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Thai Spiced
Carrot Soup
Serves: 4- 6 people
COOKING TIME: 30-40 MINUTES
INGREDIENTS
1 medium onion, roughly chopped
750g (30oz) carrots, peeled and halved across
4 cloves garlic, crushed
2 small potatoes, cut into 4 pieces
1 red chilli, chopped with seeds
2 sticks lemongrass (take outer husk off and bash with
a rolling pin)
1 thumb root ginger, peeled and chopped
1 lime, zest and juice
200g (8oz) creamed coconut
2 tablespoons oil
1 pint stock
40g (2oz) fresh coriander
INSTRUCTIONS
1. Heat the oil on a low heat in a large pan and cook the
onions until transparent.
2. Add the garlic, chilli and ginger and cook for a couple
more minutes.
3. Add the carrots, potatoes, lemongrass and stock
4. Bring to the boil and simmer gently for approx. 20
minutes until vegetables are soft
5. Add the coconut, stir thoroughly and simmer for a further
5 minutes
6. Remove the lemongrass and discard
7. Add the lime zest and juice and the fresh coriander
8. Liquidise until smooth, adding more water if required
9. Season to taste

Minted Pea Soup
Serves: 4- 6 people
COOKING TIME: 30 MINUTES

INGREDIENTS
1 bag of frozen mushy peas
2 medium onions
1 1/2 tbsp Mint Sauce
2 tsp Dried Mint
Veg Stock to cover (approx 500ml)
INSTRUCTIONS
1. Chop onions & fry until soft
2. Add peas & cover with stock
3. Cook until peas are soft (approx 15 mins)
4. add mint sauce & dried mint
5. Blend together with a hand blender until
smooth
6. If required add more stock to your personal
preference of consistency
7. Add salt to taste

Carrot &Lentil
Soup
Serves: 4- 6 people
COOKING TIME: 30 MINUTES
INGREDIENTS
2 onions peeled and chopped
Tbsp olive oil
1kg carrots,
Vegetable stock (to cover)
6oz dried red lentils
Cumin powder
Coriander
Mixed herbs or parsley
Sea salt
INSTRUCTIONS
1. Fry the onions in a little oil
2. Add the carrots, lentils, cumin and herbs
3. Pour on enough stock to cover
4. Cook until carrots are soft, about 30 minutes,
then blend to a smooth consistancy
5. Add more stock if needed
6. Season with salt to taste

Tomato Soup
Serves: 4- 6 people
COOKING TIME: 30 MINUTES
INGREDIENTS
1 medium onion, roughly chopped
2tsp tomato puree
1 tin chopped tomato
½ pint stock
2 tbsp sugar
1 dessert spoon basil
Double cream
Salt to season

INSTRUCTIONS
1. Fry the onion until transparent
2. Add tomato puree and fry lightly
3. Then add the tinned tomatoes and stock
4. Boil for 15 minutes
5. Add sugar and basil then blend
6. Add salt to taste and season to taste
7. Before serving add cream
Additional options: For a different twist, add
frozen mixed vegetables and/or spaghetti.

Dark Chocolate Mousse
Cake with gold dust
Serves: 10
COOKING TIME: 35-40 MINUTES

contains nuts

An impressive, rich and easy to make chocolate cake.
INGREDIENTS
1 tbsp ground almonds plus extra for dusting the tin
300g (12oz) dark chocolate (minimum 60% cocoa solids) OR
200g (8oz) dark chocolate and 100g (4oz)
Maya Gold chocolate or other good-quality dark orange
chocolate
275g (11oz) caster sugar
165g (7oz) unsalted butter
Pinch of salt
5 large eggs Icing sugar or gold dust
INSTRUCTIONS
1. Preheat oven to 180ºC (gas mark 4).
2. Brush the tin with a little melted butter and dust with
the ground almonds, shaking off any excess.
3. Melt the chocolate, caster sugar, butter and salt in a
heatproof bowl suspended over a saucepan of barely
simmering water, then remove from the heat.
4. Whisk the eggs with the ground almonds and fold
into the chocolate mixture. The mixture will thicken
after a few minutes.
5. Pour into a quick release cake tin (8 -9 in/20- 23cm)
and bake for 35-40 minutes.
6. Remove the sides of the tin and leave the cake on
the base to cool. Dust using a fine sieve with icing
sugar or brush with edible gold dust.

