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

and staff 

VICTORIOUS OUTDOOR 

COOKING 

Mrs Manning celebrates VE 

day with an afternoon tea  

VE DAY CELEBRATION 

 
 Last Friday saw the 75th anniversary 

of VE Day.  Staff and students             
celebrated in style and baked some 

beautiful cakes and enjoyed the     
wonderful sunshine we have been 

having.  It’s clear lots of you have been 
taking delight in eating and cooking in 
your gardens which is so lovely to see.   

Whether it be on a BBQ, in a wood-
fired oven or over a campfire. Outdoor 

cooking can be so much fun! Don’t  
forget to keep sending in your photos 
of your cooking whether it’s indoors 
or out and we’d still like to see what 

you are growing in your gardens! 

Ellie Goff has been having a BBQ 

and made her own bread rolls to 

put these tasty burgers and       

sausages in to. 

RECIPE OF THE 

WEEK FROM MR 

MAPLESDEN ON 

PAGE 6 

Samuel Dawkins has been cooking the 

most wonderful pizzas in his woodfired 

oven.  He didn’t have any yeast for the 

dough so made a flatbread from  flour 

and Greek yogurt.  He also made     

brownies!  Great work Samuel!  

Mrs Milford spent a couple of night’s 

camping in her garden with her         

children.  They cooked these Polish   

Apple pancakes on their firepit.  

Mr Taylor (PE) cooked these            

delicious , and rather healthy,     

chicken and halloumi kebabs on his 

BBQ.  



VE DAY CELEBRATION BAKING 
 

Beautifully decorated and presented VE Day 

Cupcakes from Ellie Goff 

VE DAY CUPCAKES 

Mrs Hill celebrated with a quintessentially British 

Cream Tea.  Full marks for great styling and 

photography skills as well as baking! 

CREAM TEA 

Mrs Bidwell went for a Mini Cream Tea and a 

Giant Gingerbread Cake Muffins as her 

celebratory cake choice 

LITTLE AND LARGE CAKES 

Wow! Look how busy Maicey Bennett has been. 

What a beautiful choice of baked goodies! 

VICTORIA SPONGES AND 

MORE! 



STUDENT AND STAFF PHOTO GALLERY 

 

Look at this wonderfully colourful plate of food 

that Mrs Kendall has made. Delicious! 

CHICKEN WRAPPED IN BACON WITH 

COUS COUS AND  MANGE TOUT 

These brioche buns look extremely tasty.  Well 

done to Ella Mussen and great presentation! 

CHOCOLATE BRIOCHE BUNS 

Seems that Mr Collins is possibly the next Paul 

Hollywood! Super gooey brownies! Yum! 

CHOCOLATE AND PEANUT 

BUTTER BROWNIES 

If you are missing sweet shops being open then making 

your own fudge, as Hannah and Abbie Empson have 

might be the next best thing! Great work girls! 

VANILLA FUDGE 



STUDENT AND STAFF PHOTO GALLERY 

 

Banana and chocolate is a great flavour 

combination. These muffins look perfect, well 

done Ella Mussen! 

BANANA AND CHOCOLATE CHIP 

MUFFINS 

Mrs Lale has also been baking with bananas. A 

slice of this banana and oat cake served with a 

cup of tea is just the perfect mid afternoon treat. 

BANANA AND OAT CAKE 

Fabulous, fresh from the oven scones from Mrs 

Shorter 

SCONES 
Not one but two beautiful cheesecakes (amongst 

all her other baking!) from Ellie Goff 

MINI EGG CHEESECAKES 



NEWS FROM YOUR GARDENS 
 

 

MRS LALE’S POTATOES,  FRENCH 

BEANS AND BROAD BEANS 

 

MR TAYLOR (PE) HAS BEEN GROWING 

LOTS OF VEG WITH HIS CHILDREN 

If you only have a small amount of space you 

can grow potatoes in a bag like this! 

MR TAYLOR’S POTATOES 

Those PE teacher’s really like 

their vegetables!!!  

MORE FROM  MR TAYLOR …  



RECIPE OF THE WEEK 
 

WINSTON CHURCHILL’S FAVOURITE FRUIT CAKE 

FROM MR MAPLESDEN  

The recipe ingredients: 225g butter; 170g dark brown sugar; 285g self-raising flour, 280g dried 

mixed fruit, 2 cups strong black tea, 5 eggs, 110g halved glacé cherries, 1tsp mixed spice, 1tbsp 

black treacle (optional)  

To make: Preheat the oven to 150C. Soak the dried fruit in tea, preferably overnight. 

Cream together the butter and sugar in a mixing bowl, until almost white. Remember to 

scrape the sides of the bowl and continue to cream together. Gradually beat the eggs in, 

remember to add a little flour to stop the mixture from splitting or curdling. Fold in the 

flour and add the mixed spice, then add the the mixed fruit and the glacé cherries and 

continue to fold together while adding the black treacle. Line and grease a cake tin, 

scrape the mixture in and bake for two hours. Check that the cake is cooked throughout 

before leaving to cool on a wire rack. Finish with a dusting of caster sugar.  

RECIPE 


