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Your weekly update of cooking and baking by Honiton Community College students 

and staff 

PIZZA IS POPULAR -FACT! 

Charlie in Year 7 

has made a scone 

based version of 

a pizza. Great 

work Charlie! 

CHARLIE 

After a busy day at 

school Mrs Hill had 

this homemade pizza 

waiting for her. What 

a well deserved 

surprise! 

MRS HILL 

Mr Smith clearly is 

a ‘love all toppings’ 

person. This pizza 

is fully loaded and 

looks delicious! 

MR SMITH 

It would appear from the past 6 weeks of         

receiving your fabulous photos, that pizza is one 

of the most popular dishes you like to create. 

(Brownies are the most popular sweet dish!). This 

could be down to the fact that they can be      

created to individual taste. The debate of whether 

sweet pineapple should be on pizza divides     

families and friends alike. Maybe you like yours 

with salty anchovies or perhaps you love the   

umami taste of mushrooms! To find out more 

about our tastes, see the article about the science 

of taste on Page 2 and check out Miss Barnard’s 

pizza recipe on Page 11. In the meantime keep 

your pizza pics coming in! Be as creative as you 

dare! 



 THE PERFECT PAIRING  
FOOD AND SCIENCE  

Do you think that taste and flavour are the same thing? Then you’d be wrong.  Taste refers to our five   
senses detected by our tongue, sweet, salt, sour, bitter and umami. Whereas flavour is what we experience 
using a combination of our senses including taste, smell, sight, touch and even sound. 
Sweetness is often described as the pleasure taste, signalling the presence of sugar, which is a core source 
of energy and hence, desirable to the human body. Furthermore, when used in a combination, sweet    
compliments well with the other basic tastes. Adding sweetness, such as a drizzle of sweet balsamic glaze 
to a traditionally salty dish would take it to the next level. 
The simplest taste receptor in the mouth is the sodium chloride receptor. Salt is a necessary component to 
the human diet and enhances the flavour of foods. As a flavour enhancer, adding salt to traditionally sweet 
dishes is necessary to amplify the sweet notes. A pinch of salt is core to most baked dessert recipes.  
Sourness is a taste that detects acidity. These taste buds detect hydrogen ions from organic acids found in 
foods. The sour taste can also be obtained from foods soured through fermentation such as sauerkraut and 
yogurt, or through the addition of vinegar. Many salad dressings feature vinegar as a key ingredient, which 
is a perfect way to add sour notes.  
Bitter is the most sensitive of the five tastes. Many bitter compounds are known to be toxic, which is why 
many perceive bitter flavours to be unpleasant. Hundreds of substances, mostly found in plants, taste   
bitter. However, a little bitterness can make food more interesting. Furthermore, there are cases where 
some bitterness could be healthy. Antioxidants, which aid in metabolism, account for the bitter taste in 
dark chocolate and coffee. 
Umami is sometimes described as a savoury or meaty taste. It is the most recently identified and accepted 
of the basic tastes. In the early part of the 20th century, a Japanese chemist named Kikunae Ikeda           
attempted to identify this taste common to asparagus, tomatoes, cheese and meat. But, not one of the four 
well-known tastes could describe it adequately. What he pinpointed was the presence of glutamic acid, 
which he renamed “umami”, Japanese for “good flavour”. Try adding umami paste to your Spaghetti      
Bolognese next time you make it, it will lift the flavour to the next level! 

World renowned experimental chef, 
Heston Blumenthal presents a cookery 
class and discusses taste and flavour 
and shows how to create the world’s 
ultimate strawberry sundae.  

 

https://www.bbc.co.uk/

iplayer/episode/m000jybb/

celebrity-supply-teacher-

series-1-5-heston-blumenthal

-food-science 

DISCOVER WITH HESTON  

Written by local food writer and 

gardener, “Sour” is the definitive 

book on this unique taste. This book 

also encourages you to use  sours as 

a tool to enhance, balance, 

accentuate and punctuate when 

cooking . 

