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Serves: 4
Allergens:  ? Milk

Start by preheating the oven to 220OC/200 OC fan/ gas 
mark 7.
The Cauliflower
1. Bring a large saucepan of water to the boil, then add 

1 large cauliflower, broken into pieces, and cook for 
5 mins. Alternatively, if you have a steamer, steam for 
10-15 minutes.

2. To test if the cauliflower is cooked, carefully insert a 
fork (just watch out for steam burns!). When a fork can 
just about enter the cauliflower, it is cooked.

3. Drain the cauliflower, and place in a baking dish.

Method

Ingredient How much? In what form?

Cauliflower 1 whole, 
medium-large

Raw, cut into 
florets

Milk* 500 millilitre (ml) Semi-skimmed

Plain white flour 50 grams (g)

Margarine/butter 50g 

Cheddar cheese 150g Grated

Cauliflower Cheese

*  Indicates ingredient with an allergen. Milk: milk. 

The Cheese Sauce
1. Over a low-medium heat, melt the butter in the 

saucepan, stir in the flour and cook for 1-2 minutes 
(here you should be looking for the flour to turn a sand-
like colour).

2. Gradually stir in the milk, stirring constantly. Ensure the 
milk is completely absorbed and the sauce is smooth 
and silky before each addition of milk. This will mean 
that you achieve a smooth, shiny sauce without any 
lumps. 

3. Once all the milk is added, keep stirring, and bring the 
sauce to a gentle boil. 

4. Reduce the heat and simmer gently for 5 minutes. 

5. Stir in the cheese and allow to melt. Do not re-boil the 
sauce otherwise it will become stringy.

Baking Instructions
1. Carefully spoon/ pour the cheese over the cauliflower 

and bake in the oven for 20 minutes until golden and 
bubbling.

Note: If you have cooked this dish a few times and 
are now looking for an alternative, why not try 
adding grated carrot to the sauce to really brighten 
things up and add an extra portion of veg!



Serves: 4
Allergens:  ? Milk

The Main
1.  Cook the potatoes in boiling water for 15 mins or until 

tender. 

2. Meanwhile, place the sausages on a grill rack and 
cook for 15-20 minutes, turning occasionally until 
golden on all sides. 

3. Drain the potatoes and return to the pan before adding 
the milk.

4. Mash the potatoes until smooth and lump free. 

Method

Ingredient How much? In what form?

Potatoes 1 kilogram (kg) Raw, peeled, 
cut into small 
cubes

Milk* 60 millilitre (ml) Semi-skimmed

Sausages 50 grams (g) Skins on, whole

Side vegetables 
of choice: carrots, 
cauliflower or peas

One portion 
= 80g once 
cooked 

Sausage, Mash and 
Veggies

*  Indicates ingredient with an allergen. Milk: milk. 

The side
Serve with vegetables of your choice – you could choose 
either carrots or cauliflower from the ingredients provided 
but frozen peas are another speedy, nutritious option. For 
today’s recipe, we will be using carrots.

1. Start by boiling a large pan of water. 

2. Whilst you are waiting for the water to boil, top and tail 
the carrots (this means removing the top and bottom of 
the carrot) and chop into even sized batons – roughly 
the size of your little finger.

3. