plain flour

Brocolli

140 butter

1 leek

2/3 tbsp cheese, grated

4 large eggs

Splash cold water

250ml double cream

Broccoli Leek
Cheese Quiche
"Lockdown has meant spending
lots of time together at home
giving us a much stronger bond,
playing lots of games and
spending more time in the garden
enjoying Mother Nature".

Salt & Pepper
Splash of milk

Method:

4 tbsp cheese, grated

First make the pastry: tip flour into a bowl, add butter and gently rub between your
fingers till it looks like sand in texture. Add cheese and combine with a little splash
of water until the pastry comes together in a ball.
Roll out the dough on a lightly floured surface and use it to line a 20cm loosebottomed flat tin, Ideally, use a fluted tin. Chill in the fridge for 1 hour.
Meanwhile, preheat the oven to 180 c / 160 fan. Prick the pastry case all over with
a fork. Line the base and sides with baking and weigh it down with baking beans
(or a handful of rice). Place on a baking sheet and bake for 10 minutes. Remove
the beans and the paper and bake empty case for a further 10 minutes, or until the
base is lightly browned. Trim the overhanging pastry.
For the filling:
Place the broccoli and leek to a frying pan and cook over a medium heat for about
8 minutes until soft. Add to your pastry base.
In a bowl combine the eggs, cream, cheese and season with salt and pepper, then
pour into the quiche. Bake for 25-30 minutes until golden and just set. Be careful
not to overcook the quiche, or the the filling will become tough - when touched it
should be set without the middle being to wobbly.

With love from Polly &
Raphaella, Norfolk

Ingredients (serves 4):

One Pot
Chicken

8 x chicken thighs and drumsticks

500g potatoes (peeled and halved)

Sea salt and black pepper

6 cloves of garlic (smashed)

1250g red, yellow, cherry or plum

Basil leaves

tomatoes, halved

"During Lockdown we have been
trying out lots of new recipes, kids
have been baking lots and we are
imaginatively using up what we
have in the fridge/freezer. We
have worked together in taking
turns in making meals in the
week. Our calorie intake,
however, has risen considerably!"

Olive oil
1 x tin of cannellini beans (drained)

Method:
Preheat your oven to 180 degrees Celsius, 350 degrees Fahrenheit, gas mark 4.
Place the chicken pieces into a roasting dish. Everything should fit snugly, so don’t
use a huge dish.
Add your potatoes, drained cannellini beans, tomatoes and scatter the smashed
garlic cloves around the dish.
Drizzle olive oil all over, mix everything around a bit, so everything is coated.
Season with sea salt and pepper.
Place in the oven for about an hour, turning the tomatoes halfway through and
giving everything a shake.
Add some torn basil leaves about 10-15 mins towards the end.
The meat will be juicy, the skin crispy and the cannellini beans and potatoes will
have soaked up some of the juices.
Serve with a crisp, green salad.

Recipe from the Goddard
family, South Manchester

Ingredients (serves 4):
1 courgette, grated
1 white onion, chopped
1 carrot, grated
1 garlic gloved, crushed
2.5cm piece of ginger, grated
750g minced turkey meat

Thai Turkey
Burgers

2 tbsp fish sauce
1 egg white
Sweet chilli sauce (to serve)
Lime, sliced (to serve)

"We’ve been using our time on
Lockdown to enjoy the things
we don’t usually get the time to
do as much as we would like;
reading, planning future
holidays and adventures and
cooking – we’ve tried lots of new
recipes that we’ve been
meaning to try for a long time,
many of which are
recommendations from family &
friends!"

Burger buns or lettuce leaves (to
serve)
Vegetable oil (to cook)

Method:
Mix the turkey meat, onion, courgette, carrot, garlic, ginger, egg white and
fish sauce in a large mixing bowl. Season with salt and pepper.
Using your hands, split the meaty mixture equally into 8 patties and fashion
into burgers around 1 inch thick.
Coat a small amount of vegetable oil on each pattie, just enough to ensure
that they don’t stick to the grill pan.
To cook, use a grill pan on medium – high heat. Ensure the patties are
cooked through before removing from the heat – around 3 minutes on each
side.
The turkey burgers can be served in burger buns or for a lighter option, we
like to wrap the patties in lettuce leaves, squeeze a little fresh lime juice and
dip in to the sweet chilli sauce.

With Love from Kate and Barry,
Cardiff

Ingredients (serves 2):
2 small bananas

Spiced
Banana Toast

3 tbsp honey
1/2 tsp cinnamon
1 egg
150ml milk

"Lockdown has given me an
excuse to sort out all the recipes
that have collected dust over the
years and try them out, some for
the first time."

2 slices of bread
2 tbsp butter

Method:
Thickly slice 2 small bananas.
Put 3 tbsp honey and half tsp cinnamon in a pan and simmer.
Add the bananas and toss.
Beat 1 egg with 150ml milk in a dish and add 2 slices of bread.
Soak for one minute turning once.
Heat 2 tbsp butter in a pan and add bread, cook until golden on each side (about 2
minutes).
Top with the bananas and honey and....Enjoy.

Love from Ian Bear, Rutland

Ingredients:
175g self raising flour

For the topping:

175g caster sugar

75g caster sugar

175g butter

Juice of 1 lemon

Lemon
Drizzle
Cake

5 tbsp milk
2 eggs
grated rind of large lemon

''During Lockdown we've been
getting creative, trying new
recipes and playing board games.
We've had time to garden and
watch nature and do all the
chores we never usually get
round to.''