COOKBOOK RECOMMENDATION 

“SOUR” BY MARK DIACANO 
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YEAR 7 FOOD GALLERY 
 

Chocolate dipped flapjacks! These look 

just perfect, well done to Charlie Hurford!  

FLAPJACKS 

…. and these were made by Magella 

Ransom-Wright. Great work girls!  

LEMON AND COURGETTE 

MUFFINS 

Some Year 7 students were tasked to make 

some muffins for home learning.  These 

were made by Isabella Corp Hill … 

LEMON AND COURGETTE 

MUFFINS 

Kara Grantham made this tasty looking breakfast 

from a homemade fruit sorbet, granola and bananas 

… even though she doesn’t like bananas! 

ULTIMATE BREAKFAST 



YEAR 8 FOOD GALLERY 

 

Dom O’Toole is proving himself to be a 

great baker. This bread looks incredible! 

LOAF OF BREAD 

Lizzie Lanning has made this savoury 

delight. Beautiful pastry work too! 

SAUSAGE PLAIT 

How cute are these cupcakes? 

Great baking from Tori Scully! 

PERCY PIG CUPCAKES 



YEAR 9 FOOD GALLERY 
 

Freddie Clarke created this spicy minced beef 

favourite.  Such a lovely family meal.   

TACOS 

More delicious baking from Amber Spence, 

these are a chocolate lovers dream!! 

BROWNIE COOKIES 



STAFF PHOTO GALLERY 
 

Mr Taylor (PE) nevers fails to send in the 

tastiest dishes. This just looks amazing and 

so delicious! 

MUSHROOM AND GOAT’S 

CHEESE BURGERS 

Mrs Hill came home from school to this 

scrumptious sponge, how lovely, what a 

treat! 

VICTORIA SPONGE 

If you have never tried scallops before  you really should.  

These were caught locally in Lyme Bay and they look 

incredible! Miss Wyatt said they tasted the best! 

LYME BAY SCALLOPS AND 

BACON 



STAFF PHOTO GALLERY 
 

Mrs Salter has been busy baking.  Not only 

has she made these very tempting  

brownies ... 

SALTED CARAMEL BROWNIES 

… but also this amazingly decorated fruit 

pavlova.  What incredible attention to 

detail!! 

FRUIT PAVLOVA 

Mr Smith also made these luscious looking 

Financiers, a French almond cake . Looks like he’s 

added raspberries and lashing of clotted cream! 

FINANCIERS 
I would like you to bake 12 identical, 

beautifully decorated, sweet buns. Well 

done Mr Smith, you’ve certainly done that! 

BISCOFF BUNS 



NEWS FROM YOUR GARDENS 

Ms Flynn sent in this picture of her             

vegetable plot.  It might not look much but 

this is the beginning of something known as 

“Three Sister’s Planting” which is a native 

American form of gardening.  The idea is you 

plant sweetcorn, squash and beans all in one 

bed and they work in a beautiful symbiosis 

with each other. The sweetcorn grows tall 

and supports the beans as they grow which 

in turn stabilise the sweetcorn and stop 

them blowing over in wind.  The squash 

spreads over the ground, keeping the soil 

weed free. The bean plants put nitrogen 

back into the soil which in turn feeds the 

squash.  So clever! 

Miss Barnard was given these three    

tomato plants by a friend and she’s 

really hoping she can get a nice crop 

from them.  Miss Barnard shares her 

pizza recipe with us on Page 11, fresh           

tomatoes make a lovely addition to 

pizza topping.  

Henry Devin, in Year 8, has sent in some 

lovely photos of his vegetable plot.  It 

looks like he’s growing some lettuces, 

leeks, tomatoes, carrots and radishes.  

What a wonderful harvest Henry and 

his family are going to have! 



HOME GROWN 

  

Courgettes are part of the summer squash 
family and can really be a tasty vegetable  

when cooked properly.  Don’t boil them as they 
will become tasteless and mushy.  However 

grilled, fried, or roasted they become 
absolutely delicious and become a versatile 

vegetable.  I will share a recipe I made recently 
with courgettes as the star of the dish!  

