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Have a grown-3p around
fo help you. it's much
safer.

DG é

Make sure all your pefs
are out of the kitchen.
They may carry germs.

KITCHEN SAFETY FOR

\
)

Read the recipe right
through several times
and check that you

have all the ingredients.

—

Wash your hands well
and wear an apron.
Never lick your fingers.

sharp knives for cutting
and chopping.

Always cut away from
your fingers.

Remember to turn off th
oven or the hot plate as

soon as you have
finished cooking.

oyt

Always put on oven
gloves when you are
taking something out of
the oven or using the
grill.

Always leave the kitchen
NEAT AND TIDY!



<’ KITCHEN UTENSILS AND INFORMATION CHA

e P
| ‘}j

HEESE
(Cg;rcted] 30g | = 4 level tablespoons
COCOA or
DRINKING | 30g |= 3 level tablespoons
CHOCOLAIE
COCONUT |30g |= 4 level tablespoons
FLOUR 30q | =
(unsifted) g | = 3 level tablespoons
SUGAR
(castor) = 2 level tablespoons
(granulated) | 30g | = 2 level tablespoons
(icing) = 22 level tablespoons
SYRUP 30g | = 1 level tablespoon
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>Z MONSTER MASH

YOU WILL NEED

® 2 bananos
® cream of mik

® sugar

o cereal bowl
® wooden board
® knife

1. Peel bananas. ® coloured sprinkles | ® fork
2. Slice them up on the board.
3. Slide them into lbowl, then mash with fork.
4. Sprinkle lightly with sugar.
5. Cover with cream or milk.
6. Add coloured sprinkies.
YOU WILL NEED
%, QUICK PANCAKES P T
@) 1. Place allingredients into mixing bowl. | e
2. Beat with egg beater, make sure that ® pinchof sall | ® egg lifter
all flour is beaten into the mixture. ® 2fo3cups | frying pan
3. Pour mixture info jug. ° m:‘ o
4. Heat up frying pan until hot.
5. Put knob of butter into pan (make sure butter covers bottom of pan).
6. Tip in a little pancake mixture.
7. When pancake rises and the top bubbles, flip it over with egg lifter and
cook other side.
8. Serve hot with jam and cream or anything else that you like. (e.g. honey, ice

cream, maple syrup efc.).

 MARSHMALLOW =~/
@ HOT CHOCOLATE \

YOU WILL NEED
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@ Drinking chocolate
® cup of milk
® 3 to 4 Marshmallows

® sgucepan
® wooden spoon, feaspoon
® Cup Of mug

1.

Turn on stove to medium.

2. Tip cup of milk info saucepan.

3.

o o

Place 3 teaspoons of drinking chocolate in cup
or mug.

. Place saucepan on stove, stir occasionally while

heating but do not boil.
Tip hot milk into cup, stir.

Pop marshmallows on fop. 7. Serve quickly!

SCHOOL SNACKS
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)_;% MONSTER RIPPLE CAKE

YOU WILL NEED

® 1 packet of Chocolate Ripple Biscuits | @ mixing bowl
® 1 small bottie of thickened cream ® egg beater
® vonilla essence ® plate

® coloured chocolate Smarties @ knife, spoon

Beat with egg beater until thick.

Use all the biscuits.

O OV 8 0N o

chocolate Smarties.

~

Take one biscuit and cover flat side with cream.
Repeat with next biscuit, sticking biscuits together in a line on plate.

", BUNYIP CORNFLAKE CRUNCHIES

@ 1. Place all ingredients into saucepan.
2. Put saucepan on stove.
3. Turn stove on to medium to low heat.
4,

Stir mixture carefully until the butter,

sugar and honey have melted and
combined with the Corn Flakes.

Spoon mixture info paper coses.
Let crunchies cool before serving.

o o

YOU WILL NEED

Empty cream into bowl, adding 2 drops of vanilla essence.

Cover biscuit cake completely with rest of cream and decorate with

Leave in refrigerator for at least eight hours before cutting.

® 4tablespoons
of butter

@ 5 fablespoons
of castor sugar

® 5 cups of Comn
Flakes

® 1 tablespoon

of honey

® mixing bowl
® wooden spoon

® large saucepan

® paper cases
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):,4 MONSTER FRUIT PUNCH

(serves 4 to 6)
YOU WILL NEED
® orange cordial | @ large glass jug
® 50da waler ® jong spoon or sfirer
® 1 orange ® wooden board
¢ 1 small tin of ® knife
Pineapple chunks| ¢ giasses, straw
® ice blocks

1. Pour cordial into jug.
2. Add ice blocks.

3. Slice orange and a

chunks.

4. Add soda and stir.
5. Serve in glasses with straws.

dd to jug with pineapple [
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YOU WILL NEED
@ Aslices of bread | ® woodéen

board
M MONSTER SANDWICH S s
. Bufter each slice of bread. ® peanut bufter Pia

& sullanas
2‘ Spread one slice with peanut butter,
one with honey and put sultanas on another.

3. Slack each slice on top of one another in the order you like best.

4. Top off with the last slice of bread; your Monster Sandwich is almost
ready . .
5. Cut in half and serve on a plate.

', MONSTER PIZZA ROLLS

@ YOU WILL NEED w @

e 7 bread rolis ® wooden board

8 3mablemﬁoﬁommoposta ® cheese grater BANANA SMOO'"'“E

® 2 lomatoes ® plale

® 12 pieces of sliced salami ® knife YOU WILL NEED

® 1 cup of grated cheese e { banana ® blendsr

g ¢ 1 fablespoon of honey ® knife, spoon
1. Tumn on griller fo hot. e SO
2. Slice bread rolls in half lengthwise and spread with tomato paste. ® 2 cupsof peach (or apricot)
BT neciar

3. Lay salami slices along each half.
4. Slice tomatoes and place on salami. 1. Place ingredients in blender.
5. Grate the cheese and sprinkle on top. 2 Blend until smooth.
7. Serve Monster Pizza Rolls on plate.



WILLIAM’S EASTER BAKERY
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N.B. The most practical way to make hot
cross buns is to first buy a packet of
bread mix (which includes the yeasl).

s*e's

YOU WILL NEED

w @ ® 1 kg. packet of bread mix ® small saucepan

® 150g dried fruit ® large mixing bowl

® 4 tablespoons of mixed spice ® spoon
HOT CROSS o warm water (as per packe! instructions) | @ 2 greased oven trays
BUNS ® GLAZE — 2 level tablespoons of ® greased plastic food wrop

: castor sugar @ sharp knife

(for Good Friday) 2 tablespoons of water ® pasiry brush

1. Empty bread mix and yeast into
mixing bowl, add the dried fruit and

mixed spi?e- Q. With a sharp knife make a cross DECORATED EASTER EGGS »

2. Add required amount of warm water on each bun.

(630mI — or as per packet instructions). 10. Cover with greased plastic food YOU WILL NEED oo ) ? :{:
3. Mix well with spoon. wrap and put in a warm position ® deggs | @ soucepan / B fl-.-' > - _
4. Knead the dough for 7 to 10 minutes again for 45 minutes. ® vinegar | @ coloured felt pens ¢ 5 ’*TT I _f"::: ._l
(a bit longer for lithe hands). 11. Turn oven on fo 210°-220°C. 1. Place eggs in @ saucepan \h“"ﬂ_.__,/f V\/ \/'1 \/ /
5. Refum fhe dough 1o the bowl and 12. Remove plastic wrap and bake and cover with water. - S ‘
cover with greased plastic food wrap in centre of oven for approximately 2. Add three drops of vinegar to
%‘g\ﬁﬁgﬁ '(%ﬂ E‘f}"gf Eﬁsg'fgnfcgr 25 minutes at 210°C. prevent shells from breaking.
near a ﬁre' or heater — NOT TCS-O 13. Make GLAZE whilst buns are in 3. Bring fo boail, turn heat on low
CLOSE!) oven. GL;EEd Maatsure DGS?IiIDr and boil gently for 10 minutes.
6. Divide the dough into 4 pieces and iggug;ggn o :;:ggeﬂof;”;?ﬂ 4. Carefully remove egs from
roll them on a fioured board into moderate heat until the sugar has s b s
4 "sausages”. dissolved. 5. Decorate eggs brightly with [ 8
7. Divide each sausage into 6 buns 15. Remove buns from oven and felt pens and keep for Easter | = 2
(24 buns in tofal) brush hot buns with the giaze to Sy s
8. Roll each bun into a ball and make them shine. (N.B. If you want coloured eggs, '\
place on fo greased oven frays. 15 Sanme wamn, add a few drops of food colouring S

