READY, STEADY,
COOK!
IMPORTANT: Recipes are designed specifically for
children but parent supervision may be required

CLASS 1: TUESDAY 12 APRIL, 11:30 AM AEST

BLUEBERRY MUFFINS

CLASS 2: THURSDAY 14 APRIL, 2 PM AEST

APPLE TURNOVERS

CLASS 3: TUESDAY 19 APRIL, 11:30 AM AEST

OAT BALLS (NO HEAT)

IMPORTANT: Make sure you
have the ingredients and utensils
prepared for the session

CLASS 1: READY, STEADY COOK!
TUESDAY 12 APRIL, 11:30 AM AEST

Blueberry
Muffins

Ingredients Required:
• 2 cups self-raising flour (glutenfree if required)
• ½ cup sugar
• 1 pinch salt
• ½ cup mild flavoured oil
• 1 egg (can substitute with ¼ cup
of mashed banana if allergic)
• 1 teaspoon vanilla
• 1 cup milk (250ml). This is an
approximate measure, explained
in the recipe (can use alternative
milk if dairy free)
• 1 cup blueberries (fresh or frozen)
Utensils:
Medium mixing bowl, fork, spoon,
measuring spoons, measuring jug
(2 cup capacity), patty pans, muffin
tray, cooling rack.
Method- During Session:
1. Add the flour, sugar and salt to
the mixing bowl
2. Mix dry ingredients with a fork so
there are no lumps
3. In a measuring jug, add oil, egg
and vanilla
4. Top up the measuring jug with
milk until you have 1 and half cup
liquids

5. Whisk ingredients together with a
fork
6. Gently fold in the blueberries
7. Add one cupcake liner to each
hole in the tray
8. Using two spoons, portion the
batter into twelve cupcakes.
Post Session: This part is to be done
with parent supervision after the
session.
1. Preheat your oven to 180 degrees
celsius
2. Bake at 180 degrees for 20
minutes
3. Remove from the oven, and leave
in the tray for five minutes before
placing on the cooling rack.
Tip: These muffins make a yummy
lunchbox snack!
*Other flavour options: banana,
banana & chocolate, chocolate,
raspberry & white chocolate,
strawberry & white chocolate, apple
and cinnamon.

IMPORTANT: Make sure you
have the ingredients and utensils
prepared for the session

CLASS 2: READY, STEADY, COOK!
THURSDAY 14 APRIL, 2 PM AEST

Apple
Turnovers

Ingredients Required:
• 2 pre-diced green apples OR 1
can of apple slices
• 1 tablespoon brown sugar
• 1/2 teaspoon cinnamon
• 1 tablespoon lemon juice
(optional)
• 2 sheets puff pastry
• 1 large egg (if allergic, can use
milk or dairy free milk)
• Extra sugar for dusting
• Ice cream or cream to serve.
Utensils:
Baking tray, fork, butter knife,
large mixing bowl, measuring cups,
measuring spoons, mug or small
bowl, optional: pastry brush
Method- During Session:
1. Add the apples, brown sugar,
cinnamon and lemon juice into a
large mixing bowl.
2. Using your hands, mix everything
together!
3. Cut the two pastry sheets into
quarters.
4. Add a small handful of the apple
mixture to one corner of each
piece of puff pastry - be sure to
leave room around the edges.

5. Fold the pastry over to create a
triangle.
6. Place each triangle on the baking
tray.
7. Using the fork, gently press
along each edge to seal in all the
yummy filling.
8. In the small bowl or mug, add the
egg (or milk).
9. Beat the egg until the yolk and
whites are combined.
10. Use the pastry brush (or your
fingers) to lightly coat the top of
the triangle with egg.
11. Lightly sprinkle the extra sugar
over the top of your turnovers for
decoration.
Post Session: This part is to be done
with parent supervision after the
session.
1. Preheat the oven to 180 degrees.
2. Place in the oven for 15mins, or
until golden brown.
3. Serve warm with cream or ice
cream.
Tip: Any leftovers make a great
lunchbox snack the next day when
cold.

IMPORTANT: Make sure you
have the ingredients and utensils
prepared for the session

CLASS 3: READY, STEADY, COOK!
TUESDAY 19 APRIL, 11:30 AM AEST

Oat Balls

Ingredients Required:
• 1 cup rolled oats (or quick oats)
• 1/2 cup peanut butter
Alternative spread options:
− Sunflower seed spread
− NoNut spread
− Mayvers Super spread original
• 1/4 cup honey
• 1/4 cup mini chocolate chips
• 1/4 cup raisins or sultanas
• 1/4 cup coconut flakes (or
shredded coconut)
Utensils:
Measuring cups, medium mixing
bowl, wooden spoon, tray or large
plate.
Method:
1. Add the peanut butter and honey
to the medium bowl.
2. Mix together until a smooth paste
forms.
3. Add choc chips, rolled oats, raisins
or sultanas and coconut into the
bowl.
4. Mix all the ingredients together.
5. Lightly wet your hands.

6. Grab about a golf ball size
amount of batter and roll into a
ball.
7. Place balls on tray or large plate.
8. Refrigerate for 1 hour and then
enjoy!
Tip: Enjoy these as a yummy lunch
box snack.
*Other flavour options: Mini m&ms,
rice bubbles, white choc-chips, minimarshmallows.

