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To mark World Day for Cultural Diversity for Dialogue and
Development (May 21st) this year, the Justice and Peace team decided to

create a Global Cookbook. We believe our school community is
strengthened by the many different cultures and backgrounds within it.
This cookbook celebrates the richness and diversity of our community
while highlighting the role of dialogue in promoting justice and peace

on a local, national, and international scale.

We are celebrating this day by giving members of our school community
the opportunity to share recipes that are meaningful to them and their

families. Food brings people together all over the world, and this
cookbook allows students and staff to learn, share, and enjoy a wide

variety of delicious dishes. By learning about different traditions and
cuisines, we help create a school community where everyone feels

welcomed, respected, and included. Thank you to everyone who
contributed a recipe. We hope you enjoy exploring and sharing the many

cultures, traditions, and flavours within our school community!
- Aida Hughes (Justice and Peace 2026)

A message from the Justice and
Peace Committee
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Chinese Dumplings
Yutong Ni - Fourth  Year

‘Dumplings are really important for my family because they symbolise family
reunion and eating them together brings joy to the whole family. We eat

them during the lunar new year or whenever we feel like it. It also
symbolises good fortune and wishing everyone the best in the future’

Recipe:
Dumpling wrapper:

375g plain flour
250g room temperature water

Dumpling filling:
450g ground pork

65g ginger and green onion (let them soak for an hour)
7g salt

65g soy sauce
300g cabbage
14g sesame oil

5 shiitake mushroom (optional)
(You can add more flavours based on your taste like pepper, oyster sauce and chicken stocking)

Method:
Mix plain flour and water together and knead until smooth (the longer you knead, the better the

wrapper!)

Mix all the filling ingredients together until nicely mixed.

Roll the dough into a long dough and cut it into small little circles. Roll all of them into thin circles.

Put the filling into the middle of the wrapper and fold it in half (semi circle shape) and press the
sides close firmly. If you know how to do the plaits you can do it but if you don’t, no worries just

make sure the opening is closed tightly!

Boil water in a pot and place the dumplings into the boiling water and cook for 6 minutes. You can
also pan fry it by adding oil into the pan and fry it for around 8 minutes.

 Now you can serve your dumplings! You can dip soy sauce or chilli oil or eat them without sauce
too! 4



Chinese Dumplings
Yutong Ni - Fourth Year
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Ingredients
500g cooked potatoes

300g cooked cabbage or other cooked veg
1 small onion, chopped

2 tbsp butter or oil
Salt and pepper

Method
Mash the potatoes lightly in a bowl. Mix in the cooked vegetables.

Heat 1 tbsp butter or oil in a frying pan.
Add the onion and cook for 5 minutes until soft.

Add the potato mixture and season with salt and pepper.
Press down into the pan and cook for 8 minutes until golden underneath.  

Turn over in pieces and cook the other side for 5 minutes.
Good with fried eggs, sausages, bacon, or brown sauce. 

English Bubble & Squeak

Áine Wyatt - Fourth Year

‘I am submitting a recipe from the United Kingdom, as my dad is
from England.

Bubble and Squeak is a dish made using any vegetables that you
have in your fridge or leftover vegetables and roast meat
from a Sunday. It is a classic meal for lunch or supper on a

Monday in the UK’
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English Bubble & Squeak
Áine Wyatt - Fourth Year
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Palestinian Cuisine
Ghazal Marsa - Second Year

‘Through these recipes, I wanted to share a piece of my home, Palestine. For
us, food is not just about ingredients, it is a way to preserve our history,

our stories, and our connection to the land. Every bite carries a memory
of our grandmothers’ kitchens and the resilience of our people. Wherever

we go, we carry our flavours with us’

8



Palestinian Musakhan
Ghazal Marsa - Second Year

Ingredients
1 whole chicken (cut into pieces) or 6–8 chicken thighs

3 large onions, thinly sliced
4 tbsp olive oil (plus extra for drizzling)

2–3 tbsp sumac
1 tsp ground allspice

1 tsp ground cinnamon
Salt and black pepper

4 large flatbreads 
50g pine nuts (optional)

Method
Heat oven to 180°C. Season the chicken with salt, pepper, allspice and

cinnamon.
Place the chicken in a tray, drizzle with olive oil and roast for 35–45 minutes

until cooked through and golden.
While the chicken cooks, heat olive oil in a large pan and cook the onions on

medium heat for 15–20 minutes until soft and slightly caramelised.
Stir in the sumac and season with salt and pepper. The onions should be soft

and well coated.
Place the flatbreads on a tray and drizzle lightly with olive oil. Warm in the

oven for a few minutes.
To assemble, spread the onion mixture over the bread. Place the cooked

chicken on top.
 Spoon over any juices from the tray and drizzle with extra olive oil.