to the water)



)X CINNAMON TOAST

1. Toast the bread.

2. Spread butter on toast.

3. Sprinkle sugar over toast.

4. Lightly sprinkle cinnamon over sugar.
5. Cut toast in half and serve on plate.

% MONSTER MUFFINS

1. Turn on griller to hot.
Cut muffin in half.

0 N b GN

Serve hot on plate.

", CUP OF TEA

4. Tumn stove on to medium to high.

2. Half fill kettle with cold water and
place on stove.

YOU WILL NEED

® 2 slices of bread
¢ 1 fablespoon of butter
¢ 1 fabilespoon of sugar

¢ 1 feaspoon of cinnamon

& foaster

® piate

® wooden board
® knife

YOU WILL NEED
@ 1 plain muffin ® wooden board
@ 1 rasher of bacon ® lknife
® cheese ® plate

8 pbutter

Cut 4 thin slices of cheese and chop bacon into small pieces.
Place muffin halves under griller and toast uncut sides.
Remove from griller and butter untoasted sides.

Place 2 slices of cheese on to each half and sprinkle with bacon.
Return to griller and toast until cheese melts.

YOU WILL NEED
® lea ® leapot
e water ® keltle
@ sugar and milk ® cup and saucer
® sirainer
® feq spoon

~J

. When water boils carefully pour a litfle

. Bring the water back fothe boiland pourinto | 7 fam
the teapot. ot
. Put on lid and leave for one minute »*--***é;

into teapot and leave for a few
seconds to warm the pot.

Tip out the water, place into the teapot 1 level teaspoon of tea per person,
and one for the pot.

before pouring. e P~ e —
. Pour tea through strainer. i - /
. Add sugar and milk if desired. P
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4 slices of bet
SALAD e chopped parsey
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2.
3.
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YOU WILL NEED

® bean sprouls ® salad bowl and servers
® 1 tomato ® wooden board

8 2 lettuce leaves ® knife

Wash salad vegetables under cold tap and dry on paper fowel. (No
need to wash bean sprouts).

Slice tomatoes and cucumber; chop the parsiey.

Peel off outer skin of spring onions and chop them up. (You can use the
green part too if you wish.)

4, Place leftuce in bowl, add other salad vegetables. S
5. Sprinkle parsley on top.
6. Serve with Dad'’s favourite salad dressing.
w MONS‘I’ER YOU WILL NEED /. Repeat with other roll.
© SAUSAGE ROLLS ® 1 sheel ol plt sk, | [(@; woedon boad 8. Place tray in middle of oven and cook il
N st samarea] golden brown (15-20 mins. approx.).
1. Turn oven on to 230°C (450°F). | ® sall and pepper g 9. Lift Sausage Rolls off carefully and serve
2. Sprinkle flour on board. S R hot with tomato sauce.
3. Place pastry square on board and cut in half. (N.B. If pastry sticks fo board,
sprinkle a litfle more flour on the board.) DAD’ s
4. Divide meat in half and roll each half into a sausage shape the length of the
g itk R,
N g e v favourtie arink, e.g. CAN OF BEER, /2
6. Roll pastry around the meat and place on to greased oven fray. ORANGE JUICE, GLASS OF WINE etc. &b

19
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1. Mix the sugar and butter in bowl
with a fork.

