
12th June 2020 —ISSUE 6 

Please email photos to either ebarrett@honitoncollege.devon.sch.uk or emilford@honitoncollege.devon.sch.uk 

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

and staff 

HOW DOES YOUR GARDEN 

GROW?  
With the warm sunny weather we 

have been having lately and the 
small amount of rain, it seems that  
everyone is seeing their fruit and 

vegetable plants making a            
fabulous growth spurt!  Growing 
your own food can be extremely 

satisfying. Cooking and eating with 
the seasons teaches you so much 
about the ingredients we use in 

our cooking as the article on page 
2 explains in more detail.  

A fabulous crop of rhubarb 

and peas from                    

Mrs Burroughs’ garden 

RECIPE OF THE WEEK 

FROM MR 

MAPLESDEN ON PAGE 

8 -  a chocoholics 

dream!  

Mrs Shorter’s vegetable garden. Onions, 

garlic, potatoes and carrots. Apparently 

there is a bit of rocket and asparagus in 

there somewhere too. 

A solitary, but spectacular tomato 

grown by Mrs Robertson. I am sure 

there will be more to follow! 

 

Miss Wyatt has 
been busy!  

Strawberries and 
raspberries almost 
ready, kale and 
chard ready,    
broad beans are 
flowering , cherries 
are ripening,     
apples, peas, beans, 

beetroot and courgettes will be ready 
later in the  summer! 

Mrs Clement’s veggie patch! 



AND EATING SEASONALLY 

GROWING YOUR OWN FOOD 

What are the benefits to growing your own food? What does eating seasonally mean? It's          
sometimes hard to know which foods are in season in the UK, particularly when there's so much 
available on supermarket shelves throughout the year. 

Growing your own vegetables and fruit, whether it be a few tomato plants on your window sill or 
growing a variety of  fruit and veg in an area of your garden or even growing from containers and 
hanging baskets, has so many benefits. It can be healthier as you know exactly what has gone into 
producing your food.  It’s great exercise, its hard work digging and weeding a vegetable patch!   
Depending on what you decide to grow, it can be cheaper and save you money. A packet of seeds 
can be as little as £1 and from that you could grow hundreds of plants. Lastly, it will give you an    
amazing sense of accomplishment. The sense of pride that comes from eating that first tomato or 
pod of peas from your garden will amaze you.  

Eating seasonally is when you are eating foods that are ready to harvest locally at the same time of 
year that you are eating them.  

Locally produced, or home grown, seasonal food is tasty and healthy as nutrients and flavours 
haven’t deteriorated through travelling miles to reach our plates.  Local chef,  author and food    
writer, Gill Meller, explains why eating seasonally is so good. 

“Cooking and eating with the seasons is an exciting and grounding way to cook, and teaches you so 
much about ingredients, seasons, the weather and even people. By simply shopping for fresh produce 
that has been grown, reared, caught, foraged or picked in your locality you are not only supporting 
local farmers and growers, which will in turn benefit the local economy, but you’ll be reducing your 
overall carbon footprint, cutting food miles and ultimately eating a more balanced and natural diet.”  
GILL MELLER 

So why not get yourself a packet of seeds and give growing your own food a go?  

LOOK AT SOME OF THE AMAZING FOOD MR TEED (DT TECHNICIAN) HAS BEEN 

GROWING LATELY! 



YEAR 7 & 8 FOOD GALLERY 
 

Amelie Ford in Year 8 has made some fabulous  

looking Chelsea buns served with a beautiful iced 

top.  

CHELSEA BUNS 

Zac Savage in Year 8 has been so busy baking and 

cooking. These are just a selection of some of the things 

he’s been making! I couldn’t fit them all here! 

SO MUCH COOKING ... 

Jo Sansom is becoming a great chef with regular 

contributions to the Food Tech Times! Keep up 

the good work! 

LASAGNE 

A beautiful looking cake and a great looking pie 

from Isabella Corp-Hill in Year 7.   