Method:
Heat oven to 170 degrees fan.
Mix together the flour, sugar, butter, milk, eggs and lemon rind.
Put in a greased 450g loaf tin and cook for 40-50 mins until golden and well risen.
Meanwhile, for the topping, heat the sugar and lemon juice in a small saucepan
until sugar melts.
Once cooked, use a skewer to make holes in the cake and pour the mixture all
over.
Ease the cake from the sides of the tin to allow the syrup to run down.
Once cold, turn out onto a plate.

Recipe from the Kinsey family,
South Manchester

Ingredients:

Hojaldres
(Panamanian
Fried Bread)

2 ½ cups plain flour

"One good thing about Lockdown
is that we have more time to cook
and enjoy lots of great recipes
together. We are usually all
rushing around, busy with work,
school and university."

Pinch of salt

1 egg
25g butter
1 tsp baking powder
1 cup milk
Oil for frying

Method:
Melt the butter, add the milk, pinch of salt.
Slightly beat the eggs and add the baking powder.
Once the butter mixture has cooled down to room temperature, add to the egg
mixture.
Gradually add the flour. Combine well.
The dough should be ready to knead, just add a bit of extra flour (1/2 cup) to the
surface to start kneading. Knead until no dough sticks to your hands.
Roll out the dough until ½ inch thick, cut it with a knife into triangles.
Pour a large amount of oil into a skillet and heat.
Fry each piece a few minutes on each side until golden brown.
For a sweet taste you could sprinkle with some icing sugar.

Recipe from Amarilys,
Mortlake, Richmond

Ingredients (Serves 4):
2 carrots

2 tbsp brown sugar

1 big onion

1 tbsp malt vinegar

1 green bell pepper

1 tbsp soy sauce

1 red bell pepper

1 tbsp corn flour

Can of pineapple chunks

½ pint water

2 tbsp oil

Salt and pepper

Super Healthy
Sweet & Sour
"I’m not known for my cooking
abilities but have been
determined to make the most of
the Covid Lockdown by
cutting down on processed food
and using the time to cook with
my daughter, who’ll be going to
university later this year."

2 tbsp tomato puree

Method:
This recipe is really easy but also really tasty. My mother gave it to me when I went to
university. Sadly, it never saw the light of day then. Hopefully, Alexis won’t follow my
footsteps all the way to the Take-Away!
Slice carrots and boil for 5 minutes. Drain.
Cut peppers and onion into 1” pieces.
Heat oil in pan.
Add carrots, peppers and onions.
Fry for 7 minutes.
Strain pineapple – keep juice for later.
Add pineapple, tomato puree, brown sugar, malt vinegar and soy sauce to pan. Stir
well.
In a basin, blend corn flour with pineapple juice and water. Gradually stir into the
pan.
Bring to the boil, stirring all the time so sauce thickens, then reduce heat and gently
simmer for 7 minutes.
Note: Serve with rice but equally delicious with mashed potato or chips! For a nonveggies version, simply add prawns or pork.

Recipe from Rick, Ruth &
Alexis, Hale, Cheshire

Ingredients:

Fresh
Tomato Sauce

22 large salad tomatoes (or 1/2
punnet of cherry tomatoes
1 red pepper

"Lockdown has given me the time
to make my favourite food with
my mummy. I love fresh pasta. I
love my fresh pasta sauce. Its so
easy to make and really colourful.
Its sad that I cant see my
friends but I enjoy talking to
everyone by WhatsApp and
Zoom, I think I get
more quality time to speak to
them than I did before,
which is weird"

Bail leaves

Method:
Chop tomatoes and remove stem.
Chop red pepper and remove seeds and stork.
Place in a pan with some olive oil and cook till soft.
Blend everything together in a jug with a hand held blender (it might spit, so be
careful!).
Tear up the basil and pour all the sauce on top of fresh pasta.
Now dig in!
I love this meal because it tastes delicious and is so much fun to make. Stay happy.

Recipe from Evelyn age 9,
Harrogate

Ingredients:
450g cucumbers

Bread & Butter
Pickled
Cucumbers

300g onions
2 tbsp salt
300ml cider vinegar
200ml water
200g sugar

"We champion fermented food
and drink, preserving and
pickling. We make raw, live
fermented food & drinks and
seasonal pickles in Greater
Manchester. Pickles that will
tickle your palate and ferments
that willlove your gut. Follow Julia
om Instagram and Twitter
@pluckypickle

2 tsp turmeric
1/2 tbsp mustard seeds
Dill

Method:
Slice the cucumbers into rounds the thickness of pound coins.
Slice the onions thinly.
Place the cucumbers and onions in a bowl, add the salt, mix and leave for a few
hours.
Cover with a tea towel to keep flies out! Rinse and drain thoroughly.
You will notice quite a bit of water has come out of the cucumbers.
Add the cucumbers and onions to a sterilised jar (about 500ml) along with about a
tbsp of dill leaves.
Put the vinegar, water, sugar, turmeric, mustard seeds into a saucepan. Bring to a
slow heat, so that the sugar is dissolved.Ladle the brine into the jar, close the lid.
Leave to cool. Best kept refrigerated to keep the crunch.

Recipe from the Plucky Pickle

Cooking Conversions

Thank you for purchasing our Kiddy Cook community
recipe book to help raise funds for our brilliant NHS!
We hope you enjoy cooking some of these recipes at
home.
With special thanks to all of our recipe contributors.

For more recipes
and home learning
ideas, join our
community on
Facebook:
@kiddycook

kiddycook.co.uk
Main contact: hale@kiddycook.co.uk
Design:
design_beckyjackson@yahoo.co.uk