Toast the pine nuts in a dry pan until golden, then sprinkle over (if using).
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Ingredients
Base

500g kataifi pastry (shredded filo)
200g butter, melted

400g mozzarella (low moisture, grated or torn)
200g ricotta (optional, for creamier texture)

Syrup
250g sugar

200ml water
1 tsp lemon juice

1 tsp rose water (optional)

Topping
50g chopped pistachios

Method
Make the syrup first: add sugar and water to a saucepan, bring to the boil, then

simmer for 5–10 minutes. Add lemon juice and rose water. Set aside to cool.
Chop the kataifi pastry into smaller strands and mix well with the melted butter so

it’s evenly coated.
Press half the pastry firmly into the base of a greased pan.

Spread the cheese evenly over the base (mix mozzarella and ricotta if using).
Cover with the remaining pastry and press down gently.

Cook on a low–medium heat on the hob for 10–15 minutes until the bottom is
golden. Carefully flip and cook the other side, or finish in the oven at 180°C until

crisp and golden.
Pour the cooled syrup over the hot knafeh straight away.

Sprinkle with pistachios and serve warm.

Palestinian Knafeh
Ghazal Marsa - Second Year
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Ghazal Marsa - Second Year

Palestinian Knafeh
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Venezuelan Hallacas
Tradicionales 

Cristina Vilaplana Villaroel - Fourth Year

Cristina in TY says, Hallacas are “the traditional food
that is eaten on Christmas Eve. They are made out of

corn dough stuffed with a savoury beef stew.” Hallacas
tradicionales are a delicious and famous Venezuelan
Christmas food. Families often make them together,

making them a special tradition.
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Ingredients
2.5kg frozen or smoked banana leaves 

500ml vegetable oil
2 tbsp paprika (for colour)

2 beef stock cubes
1 leek

2 spring onions
150g garlic

3 onions
2 green peppers

2 red peppers
10 sweet peppers

750g beef
40g capers

½ bottle sweet red wine
1.5kg pre-cooked white cornmeal

or fine polenta / maize meal
170g raisins

300g green olives
225g mixed pickles
3 medium potatoes

Salt and pepper
Kitchen string

Method
Clean and cut the banana leaves into wrapping pieces.

Heat the oil gently with the paprika for 5 minutes, then strain if needed and cool.
Boil the beef with leek, spring onion and stock cubes in water until tender. Keep the stock. Chop or shred the beef.

Fry onions, garlic and peppers until soft. Add beef, capers, wine, seasoning and some stock. Simmer until thick.
Mix the cornmeal with the coloured oil and enough stock to make a soft dough.

Slice potatoes and prepare olives, raisins and pickles.
Put dough onto a banana leaf and flatten. Add filling, then top with potato, olives, raisins and pickles.

Fold the leaf around it, wrap tightly and tie with string.
Boil for 1 hour until cooked through.

Venezuelan Hallacas
Tradicionales 
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Australian Lamingtons
Caitlin Collins - Second Year

‘Lamingtons are a traditional Australian delicacy made with
sponge cake coated in chocolate and sprinkled with coconut. I

picked these because I make them every year on Australia Day
(January 26) and because they’re so delicious! They are so

important to Australian culture they have their own dedicated
day, National Lamington day, which is celebrated every year on

July 21st.’

14



Australian Lamingtons
Caitlin Collins - Second Year

Ingredients

Sponge Cake
200g butter, softened

200g sugar
3 eggs

250g self-raising flour
125ml milk

1 tsp vanilla extract

Chocolate Icing
300g icing sugar

25g cocoa powder
30g butter

125ml boiling water

Coating
200g desiccated coconut

Method

Heat oven to 180°C (160°C fan). Grease and line a square tin.
Beat butter and sugar until light. Add eggs one at a time.
Fold in flour, then add milk and vanilla. Mix until smooth.

Pour into tin and bake for 25–30 minutes until golden and cooked through.
Cool fully, then cut into 12 squares. Chill for 30 minutes if possible.

Make the icing by mixing icing sugar, cocoa, butter and boiling water until smooth.
Dip each cake square quickly into the chocolate icing, then roll in coconut.

Leave on a wire rack to set.
Best served with coffee or tea.

15



Spanish Churros
Carlota Vilaplana Villarroel - Second Year

Carlota chose churros as they are a typical Winter dessert.
Churros have a long history and are believed to have first

been made in Spain many years ago. Some people think Spanish
shepherds created them because they were easy to cook over
a fire. Over time, churros became popular in Spain and later
spread to Latin America, where they are still enjoyed today!
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Ingredients
250ml water
50g butter

1 tbsp sugar
Pinch of salt

150g plain flour
2 eggs

Vegetable oil, for frying
For Coating
100g sugar

1 tsp cinnamon

Method
Put the water, butter, sugar and salt into a saucepan and bring to the boil.
Remove from the heat and stir in the flour until it forms a smooth dough.

Leave for 5 minutes to cool slightly.
Beat in the eggs one at a time until smooth and glossy.

Spoon the mixture into a piping bag fitted with a star nozzle.
Heat oil in a deep pan to medium heat.

