Ready, Set , Bake!

TASK 1 –
• Make your own traybake in the
style of Great British Bake off. Use
cookery books, magazines and
the internet to find ideas. BBC
good food is a great place to start.
https://www.bbc.co.uk/food/collect
ions/traybake_cakes

Task 2

Make a flatbread with a colourful savoury topping.
Use cookery books, magazines and the internet to find
ideas. BBC good food is a great place to start.
https://www.bbcgoodfood.com/search/recipes?query=flat
breads+pizza

A good flatbread recipe if you need one !
Ingredients:
350g Plain Flour
1 heaped tsp baking powder
½ tsp salt
350g natural yoghurt
Melted butter to brush

Makes 12

Method:
1. Place the flour, salt, baking powder and yoghurt in a bowl and mix
together.
2. Lightly flour the work surface and gently knead the mixture for 2
minutes to make a smooth dough.
3. Cut the dough in half, then cut each half into 6 pieces. Roll into balls
and then roll thinly out to 3mm (1/8’’) thick.
4. Place a frying pan or griddle pan on a high heat and dry fry each
flatbread for 1-2 minutes on each side. They will puff up.
5. Place on a cooling rack and brush with melted butter, chopped
parsley and garlic (optional)

Bake off entries
•

The Bake off is open to all students. You can choose task 1 or task 2 or enter
both if you wish.

•

Students must have some supervision – please do not cook alone in the
house.

•

The competition will close on Friday 10th July at 1pm. Prizes will be awarded
to the overall winners and runners up in key stage 3 and 4.

•

Without being able to taste the dishes this year, judging will be based on;
the skills demonstrated, creativity and the presentation.

•

To submit your entry take two photos of your dish with your name next to it
and write a brief description of the flavour /ingredients used.

•
•

Email to swaller@sexeys.somerset.sch.uk
Winning entries will be shared on the school website and social media.

Get baking! Good Luck