STRAWBERRY AND  LEMON 

CAKE  & APPLE PIE 



YEAR 9 AND 10 FOOD GALLERY 

 

Becky Taviner in Year 9 has had lots of birthdays 

in her neighbourhood in the last week so she has 

been busy baking.   

CHOCOLATE CELEBRATION  

DRIP CAKE 

What a lucky neighbourhood to have Becky as 

their resident baker.  Well done and such a kind 

and thoughtful thing to do. 

BLACK FOREST GATEAU 

Perfect looking muffins Ella, all your baking 

practice is really paying off! 

CHOC CHIP MUFFINS 

Ella Mussen in Year 10 has been working so hard on her 

food practical skills and these are the results.  Amazing 

presentation!! 

CHEESECAKE 



STAFF PHOTO GALLERY 
 

It would appear Miss Lane has been having her 

own personal Bake Off at home.  These all look so 

tasty! 

CRANBERRY & BLUEBERRY OAT MUFFINS, 

CHEESE AND HERB SCONES, & BROWNIES  

Just to prove she can cook as well as bake Miss 

Lane has also made this delicious sounding 

lasagne.  

TURKEY MINCE AND ROASTED 

VEG LASAGNE 

Mrs Robertson said this brownie she made didn’t 

last long.  A reoccurring story with all our 

fabulous brownie pictures! Yum! 

BROWNIE 

Mrs Daw has made this amazing looking tiffin for 

a friend of hers. I wonder if she kept any for 

herself? 

TIFFIN 



STAFF PHOTO GALLERY 
 

Mrs Kendall has made this colourful rice dish 

packed full of heathy veg. 

MEDITERRANEAN CHICKEN 

RISOTTO 

Another risotto made by Mrs Burroughs with peas 

being the star of this dish. 

PEA RISOTTO 

Mrs Bidwell’s 5 year old has developed a taste for 

smoothies .This is banana, peach yogurt, milk, melon, 

frozen red berries, ice cubes, and ice cream!!  

SMOOTHIE  

Mr Kidd baked this perfect loaf of 

bread.  It looks very professional! 

FRESHLY BAKED BREAD 



Ami Gregory in Year 9 

has been creating 

notebooks that look 

like food! This is her 

pizza design.  Amazing! 

PIZZA? 

OTHER FOOD NEWS FROM YOU! 

FROM MR WOODWARD  

“I have coriander growing like 
mad and need to know how to use 
it, the competition is for the best 
recipe which involves coriander 

and the prize is….….you guessed it, 
a bunch of coriander!”  

CORIANDER COMPETITION  

“Last week when the weather was good, we 
had a BBQ and for pudding we had 
S’MORES! 

2 chocolate rich teas, but other chocolate 
biscuits work well, 1 marshmallow 
(toasted) in the middle, squish said 
marshmallow in between 2 chocolate 
biscuits of choice and shovel down your gob 
as quick as possible, trying to avoid putting 
it down your front too much!” 

S’MORES WITH MR SKELDING AND HIS SON 

HENRY 



RECIPE OF THE WEEK FROM MR MAPLESDEN 

 

 

AUNTY CATHY ’S CHOCOLATE MADERIA CAKE  

The recipe ingredients: 6oz sugar, 6oz marg, 8oz self raising flour, cocoa powder to 

flavour, 3 eggs, large bar of dairy milk chocolate  

To make: 

 1. Get recipe from godmother (if you don’t know my Godmother see the ingredients above) 

2.   Measure out sugar, fat and self raising flour. 

3.  Add cocoa to taste.  I use a teaspoon. 

4.  Add 3 eggs 

5.  Line a cake tin.  I use a round 7" 

6.  Mix up ingredients.   

7.  Pour into cake tin.   Put in 180C oven for 30 to 45 minutes. 

8.  When cold, melt half of a large bar of Dairy Milk.  (Eat the rest!) 

9.  Pour over cake.  Use a fork to make a ribbed pattern. 

RECIPE (IN MR MAPLESDEN’S OWN WORDS) 