Rhod’s amazing
Brownies
Serves: 10
COOKING TIME: 19 MINUTES
Rhod’s amazing brownies were only around for a short
time during his Apprentice year – give them a try if you
missed out!
INGREDIENTS
230g (9oz) caster sugar
115g (4oz) salted butter
80g (3oz) cocoa powder
115g (4oz) plain flour
2 large eggs
INSTRUCTIONS
1. Sift flour and cocoa powder into a large bowl
2. Mix in sugar
3. Melt the butter and mix with the eggs in separate
bowl
4. Add the egg & butter mixture into the flour mixture,
stir until just combined.
5. Place into grease proof baking tray
6. Bake at 175ºC (gas mark 4) for 19 minutes (longer for
less ‘gooeyness’)
For brownie with raspberries and white chocolate,
simply add pieces of white chocolate and raspberries
to the mixture in the baking tray just before baking.
For peanut butter oreo brownies do as above but with
peanut butter oreo pieces.
Salted caramel sauce can be drizzled over the top after
baking for tastiness/panache.

Volunteer’s Shortbread
Biscuits
Serves: 24
COOKING TIME: 10-15 MINUTES
This recipe was given to us by a lovely volunteer in
2015 and they are just as sweet as she is.
INGREDIENTS
100g (4oz) semolina
300g (12oz) plain flour
250g (10oz) salted butter
125g (5oz) sugar

INSTRUCTIONS
1. Add the butter, semolina and sugar into a mixing
bowl mix until combined.
2. Sift in the flour and gently stir, until it forms a soft
dough
3. Roll out and cut into individual biscuits
4. Cook at 180ºC for 10-15 minutes
5. Cool on wire tray

Chocolate Guinness
Cake
Serves: 12
COOKING TIME: 45-60 MINUTES
Jo won the "Bendrigg Bake Off" with this gorgeous little
number! A deliciously tempting treat, for when the kids
are otherwise engaged.
INGREDIENTS
250ml Guinness
250g (10oz) unsalted butter
75g (3oz) cocoa powder
400g (16oz) caster sugar
142ml sour cream
2 large eggs
1 tbsp vanilla extract
275g (11oz) plain flour
2 ½ tsp bicarbonate of soda
Topping:
300g (12oz) cream cheese
150g (6oz) icing sugar
125ml double cream (or whipping cream)
INSTRUCTIONS
1. Preheat the oven to 180ºC (gas mark 4)
2. Butter and line a 23cm/9in springform tin
3. Pour the Guinness into a large wide saucepan, add the
butter and heat until the butter is melted.
4. Whisk in the cocoa and sugar
5. Beat the sour cream with the eggs and vanilla and then
pour into the pan and finally whisk in the flour and
bicarbonate
6. Pour the cake batter into the greased and lined tin and
bake for 45 minutes to an hour.
7. Leave to cool completely in the tin on a cooling rack as it
is quite a damp cake
8. Lightly whip the cream cheese until smooth, sieve over
the icing sugar and then beat them both together
9. Add the cream and beat again until it makes a spreadable
consistency. Ice the top of the cake so it resembles the
frothy top of the famous pint

Lemon Paradise
Pudding
Serves: 10
PREP TIME : 30 MINUTES
BEST MADE THE DAY BEFORE SERVING
A Light and Zesty Dessert

contains raw eggs not
suitable for vulnerable
or pregnant people

INGREDIENTS
1 packet trifle sponge cakes
4 lemons
3 eggs
405g (16oz) condensed milk
Whipping cream
INSTRUCTIONS
1. Separate the egg yolk and whites.
2. Grate the zest and juice from 3 lemons.
3. Pour the condensed milk into a fairly large bowl.
4. Stir in the juice and zest, add the egg yolks and stir. In
another bowl, whisk the egg whites until stiff and fold into
the lemon mixture
5. Slice the trifle sponge cakes in half and use some of these
to cover the base of a glass serving dish
6. Add some of the lemon mixture, then another layer of the
sponge, a layer of lemon mixture and finally another layer
of sponge.
7. Cover with cling film and put in fridge to allow the lemon
mixture to soak into the sponge a little.
8. Best left in the fridge to serve the next day.
9. When ready to serve top with whipping cream and
decorate with slices of lemon

