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Description automatically generated]RED NOSE DAY COMPETITION
FRIDAY 18TH MARCH



WSAPC School of Food, are holding a Red Nose Day Competition!!  

It’s open to all staff and students, in anticipation of Red Nose Day on Friday March 18th.  
Recipes are attached below, but you can use any you like, and a few ideas are below
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Be creative - just remember to include a red nose!  Send your entries with your name, year, school, and age, to avallone@wsapc.co.uk by Monday 21st March. Three winning entries will receive a surprise prize and their entries will be posted on our school twitter page #@APCollege_    Good luck!!
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Red Nose Day Strawberry Jam.pdf
Red Nose Day Strawberry Jam

Ingredients Method
1kg strawberries, hulled 1. Place your strawberries into a saucepan.
4 cups caster sugar 2. Using the potato masher, crush the strawberries.
4 tbsp lemon juice 3. Add the sugar and lemon juice to the crushed
. strawberries.
Equipment
Saucepan 4. Stir the strawberry mixture over a low heat until

the sugar has completely dissolved.
Potato masher
5. Once the sugar is dissolved, bring the mixture up
Spoon

to a boil.
Thermometer 6. Continue stirring the mixture until it has reached
Sterilised glass jars ‘ 105 degrees Celsius.

7. Pour the mixture into hot sterilised glass jars
making sure to leave a icm gap at the top.

8. Seal and place the jars in the fridge. Jam can be
eaten when it has cooled.
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Red Nose Day Pancake Pinwheels.pdf
Red Nose Day Pancake Pinwheels

Ingredients
100g plain flour

300ml milk
2 eggs

1tbsp caster sugar

Equipment
Sifter

Large mixing bowl
Kitchen scales
Measuring jug
Measuring spoons
Wooden spoon
Frypan

Spatula

Stove

Butter knife

Method

1.
2.
3.

o &

10.
1.

Sift the flour into the mixing bowl.
Crack the eggs into the bowl.

Pour the milk into the bowl.

Stir vigorously until smooth.

Pour a spoonful of the mixture into a hot frypan (you
may want to use oil, butter or margarine).

Turn the pancake when the bubbles begin to pop.
Allow the pancakes to cool.

Cut the pancakes into 5cm-wide strips.
Carefully, spread jam on to a pancake strip.

Roll the pancake strip as tightly as you can.

Repeat with the remaining pancake strips.
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Red Nose Day Jam Tarts.pdf
GRANULATED
. SUGAR _

You will need:

150g plain flour 1.
1 egg yolk 2.

75g unsalted butter

3 tbsp caster sugar

a pinch of salt 3.
cold water

. 4.,
jam

12-hole patty cake tin

Hints and Tips

« Pastry works best with cold

ingredients, so make sure the butter ¢,

and water are cold before you start,
and handle the pastry as little as
possible and with cool hands.

- To save time, you can use ready-
made shortcrust pastry.

» Hot jam is very hot - so

make sure the tarts have %
cooled before you tuck in! 10.
11.

Method

Sift the flour and salt into a mixing bowl.

Cut the butter into small cubes and add to the flour.
Quickly press each cube flat between your fingers
and then rub the butter into the flour until the
mixture resembles fine breadcrumbs.

Add the caster sugar and egg yolk and stir in with a
wooden spoon until the mixture is stiff.

Add the cold water a tablespoon at a time, stirring
until the mixture comes together into a ball.

Knead briefly with your hands and then cover with
plastic food wrapping and chill in the fridge for 15
minutes.

Preheat the oven to 190°C/375°F/Gas Mark 5.

7. Dust a board or worktop with a little flour, and roll

out the pastry to a thickness of about 3mm.

Use a circular cutter to cut out 12 rounds of pastry
and place them into the patty cake tin, pressing
in gently.

Add a teaspoonful of jam to each pastry circle.

Bake the tarts in the centre of the oven for 20
minutes.

Cool the tarts on a wire rack.

Gy
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Red Nose Day Easy Peasy Pizzas.pdf
Ingredients Method oF.
English muffins 1. Preheat the oven to 190°C or gas mark 5.
Olive oil 2. Slice the English muffins in half and place them

acing upwards on a baking tray. Brush the muffins
Tomato sauce or passata f ) g .p i gtray ff
with olive oil.

Grated cheese )
3. Spoon some of the tomato sauce on each muffin.