Pipe strips of dough into the hot oil, cutting with scissors. Fry for 3–4 minutes until
golden brown.

Remove and drain on kitchen paper.
Mix the sugar and cinnamon together, then roll the warm churros in it.

Serve with chocolate sauce, caramel, or just on their own.

Spanish Churros
Carlota Vilaplana Villarroel - 2  Yearnd
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Brazilian Brigadeiros
Lorena Rodrigues Lowney - 1  Yearst

‘Brigaderio is one of the best known Brazilian
treats. It is sold in every bakery in Brazil, but

it is also very easy to make. This is my
favourite treat and I hope you enjoy too.’

18



Brazilian Brigadeiros
Lorena RODRIGUES Lowney - First Year

Ingredients
1 can sweetened condensed milk (400g)

3 tbsp cocoa powder
1 tbsp butter

Chocolate sprinkles

Method
Add the condensed milk, cocoa powder and butter to a

saucepan over medium-low heat.
Stir constantly for 10–12 minutes until the mixture thickens.
The mixture is ready when a spatula dragged through the

middle leaves a line for a few seconds.
Pour into a greased bowl or plate and leave to cool. 

Chill for 30 minutes.
Butter your hands lightly and roll spoonfuls into balls.

Roll in chocolate sprinkles until coated

Serve
Keep chilled until ready to eat.
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Italian Cacio E Pepe 
Kaia Zelli - First Year

Cacio E Pepe is a simple Italian pasta dish made with
cheese, black pepper, and pasta. The dish represents
traditional Roman cooking and shows how simple

ingredients can make great food. The dish dates back
hundreds of years and was popular with Roman

shepherds because the ingredients were easy to carry
while traveling.
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Ingredients
200g bucatini or spaghetti

100g Pecorino Romano, finely grated
1–2 tsp crushed black pepper

Salt, for the pasta water

Method
Bring a small pot of salted water to the boil and cook the

pasta until 2 minutes before al dente.
While the pasta cooks, toast the black pepper in a dry frying

pan over medium heat for 1 minute until fragrant.
Add a ladle of pasta water to the pan.

In a bowl, mix the grated Pecorino with a few spoonfuls of
warm pasta water until it forms a smooth paste.

Transfer the pasta to the pan with the pepper water and toss
well, adding another splash of pasta water if needed.

Turn off the heat and leave the pan for 30 seconds to cool
slightly.

Add the cheese mixture and toss quickly until glossy and
creamy.

Add extra pasta water if the sauce is too thick.

Serve
Serve immediately with extra Pecorino and black pepper.

Italian Cacio E Pepe
Kaia Zelli - First Year
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French Crêpes
Camille Alix - First Year 

Crêpe is a very thin French pancake made from simple
ingredients like flour, milk, and eggs. this traditional food

reflects typical French cooking traditions and is enjoyed in
homes, cafés, and street markets across the country. crêpes

began in the Brittany region of France, where they were
originally made with buckwheat flour for savoury meals.

Camille said ‘I love these crepes because I used to make them
with my dad when I was little’
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Ingredients
125g plain flour

2 eggs
300ml milk

1 tbsp melted butter
Pinch of salt

Butter, for frying

Method
Add the flour and salt to a bowl.

Whisk in the eggs, then slowly add the milk until smooth.
Stir in the melted butter and leave the batter to rest for 15 minutes if

possible.
Heat a lightly buttered frying pan over medium heat.

Pour in a small ladle of batter and swirl the pan to spread it thinly.
Cook for 1–2 minutes until lightly golden, then flip and cook the other

side.
Repeat with the remaining batter.

Serve
Fill with cheese, ham, mushrooms, spinach, smoked salmon, or sweet

fillings if preferred.

French Crêpes
Camille Alix - First Year
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Northern Irish Fifteens
Eleanor Shand - First Year

Fifteens are a traditional Northern Irish sweet treat
made with marshmallows, digestive biscuits, cherries,

condensed milk, and coconut. They are called
“fifteens” because the original recipe uses 15

marshmallows, 15 biscuits, and 15 cherries. Eleanor said,
“I like them because they are sweet, and they make me

feel at home as I lived in Northern Ireland for 8 years
before I moved here.”
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Ingredients

15 digestive biscuits
15 glacé cherries

15 large marshmallows, chopped
½ tin condensed milk

100g desiccated coconut

Method
Crush the digestive biscuits into small pieces.

Add the biscuits to a large bowl with the cherries and
marshmallows.

Pour in the condensed milk and mix until it forms a dough.
Sprinkle desiccated coconut onto a board or work surface.
Shape the mixture into a log and roll it in the coconut until

coated.
Wrap tightly in tin foil or cling film.

Chill in the fridge for at least 30 minutes, or until firm.
Slice into rounds to serve.

Serve
Best enjoyed with a cup of tea. Keep stored in the fridge in an

airtight container.