Bendrigg Gingerbread
Serves: 10
COOKING TIME : 20 MINUTES
Trevor’s favourite (our previous principal), features
a golden soft base and a sugary sweet top.
INGREDIENTS
270g (9 ½ oz) plain flour
140g (5oz) brown sugar
170g (6oz) margarine
25g ground ginger
1 tsp bicarbonate of soda
Glace Icing
100g icing sugar
water / milk to add gradually
INSTRUCTIONS
1. Mix all ingredients together to form a dough
2. Spread out into a 18 x 18 cm tray, around 3cm thick
3. Bake at 180ºC until lightly golden brown (15- 20 minutes)
& leave out to cool.
4. The gingerbread may feel soft to touch but will harden
when cooled.
5. For the icing, sift icing sugar into a bowl
6. Add water very gradually until you have a smooth, runny,
glossy icing.
7. Once the gingerbread is cooled, coat the tops with icing
and leave to set.

Morning Muffins
Serves: 15 Large Muffins
COOKING TIME : 20 MINUTES
The best way to start your day, other than a
Bendrigg breakfast of course.
INGREDIENTS
240ml vegetable oil OR 120ml oil and 120ml
apple sauce for the health conscious
3 eggs
300g (12 oz) white sugar
2 tsp vanilla
200g (8oz) grated carrots
1 grated apple
250g (10oz) flour
2 tsp baking soda
2 tsp cinnamon
Half tsp salt
150g (6oz) raisins
30g (1oz) desiccated coconut
INSTRUCTIONS
1. Sift flour into a bowl & add baking soda
2. Add oil, eggs and sugar and mix together
3. Add carrots, apple, cinnamon, salt, raisins & coconut
and mix together well
4. Pour mixture evenly into muffin tins
5. Bake at 180ºC (gas mark 4) for about 20 minutes

Catherine’s Lemon Tart
Serves: 6
COOKING TIME : 30 MINUTES
This recipe is from our cook Steve's, lovely French
wife Catherine.This dessert is equally as lovely, a
smooth and mouth-watering summer pud.
INGREDIENTS
Shortcrust pastry
225g plain flour
100g butter, diced
pinch salt
Lemon filling
200g (8oz) sugar
2 eggs
3 lemons
50g (2oz) salted butter
INSTRUCTIONS
1. Sift flour into a large bowl,
2. Add 100g diced butter and rub in with your fingertips
until the mixture resembles fine breadcrumbs
3. Stir in a pinch of salt, then add 2-3 tbsp water
and mix to a firm dough
4. Knead the dough briefly and gently on a floured
surface
5. Wrap in cling film and chill while preparing the filling
6. To make the filling: beat the eggs with the sugar
7. Add the juice of 3 lemons plus the zest of 1 lemon
8. Melt the butter, add to the mixture
9. Roll out the chilled pastry with a rolling pin to approx
2cm thickness and place into a tart dish,
1 0 .F i l l w i t h t h e l e m o n f i l l i n g
1 1 .C o o k i n a h o t o v e n ( 2 0 0 º C , g a s m a r k 6 ) f o r 2 5 - 3 0
minutes

Oaty Currant Triangles
Serves: 16 portions
COOKING TIME : 25 MINUTES
A true Bendrigg Classic!
INGREDIENTS
175g (6oz) margarine
175g (6oz) sugar
110g (4oz) golden syrup
10g (½oz) bicarbonate of soda
175g (6oz) plain flour (sifted)
225g (9oz) oats
225g (9oz) currants
INSTRUCTIONS
1. Melt the margarine, sugar and syrup in a large pan
2. Add all the dry ingredients
3. Spread in two 7” or 8” sandwich tins
4. Bake at 170ºC (gas mark 3) for 20-25 minutes
5. Cool in the tins and cut each one into 8 pieces while
still warm