A toppi
range of toppings 4. Choose which toppings you would like and place them

Equipment on the pizzas. Add some grated cheese.
Baking tray

5. Bake in the oven for 10 minutes or until the cheese is
Cheese grater melted. Wait until the edges have begun to brown.
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Red Nose Day Cupcakes.pdf
N

Red Nose Day Cupcakes

Ingredients Method

For the cakes: For the cakes:
110g softened butter . Preheat your oven to 180°C/350°F/gas mark 4.
or margarine

—

2. Line your cupcake tins with the paper cases.

110g caster sugar Cream the butter and sugar together.

;oW

2 eggs, lightly beaten Slowly, beat in the eggs and vanilla extract.

1 tsp vanilla extract 5. Fold in the flour using the metal spoon.

110g self-raising flour 6. Add a little milk to the mixture.

1-2 thsp milk 7. Spoon the mixture evenly into the cake cases.
8. Bake your cakes for 8-10 minutes until they are

For the buttercream
golden brown.

and decoration:
600g icing sugar 9. Allow them to cool on a wire cooling rack.

300g softened butter or margarine

24 red round lollies — red boiled
lollies, raspberry lollies, red coated
chocolate lollies (1 per cupcake)

48 chocolate drops (2 per cupcake)

W Page 1 of 2 visit twinkl.com.au
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Red Nose Day Cupcakes

Equipment

An oven
2 cupcake baking tins
24 cupcake cases
Large bowl
Wooden spoon
Tablespoon
Cooling rack
Sieve

Butter knife

Method Continued...
For the buttercream icing and decoration:
10. Beat the icing sugar and butter together

until fluffy.

11. Use a knife to spread an even amount of icing
over each cake.

12. Place two chocolate drops on each cake to make
eyes and one red round lolly in the middle of the
cake for the nose.

Makes approx. 24 small cakes

Page 2 of 2 visit twinkl.com.au
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Red Nose Day Tomato Pastry Wheels.pdf
Ingredients
1 sheet ready-rolled puff pastry

75ml (or 5 thsp) tomato sauce
or pizza sauce

1159 grated cheddar cheese

Freshly ground black pepper
(optional)

Equipment
Baking tray

Baking paper

Knife

Method

1.

With the help of an adult, preheat your oven to
220°C/425°F/GM 7.

Line a baking tray with baking paper.

Lay out your puff pastry and spread the tomato
sauce evenly over it, making sure that you go right
to the edges.

Sprinkle over the grated cheese.
Grind over the black pepper, if you wish.

Roll up the puff pastry from one end. Do this as
tightly as you can.

Slice the roll into roughly 13cm thick pieces.

Place the slices on to your baking tray, leaving a
space between each one.

Bake for 15 minutes, until the pastry is golden.

Leave to cool.
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5 easiest ever Red Nose Day bakes KS1 KS2.docx
5 easiest ever Red Nose Day bakes

These easiest ever Red Nose Day treats use shop-bought biscuits, ready-made fairy cakes and lots of icing, so you can decorate them in minutes. Go on, pick your nose!

1) You nose it! Super easy and quick, all you need is a biscuit and some icing.

[image: ]

What you’ll need: plain biscuits, red icing

What to do:

1. Help your child make the icing according to the pack instructions and add red food colouring.
2. Now, they can spread the red icing all over the plain biscuits and let them harden.
3. Ta-a! Your red nose biscuits are ready!

2) Not to be sniffed at:

What you’ll need: fairy cakes, red icing, white icing, black icing (icing pens are easier to draw with for the white and the black icing)

What to do:

1.Help your kids make some icing according to the pack instructions and add red food colouring.
2. Now they can spread it over the top of the fairy cakes.
3. When it’s set, they use icing pens to give the cake noses funny faces!

[image: ]



3) A jammy idea: a jammy dodger provides an instant red nose.
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What you’ll need: jammy dodger biscuits, white icing, edible eyes like these (fromTesco).

What to do:

1. Help your child mix up a bit of white icing.
2. Let your kid stick edible eyes on the biscuits using a bit of the white icing.
3. Now they can draw big smiles on the biscuits with the rest of the icing.
4. Eat!

4) Ice ice baby: the kids will love making these funny faces out of icing and fairy cakes.

[image: ]

What you’ll need: fairy cakes, white icing, black icing pen, red Smarties, M&Ms or Skittles

What to do:

1.Help your child mix up lots of white icing.
2. Let your kid spread the icing over the cakes.
3. Stick on a sweet red nose and and leave the icing to harden.
4. Help your little one draw eyes and a smile around the noses.





 5) Feeling fruity: use cherries to add red noses to gingerbread men.
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What you’ll need: gingerbread man biscuits, white icing pen, glacier cherries cut in half

What to do:

1. Cut the cherries in half.
2. Get your kids to decorate the gingerbread man with the white icing pen.
3. Now help your little one stick on red cherry noses with the white icing.
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