2. Add milk very slowly.

3. Stir unfil icing is very creamy.
4. Divide the icing into 2 parts and put each part in a bowl.

5. In each bowl add drops of food colouring to make the colours you like.
6. Stir with fork until the colour is even.

7. Carefully spread the icing on each Teddy Bear biscuit with a knife.

8. Add coloured sprinkles and serve on a plate,
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1. Put sugar,.golden syrup and butter into saucepan.
2. Turn stove on to medium heat.
3. Place saucepan on stove, stirring until sugar has dissolved.

4. Bring fo boil and let boil rapidly without stirring until the
syrup begins fo turn brown. (BE CAREFUL OF BOILING MIXTURE).

5. Remove from heat, put on heatproof surface then stir the soda
in thoroughly, it will froth up quickly.

6. Pour info greased cake tin and let it cool.
7. Break honeycomb info pieces and eat.

® 30l drink (any flavour)

8 Cfeam

1. Fill glass ¥ full with soft drink.
2. Add large tablespoon of ice cream.
3. Stir and mix only a littie.

4. Serve with straw.
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wre' SAMMY'S CHRISTMAS TABLE
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YOU WILL NEED
® large orange (or grapefiuii) ® plate
® chaasa ® knife
medi f Pineapple Pleces | @ finsel
5 MONSTER e
a2, (=] b
HEDGEHOG o Cockdail Stioks

1. Cut a slice from one end of orange and stand it fiat on plate.
2. Cut chesese info small chunks.

3. Spear pieces of pineapple and pieces of cheese together on cockiail sticks :_:_ = P
and push into orange. -

4. Do the same with the soft sweels.
5. Decorate plate with tinsel and place on table ready for Christmas dinner.

>XMONSTER LEMON FIZZ corves 4

YOU WILL NEED
® 4 oranges ® wooden board YOU WILL NEED
@ 1 packet of Jelly Crysials |  kettie
% MONSTER JELLY Ll s - cooron | SEm
e, 5000N g
ORANGES . piﬂlﬁ : ﬁ%a F- : knife, spoon
1. Cut oranges in half. & miking oow ® shraws

2. Very carefully scoop out all the insides of the oranges without breaking the
skin till just the white remains.

Make up the jelly using only half the amount of water suggested on the
packet,

Wait till jelly half cools.
Fill up the orange halves with jelly and leave k:f sel. Fil socivelcss wilbisodk T
When they are set hard, cut each orange half in two and arrange on plate. with @ straw. (For pink Iem' ' Gn:" Eqi de add a
Place on table ready for Christmas Dinner. drop of cochineal to each glass.)

1, Cut lemons in half (one lemon for each glass)
and squeeze.

Add lemon juice to each glass.
Add a tablespoon of castor sugar.
Place ice in glass.

L

Nooa
GIPNEAUN
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This book has been prepared for young
monsters in the kitchen. All recipes are simple,
basic and can be prepared with a minimum

of fuss.

Contents include: Recipes include:
e Kitchen safety

%
® Kitchen utensils, e
information and e Holiday lunches.
measurements @
chart. 2

After school snacks.
Birthday party ideas.

Easter bakery.

Mother's Day breakfast
in bed.

Father’s Day TV lunch.
Halloween feast.

A Christmas table.

OTHER BOOKS BY MICHAEL SALMON

e Grunt, the Monster Who Wouldn't
Eat His Vegetables

® Scroggy, the Monster Who Was
Scared of the Dark

e Basil, the Monster Who Was Scared
of Water

® Byron, the Monster Who Didn’t Want
fo be Alone

e The Monster Who Ate Australia

® There’s a Dinosaur in the Garden

e The Great Tasmanian Tiger Hunt

@ The Pirate Who Wouldn't Wash