Australian Crunch
Serves: 12 Portions
COOKING TIME : 30 MINUTES
Another Bendrigg Classic!
INGREDIENTS
140g (5oz) margarine
85g (3oz) sugar
45g (2oz) coconut
45g (2oz) crushed cornflakes
½ rounded tbsp drinking chocolate
85g (3oz) flour (sifted)
1 tsp baking powder
85g (3oz) chocolate (melted for topping)
INSTRUCTIONS
1. Preheat the oven to 160ºC (gas mark 3)
2. Lightly grease a tin approximately 18cm x 18cm
3. Melt the margarine and mix into the remaining
ingredients, except the chocolate
4. Press into tin and cook for approximately 30
minutes until firm
5. Cool in tin and when cold cover with melted
chocolate.
6. When chocolate is set cut into pieces

Apple Cake
Serves: 12 Portions
COOKING TIME : 60 MINUTES
A fruity favourite!
INGREDIENTS
400g (8oz) plain flour (sifted)
1 tsp salt
1tsp bicarbonate soda
1tsp cinnamon
1tsp baking powder
1tsp vanilla essence
2 eggs, beaten
125g (5oz) cup chopped nuts
3 large diced apples
400g (16oz) brown sugar
280ml vegetable oil
INSTRUCTIONS
1. Combine flour & baking soda
2. Add oil, sugar & mix
3. Add the rest of the ingredients and combine
4. Spread into a greased 9” or 10” square tin
5. Bake at 175ºC (gas mark 4) for approximately 1 hour

Bendrigg Banana Loaf
Serves: 1 loaf
COOKING TIME : 30 MINUTES
The recipe book would not be complete without this
absolute classic, Steve's vegan banana loaf.
INGREDIENTS
135g Sugar (1/2 brown 1/2 white)
70g Veg Fat (ie. coconut/olive oil)
250g Self Raising Flour
2tsp Baking Powder
1/4 tsp Bicarbonate of Soda
1/4 tsp salt
3 mashed well ripened bananas
1 tbsp cinnamon
4 tsp soy/almond milk
INSTRUCTIONS
1. Combine veg fat & sugar
2. Add mashed bananas and mix together
3. Mix in the flour, salt, bicarbonate of soda and
milk
4. Pour mixture into a greased loaf tin and bake at
160c for approximately 30 mins
(Test the cake is cooked through by inserting a
skewer/knife to the centre of the cake )

Bendrigg Flapjack
Serves: 12 Portions
COOKING TIME : 20 MINUTES
It's an oldie, but a goodie! The perfect snack for an
energy boost.
INGREDIENTS
570g (1 ¼ lb) oats
Pinch of salt
1tsp baking powder
400g (14oz) margarine
400g (14oz) sugar
100g (3 ½ oz) syrup
INSTRUCTIONS
1. Melt the margarine, sugar and syrup together
2. Add all the dry ingredients & mix well until
combined
3. Press into 18 x 18cm tin
4. Bake in the oven at 180ºC (gas mark 4) until
golden brown
5. Leave to cool a little and cut but don’t lift until
cold

Mars Bar Cake
Serves: 12 Portions
PREP TIME : 15 MINUTES
We've saved the best til last... a firm favourite
from our groups
INGREDIENTS
6 mars bars 170g
(6oz) margarine 170g
(6oz) rice krispies
Milk chocolate
INSTRUCTIONS
1. Melt the Mars bars and margarine slowly
together in a large pan over a low-medium
heat.
2. Add the rice krispies to the mixture and stir
well
3. Once combined remove from heat and press
the mixture into a 18 x 18cm tin and leave to
cool
4. Once Mars bar mixture is cool melt enough
chocolate to cover