COURGETTES 

VEG OF THE WEEK 

Mrs Leaman sent me a photo of 

the courgettes she is growing. 

Courgettes come in so many 

shapes and some varieties are 

bright yellow as the ones you 

can see here 

Courgette Flatbreads with 

herbs and goats cheese 

 

 

 

Follow this link for the  

recipe.   https://

wiselivingmagazine.co.uk/

food-and-drink/recipes/

courgette-flatbreads-recipe-

with-herbs-and-goats-

cheese/  
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DR MURCH’S CHEESY     

BISCUITS 

“These are a little buttery but very 
moreish!” 

 

2oz wholemeal or plain white flour 

Pinch salt, pepper and cayenne (I   
didn’t have these but they still taste 
nice!) 

2oz grated cheddar 

2oz grated parmesan (I used pecori-
no) 

2oz softened butter 

 

Sift flour into a bowl with the          
seasoning (if included), add grated 
cheeses along with butter and rub in 
until crumbly. Then bring the        
mixture together (it should stick re-
ally easily on its own). 

Roll until about 3mm thick and cut 
into your preferred shape.  

Bake for 10-12 mins at gas 5/ 375F/ 
190oC 

Cool on a wire rack and store in an 
airtight container. 

MRS KENDALL’S ROCK CAKES 

 

“I made a few batches of rock cakes this afternoon for my Dad (and for 
myself!) as he has always loved these and it has been years since I made 
them so he is getting a father’s day treat . This recipe was given to me as 
part of my year 7 or 8, (can’t remember which), food tech recipe pack 
when I was at HCC. Feels like a long time ago! 

Ingredients: 200g plain flour 
                       75g hard block margarine or butter 
                       50g sugar 
                       75g dried fruit (sultanas are best) 
                       ½ tsp mixed spice 
                       1 egg 
                        2tblsp milk 
                        1 level tsp baking powder 
  
Method: 1) Pre heat oven to gas mark 6/200oC & grease a baking sheet. 
                 2) Sieve flour into large bowl. 
                 3) Rub fat into flour until the mixture resembles breadcrumbs. 
                 4) Add all the other dry ingredients to the breadcrumbs. 
                 5) Crack the egg into a small bowl & add 1 tbsp of the milk. 
                 6) Make a well in the centre of the dry ingredients & add  
                     egg/milk mixture gradually. Mix well with a butter knife  
                 7) Add the rest of the milk and mix again. 
                 8) Spoon the mixture onto a baking tray (makes approx. 8 
                      cakes              
                9) Place in oven & bake until golden brown (usually between 10   
          - 15 minutes). 
  



RECIPE OF THE WEEK FROM MISS BARNARD 

 

 

SUPER EASY PIZZA 

These yogurt and flour base pizzas are so easy, 
healthy and taste amazing, friends didn’t even 
know they weren’t made with normal pizza 
dough! Give them a try… 

 

Ingredients: 

100g Greek or natural yogurt (plain) 

100g Self raising flour (and a little extra for roll-
ing) 

1/2 tsp Baking powder 

Pinch of salt 

Pizza toppings   E.g. passata or tomato purée 
for the base, mozzarella 

I fully loaded mine and used leftover chicken 
(Precooked before adding to the pizza), red    
onion, a few mushrooms and some sweetcorn, 
it’s completely up to you! 

 

Recipe: 

1. Preheat oven to 220 degrees/ gas mark 7 

2. Combine the flour, baking powder and salt in a 
bowl and make a well in the middle 

3. Pour the yogurt into the well, then stir with a 
fork to combine 

4. When it forms a rough dough, tip it out onto a 
floured surface and knead into a smooth ball 

5. Roll this out into a thin round; roll it thinner 
than you need as it will bounce back slightly. 

6. Head a large dry frying pan over a medium-
high heat. Cook your pizza base on each side for 
2 minutes until golden 

7. Lay your base on a baking tray (it’s easier to 
get off if you line it with foil first) and add all 
your toppings! 

8. Bake for 8-10 minutes until crisp on the edges 
and the cheese is bubbling! 