Northern Irish Fifteens
Eleanor Shand - First Year
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Polish Chicken Soup
(Rosół)

Maja Surmacz- Third Year

‘I really like rosół because it reminds me of my
grandparents house. It’s a huge part of Polish culture as

most families have it every Sunday, and it’s at every
wedding or big occasion.’

26



Ingredients
1 whole chicken or 2kg chicken pieces with bones

500g beef bones or beef pieces (optional)
3 carrots

1 leek
1 small celeriac or celery root piece

1 parsley root or parsnip
2 onions

Small bunch of parsley
1–2 dried mushrooms (optional)

2 bay leaves
4 allspice berries

1 tsp whole black peppercorns
Salt

Angel hair pasta or thin noodles, to serve

Method
Place the chicken and beef into a large pot.

Add the parsley, bay leaves, allspice and peppercorns underneath the meat.
Peel and roughly chop the carrots, leek, celeriac and parsley root.

Cut the onions in half and char them in a dry pan until dark brown. 
Add to the pot.

Add cold water until everything is covered by a few inches.
Bring gently to a simmer over medium heat.

 Skim off any foam from the top.
Lower the heat and cook very gently for 4–6 hours. The soup should barely bubble.

Strain the soup through a sieve and discard the vegetables and bones.
Season with salt and black pepper to taste.

Serve
Serve hot with cooked angel hair pasta or thin noodles. Add shredded chicken, sliced carrots

and chopped parsley if liked.

Polish Chicken Soup
(Rosół)

Maja Surmacz - Third Year
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Scottish Shortbread 
Etta Flanagan - First Year

shortbread is a rich, buttery biscuit that became popular
in Scotland hundreds of years ago. Originally enjoyed

only by wealthy families because of the high cost of
butter and sugar, it later became one of Scotland’s most

famous treats. Today, shortbread is closely linked to
Scottish celebrations, especially Christmas and

Hogmanay, the Scottish New Year
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Ingredients
225g salted butter, softened

100g caster sugar
300g plain flour

Extra sugar, for sprinkling

Method
Heat the oven to 190°C.

Mix the butter and sugar together until combined. Do not whip or
cream them.

Add the flour and mix until a dough forms.
Place the dough onto a board or tray and shape into a rectangle.

Cut into finger shapes.
Place onto a baking tray and prick the tops with a fork.

Bake for 15–30 minutes until lightly golden.
Sprinkle with sugar while still warm.

Serve
Leave to cool slightly before serving with tea or coffee.

 

Scottish Shortbread 
Etta Flanagan - First Year
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Filipino Chicken Inasal
Ysabel Zabal - Fourth Year

‘Mang inasal is a popular Filipino fast-food chain famous
for its grilled chicken marinated in lemongrass,

calamansi, and achiote oil named chicken inasal. It’s
popular for its “unlimited rice”, catering to the Filipino
love for hearty, communal meals at an affordable price.
It brings families together and has now became a go-to

spot to gather and eat with their hands.’
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Ingredients
1 whole chicken, quartered

120ml chicken oil
3 tbsp melted margarine (optional)

For the Brine
1 litre water
5 cups ice
60g salt

1 tbsp sugar
5 dried bay leaves
For the Marinade
1 tbsp garlic paste
1 tbsp ginger paste

1 tbsp lemongrass paste
3 tbsp calamansi juice or lime juice

3 tbsp vinegar
½ tsp black pepper

¼ tsp salt
250ml lemon-lime soft drink

Method
Add the water, salt, sugar and bay leaves to a saucepan and bring to the boil. Stir until dissolved.

Pour into a large bowl, add the ice and leave to cool completely.
Add the chicken and brine for 90 minutes, then drain.

In another bowl, mix all the marinade ingredients together.
Add the chicken and marinate for at least 3 hours.
Heat a charcoal grill or barbecue to medium heat.

Grill the chicken until cooked through and slightly charred, turning regularly.
Brush with the marinade during the first few minutes of cooking.

Finish by brushing with the chicken oil and melted margarine.
Rest the chicken for 5 minutes before serving.

Serve
Serve with rice, pickled vegetables and spicy vinegar dipping sauce.

Filipino Chicken Inasal
Ysabel Zabal - Fourth Year
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Norwegian Meatballs
Anna Kealy Day - Fourth Year

‘This food is really important to me because it reminds me
of visiting my relatives in Norway, fuelling my sense of

connection with my family.’

32



Norwegian Meatballs
Anna Kealy Day - Fourth Year

Ingredients
Meatballs

75g breadcrumbs
120ml milk

2 eggs
1 onion, grated

1 tbsp grated fresh ginger
1 tsp salt

2 tsp ground nutmeg
2 tsp minced garlic (optional)

1½ tsp black pepper
1.3kg minced beef

Gravy
3 tbsp butter

2 tbsp chopped onion
5 tbsp plain flour
1 litre beef stock

120ml cream
Pinch of cayenne pepper

Pinch of white pepper

Mashed Potatoes
900g potatoes, peeled and chopped

3 garlic cloves (optional)
240ml milk

2 tbsp butter

Method
Heat the oven to 200°C and grease a baking tray.

