Convenience food recipes

Vegetable Lasagne




Lasagne

1 aubergine





500g minced beef

1 - 2 courgettes




1 onion



½ - 1 pepper





1 jar Ragu or Dolmio sauce
1 onion





½ pack lasagne sheets
1 tin chopped tomatoes



1 jar ready made cheese 

1 veg. stock cube




sauce or

½ pack lasagne sheets



1 packet cheese sauce mix
1 jar ready made cheese sauce 


and 250 mls milk

Or 1 pkt cheese sauce mix 

and 250 mls milk

Chilli con Carne




Shepherds Pie

500 g minced beef




500g minced beef or lamb

1 onion





1 – 2 onions

½ - 1 green or red pepper



1 – 2 carrots

1 tin tomatoes




1 or 2 stock cubes e.g. oxo

1 tin red kidney beans



1 packet instant mashed 

1 stock cube e.g. oxo



potatoes
½ - 1 teaspoon chilli powder


50g grated cheese (optional)

Cheese and Onion Plait



Vegetable Curry

1 packet puff pastry



selection of vegetables e.g.

150 g grated cheese



courgettes, carrots, onions,

1 small onion





cauliflower, broccoli, pepper,

1 egg






mushrooms (approx 750g)








1 – 2 tbs cooking oil








1 jar curry sauce e.g.








Rogan Josh, Balti, etc.
Apple Crumble




Crunchy Flan
1 tin apples or rhubarb or


150 g digestive biscuits

fruit pie filling




75 g marg or butter

150 g flour





1 packet Angel Delight

75 g block marg




250 mls milk

75 g caster sugar




decorations

These are ideas only. There are other recipes like apple pie, jam tart, pineapple upside down pudding etc. that you could make. Try to think up some recipe ideas of your own that use a mixture of fresh ingredients and partly prepared or ready made ingredients!

Remember you will need suitable dishes to cook and carry your food home in! 