In a large bowl, mix the breadcrumbs, milk, eggs, onion, ginger, salt, nutmeg, garlic and
black pepper. Leave for 5 minutes.

Add the minced beef and mix until combined.
Shape into meatballs and place on the tray.

Bake for about 18 minutes until browned.
Meanwhile, boil the potatoes and garlic for about 15 minutes until soft.

Heat the milk and butter in a saucepan until melted.
Drain the potatoes, then mash with the milk mixture until smooth.

For the gravy, melt the butter in a frying pan and cook the onion until soft.
Stir in the flour and cook for 2 minutes.

Slowly add the beef stock, stirring until smooth and thickened.
Stir in the cream, cayenne and white pepper.

Add the cooked meatballs to the gravy and heat gently for 5 minutes.
Serve

Serve the meatballs over mashed potatoes with plenty of gravy.
33



English Sticky Toffee Pudding

Lucy Bradbury - Fourth Year

‘I love sticky toffee pudding as it reminds me of
spending time with my grandparents and making it
when I used to live in England. It’s a dessert which

is usually eaten with family and brings people
together.’
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Ingredients
For the pudding

200g soft dried pitted dates, roughly chopped
200ml water from a freshly boiled kettle

1 tsp bicarbonate of soda
75g unsalted butter
2 tbsp black treacle

50g dark brown sugar
2 large eggs 

150g plain flour
2 tsp baking powder

For the sauce
150g unsalted butter

300g dark brown sugar
1 tbsp black treacle

200ml double cream

Method
Preheat the oven to 180C/160C Fan/Gas 4 and lightly grease your dish or tin. 

Put the chopped dates, boiling water and bicarbonate of soda into a bowl. Stir and then leave for 10
minutes.

Cream the butter and black treacle together using an electric mixer until well mixed. Add the sugar and
mix again, beating out any lumps. Beat in an egg and keep beating – scraping down as necessary –

until completely incorporated, then do the same with the other egg. Beating more gently, add the flour
and baking powder until you have a smooth, thick batter.

Using a fork, stir the soaked dates, squishing them a bit, then pour the dates and their liquid into the
batter and beat gently to mix in.

Pour and scrape into your prepared dish or cake tin and bake for 30–35 minutes, or until a cake tester
comes out clean.

Meanwhile, to make the sauce, melt the butter, sugar and treacle over a very low heat in a heavy-
based saucepan. Once the butter is melted, stir gently until everything else is melted too. Now stir in

the cream, then turn up the heat and when it’s bubbling and hot, take it off the heat.
As soon as it’s out of the oven, prick the cooked sponge pudding all over with a cocktail stick and pour
about a quarter of the warm sauce over, spreading it to the edges with a spatula so that the sponge is

entirely covered.
Leave the pudding to stand for 20–30 minutes.

English Sticky Toffee Pudding

Lucy Bradbury - Fourth Year
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Ukrainian Borscht 
Anna Svidruk - Second Year

Borscht is a traditional Ukrainian soup that has been
eaten in Ukraine for hundreds of years. It became popular

because families could make it with simple local
ingredients grown on farms. Over time, borscht became an

important symbol of Ukrainian culture and family
traditions. In 2022, Ukrainian borscht was added to

UNESCO’s cultural heritage list because of its importance
to Ukraine’s identity.
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Ingredients
1 tbsp vegetable oil or 15g butter

3 medium beetroot, diced
1 large carrot, diced
1 stick celery, diced

1 large potato, diced
1 onion, finely chopped

2 garlic cloves, chopped
1.5 litres beef stock

½ green cabbage, shredded
2 tomatoes, chopped
Salt and black pepper

To Serve
300g sirloin steak

Sour cream or crème fraîche (optional)
Fresh dill

Method
Heat the oil or butter in a large pot.

Add the beetroot, carrot, celery, potato, onion and garlic. Cook for a few minutes until softened
slightly.

Pour in the beef stock and season with salt and black pepper.
Bring to a gentle simmer and cook for 15 minutes.

Add the cabbage and tomatoes, then simmer for another 20 minutes until the vegetables are
tender.

Meanwhile, heat a frying pan until very hot.
Cook the steak for a couple of minutes on each side, then leave to rest for 5 minutes before slicing

thinly.
Divide the steak between bowls and ladle over the soup.

Top with sour cream and fresh dill if using

Serve
Serve hot with rye bread on the side.

Ukrainian Borscht 
Anna Svidruk - Second Year
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Australian Blueberry and Lemon Friands

Alanna Sheeran - First Year

Friand are small Australian cakes Inspired by French
baking. they became popular in Australian cafés for

their light texture and rich flavour. Alanna said
‘when I was little my granny would always make this

for me and it was my favourite snack!’
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Ingredients
100g unsalted butter, melted

125g icing sugar
25g plain flour

85g ground almonds
3 egg whites

Zest of 1 lemon
85g blueberries

Extra icing sugar, for dusting

Method
Heat the oven to 180°C fan / 200°C conventional. Grease 6 muffin or

friand tins.
Melt the butter and leave to cool slightly.

Sift the icing sugar and flour into a bowl. Stir in the ground almonds.
In another bowl, whisk the egg whites until foamy.

Add the egg whites and lemon zest to the dry ingredients.
Stir in the melted butter until you have a smooth batter.

Divide the batter between the tins.
Scatter blueberries over the top of each one.

Bake for 15–20 minutes until golden and firm to the touch.
Leave to cool in the tins for 5 minutes, then transfer to a wire rack.

Serve
Dust with icing sugar before serving.

Australian Blueberry and Lemon Friands

Alanna Sheeran - First Year
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Sri Lankan Cuisine
Aoife, Charmari and Saoirse Feeney

Sisters, Aoife (sixth year), Charmari (fourth year), and
Saoirse (third year), have kindly shared four

traditional Sri Lankan recipes: Egg Hopper, Kiribath,
authentic Sri Lankan curry, and Coconut Roti. With

help from their mum and grandma, they chose recipes
that are commonly enjoyed in Sri Lankan households

and reflect their family’s cooking traditions. Sri
Lankan cuisine is known for its use of spices, coconut

milk, rice, and fresh ingredients, with many dishes
influenced by the island’s history and trade

connections. 
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Ingredients
200g rice flour
50g plain flour

1 tsp sugar
1 tsp dried yeast

400ml coconut milk
150ml warm water

½ tsp salt
1 egg, for the batter

6–8 eggs, for cooking

Method
Mix the yeast, sugar and warm water in a bowl. Leave for 10 minutes

until foamy.
In a large bowl, combine the rice flour, plain flour and salt.

Pour in the yeast mixture and coconut milk. Mix into a smooth batter.
Cover and leave in a warm place for 1–2 hours until slightly bubbly.

Stir 1 egg into the batter before cooking.
Heat a hopper pan or small non-stick frying pan and lightly grease it.

Pour in a ladle of batter and swirl the pan so the batter coats the
sides thinly while leaving the middle thicker.

Crack an egg into the centre.
Cover with a lid and cook for 2–3 minutes until the edges are crisp

and the egg is cooked to your liking.

Serve
Serve hot with sambal, curry or chutney.

Sri Lankan Egg Hoppers
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Sri Lankan Kiribath
(Milk Rice)
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Sri Lankan Kiribath
(Milk Rice)

Ingredients
300g white rice

750ml water
400ml coconut milk

1 tsp salt

Method
Rinse the rice well under cold water.

Add the rice and water to a saucepan and bring to the boil.
Reduce the heat, cover and cook until the water is absorbed

and the rice is soft.
Pour in the coconut milk and add the salt.

Cook on low heat for 10–15 minutes, stirring gently, until thick
and creamy.

Transfer to a lightly greased tray or dish and smooth the
top.

Leave for a few minutes to set slightly, then cut into diamond
or square shapes

Serve
Serve warm with lunu miris, curry, or jaggery.
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Sri Lankan Chicken Curry
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Sri Lankan Chicken Curry
Ingredients

1 whole chicken, cut into pieces, or 1kg bone-in chicken
2 tbsp coconut oil or vegetable oil

1 large onion, sliced
4 garlic cloves, chopped

1 tbsp grated ginger
2 green chillies, sliced
2 tomatoes, chopped

Handful of curry leaves
2 tsp roasted Sri Lankan curry powder

1 tsp chilli powder
½ tsp turmeric

3 tbsp tomato passata or purée
1 tbsp vinegar

400ml coconut milk
150ml water

Salt and black pepper
Optional

1 pandan leaf
1 stalk lemongrass

Method
Heat the oil in a large pot over medium heat.

Add the onion and cook until soft and lightly golden.
Stir in the garlic, ginger, curry leaves and green chillies. Cook for 1 minute.

Add the curry powder, chilli powder and turmeric. Stir well.
Add the tomatoes and tomato purée and cook until softened.

Add the chicken and mix well so it’s coated in the spices.
Pour in the coconut milk, water and vinegar. Season with salt and pepper.

Add pandan leaf or lemongrass if using.
Bring to a gentle simmer and cook for 40–45 minutes until the chicken is tender

and the curry has thickened slightly.

Serve
Serve hot with rice, roti, hoppers or dhal curry.
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Sri Lankan Coconut Roti
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Ingredients
2½ cups fresh grated coconut

2½ cups plain flour
1½ tbsp butter

2 tbsp thinly sliced shallot or onion
1 green chilli, finely sliced (optional)

1 sprig curry leaves, finely sliced
Water, as needed

Salt

Method
Add the flour, grated coconut, onion, chilli and curry leaves

to a large bowl.
Mix in the butter and a good pinch of salt.

Slowly add water and mix until a soft dough forms.
Knead gently for a few minutes until smooth.

Divide into small balls and flatten into round rotis.
Heat a dry frying pan over medium heat.

Cook each roti for 3–4 minutes on each side until golden
brown with darker spots

Serve
Serve warm with curry, sambal or butter.

Sri Lankan Coconut Roti
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Classic Irish Buns
Ms Dervan

Ms Dervan has chosen classic Irish buns as
they are a traditional and reliable recipe
that can be easily adapted with different
flavours and toppings to suit everyone’s

tastes. Buns have been popular in Ireland for
generations as they are simple to make using

basic ingredients commonly found in Irish
kitchens. 

48



Ingredients
120g self-raising flour
120g softened butter

120g caster sugar
2 eggs

Method
Heat the oven to 180°C fan. 

Line a bun tray with paper cases.
Add the butter and sugar to a bowl and beat until pale and fluffy.

Beat in the eggs one at a time.
Fold in the flour until fully combined.

Spoon the mixture into the bun cases.
Bake for 12–15 minutes until golden.

Check with a skewer or knife 

Classic Irish Buns
Ms Dervan

Lemon Buns

Extra Ingredients
Zest of 1 lemon

Lemon curd (optional)
Juice of ½ lemon
100g icing sugar

Method
Rub the lemon zest into the sugar before mixing.

Bake as normal.
Optional: cut a small piece from the top, fill with lemon curd and replace the

top.
Mix the lemon juice with icing sugar and drizzle over the buns.
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Classic Irish Buns
Ms Dervan

Chocolate Buns

Extra Ingredients
80g self-raising flour
40g cocoa powder

1 tsp baking powder
Melted chocolate spread (optional)

Method
Replace part of the flour with cocoa powder and add the baking

powder.
Mix and bake as normal.

Optional: fill with melted chocolate spread and drizzle with melted
chocolate.

Orange or Chocolate Orange Buns

Extra Ingredients
Zest of 1 orange

Juice of ½ orange
100g icing sugar

Method
For orange buns, add orange zest to the batter.

For chocolate orange buns, use the chocolate bun mixture and add
orange zest.

Bake as normal.
Mix orange juice with icing sugar and drizzle over the buns.
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Candadian Poutine
Ava and Chloe Finnegan - First Year

’We like it because first it’s really good and
also it always reminds us of of skiing with

family and friends because we normally have
it after skiing’ 
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Canadian Poutine
Ava and Chloe Finnegan - First Year

Ingredients
800g potatoes, cut into chips

Vegetable oil, for frying
200g cheese curds

Salt

For the Gravy
2 tbsp butter

2 tbsp plain flour
500ml beef stock

250ml chicken stock
Black pepper

Method
Heat the oven to 120°C to keep the chips warm.

Fry the chips in hot oil until soft but not golden. Remove and drain.
Fry again at a higher heat until golden and crisp. Season with salt.

For the gravy, melt the butter in a saucepan.
Stir in the flour and cook for 1 minute.

Slowly whisk in the beef and chicken stock until smooth.
Simmer for 5–10 minutes until thickened. Season with black pepper.

Place the hot chips onto plates or bowls.
Scatter over the cheese curds.

Pour the hot gravy over the top so the cheese softens slightly.

Serve
Serve immediately while hot and crispy.
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South African Koeksisters
Aoife Smith - first year

koeksister are a traditional South African sweet pastry.
They are especially popular in Afrikaner culture and are

often enjoyed with tea or coffee. Koeksisters became
popular in South Africa through Dutch influences and are
known for their crisp outside and sweet, sticky centre. The

name “koeksister” comes from Dutch and roughly means
“cake sister.”
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South African Koeksisters
Aoife Smith - first year

Ingredients

Syrup
240ml water
400g sugar

1 tbsp fresh ginger, chopped
1 cinnamon stick
Juice of ½ lemon

1¼ tsp cream of tartar
½ tsp salt
Dough

180g plain flour
117g cornflour

2½ tsp baking powder
¾ tsp salt

2 tbsp sugar (optional)
25g butter, softened

1 egg
120ml milk

Vegetable oil, for frying

Method
For the syrup, add the water, sugar, ginger, cinnamon stick, lemon juice, cream of tartarand

salt to a saucepan.
Bring to the boil and simmer for 10 minutes.

Leave to cool completely, then chill in the fridge.
For the dough, mix the flour, cornflour, baking powder, salt and sugar in a bowl.

Rub in the butter, then add the egg and milk.
Mix into a smooth dough and leave to rest for 30 minutes.

Roll the dough out on a floured surface until about 2–3cm thick.
Cut into strips.

Take 3 strips at a time and braid them together, pinching the ends to seal.
Heat oil in a deep pot to 180°C.

Fry the koeksisters for a few minutes on each side until golden brown.
Remove from the oil and place straight into the cold syrup for a few minutes.

Transfer to a wire rack to cool.

Serve
Best served cold with tea or coffee.
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Belgian Waffles
Lana Heuvinck - first year

‘The reason I picked this recipe is becaume my
Oma (granny) makes them for my family every

time we visit’
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Belgian Waffles
Lana Heuvinck - First Year

Ingredients
270g plain flour

1 tbsp baking powder
50g sugar
½ tsp salt

480ml milk
120ml melted butter or vegetable oil

2 eggs, separated

Method
Heat and grease your waffle maker.

In a large bowl, mix the flour, baking powder, sugar and salt.
In another bowl, whisk together the milk, melted butter and egg

yolks.
Pour the wet ingredients into the dry ingredients and mix until

combined.
In a clean bowl, whisk the egg whites until soft peaks form.

Fold the egg whites gently into the batter.
Pour batter into the waffle maker and cook until golden and crisp.

Repeat with the remaining batter.

Serve
Serve warm with syrup, fruit, whipped cream or chocolate sauce.
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English Roast Beef
Anisha Taafe - First Year

Roast Beef is a classic English dish made by slowly
roasting beef and serving it with potatoes, vegetables,

gravy, and often Yorkshire pudding. It became
especially popular in England from the 18th century
and is strongly linked with the traditional Sunday

roast, a family meal still enjoyed across the country
today.
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Ingredients
Beef

1 tbsp black peppercorns
1 tbsp English mustard powder

1 tbsp dried thyme
1 tsp celery seeds

1 tbsp olive oil
2kg topside joint of beef

Salt

Gravy
4 tbsp plain flour

2 beef stock cubes
3 tbsp caramelised onion chutney or marmalade

2–3 tsp yeast extract
750ml beef juices and water combined

Method
Prepare the beef

Crush the peppercorns, mustard powder, thyme and celery seeds with a little salt. Stir in the olive oil and rub
all over the beef.

Optional: Marinate overnight in the fridge. Remove 1 hour before cooking.
Roast the beef

Preheat oven to:
190°C conventional

170°C fan

Place beef in a roasting tin and cook:
12 mins per 450g for medium-rare
15 mins per 450g for medium-well

Remove from the oven, cover loosely with foil and rest for 30 minutes.

 For the Gravy
Pour roasting juices into a jug and let the fat separate.

Return 2 tbsp fat to the roasting tin (or use butter).
Add flour, stock cubes, chutney and yeast extract. Cook for 1 minute.

Add enough boiling water to the juices to make 750ml, then gradually stir into the tin.
Simmer until thickened.

Serve
Carve the beef into slices and serve with the gravy.

English Roast Beef
Anisha Taafe - First Year
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German Kartoffelpuffer
Eliza Montag - First Year

Kartoffelpuffer are traditional German potato pancakes.
They became popular in Germany during the 18th and 19th

centuries when potatoes became an important crop because
they were cheap, filling, and easy to grow. Today,

Kartoffelpuffer are commonly eaten at Christmas markets,
festivals, and family meals, and are usually served with apple

sauce or sour cream.



Ingredients
800g potatoes, peeled

1 small onion
2 eggs

3 tbsp plain flour
Salt and black pepper

Vegetable oil, for frying

Method
Grate the potatoes and onion into a bowl.

Squeeze out as much liquid as possible using a clean tea towel or
kitchen paper.

Add the eggs, flour, salt and pepper and mix well.
Heat a thin layer of oil in a frying pan over medium heat.

Spoon the mixture into the pan and flatten into small pancakes.
Fry for 3–4 minutes on each side until golden brown and crisp.

Drain on kitchen paper.

Serve
Serve hot with apple sauce, sour cream or smoked salmon
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German Kartoffelpuffer
Eliza Montag - First Year
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Irish Apple tart 
Laoise Flynn - First Year

apple tart is a traditional Irish dessert made with apples,
pastry, sugar, and spices, often served with cream or
custard. It became popular in Ireland because apples

could be easily grown in the Irish climate, making them a
common ingredient in home baking. 



Ingredients
Pastry

225g plain flour
¼ tsp salt

140g chilled butter, plus extra for greasing
4–5 tbsp chilled water

2 egg yolks
2 tbsp milk

Filling
900g cooking apples, peeled, cored and sliced

Juice of ½ lemon
3 tbsp golden caster sugar

⅛ tsp ground cloves

Method
Preheat the oven to 180°C fan and grease a 22cm pie dish.

Sift the flour and salt into a bowl. Grate in the butter and rub together until it
looks like breadcrumbs.

Mix the egg yolks with the chilled water, then add to the flour mixture until a
dough forms. Knead lightly until smooth, wrap and chill for 30 minutes.
Mix the apples with the lemon juice, sugar and cloves in a large bowl.
Divide the pastry into two pieces, one slightly larger than the other.

Roll out the larger piece and line the pie dish. Brush the edges with a little milk.
Fill with the apple mixture.

Roll out the remaining pastry and place on top. Trim the edges and seal with
your fingers or a fork.

Pierce a few holes in the top and brush with milk.
Bake for about 30 minutes until golden brown.

To Serve
Serve warm with ice cream, cream or custard.
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Irish Apple Tart
Laoise Flynn - first year
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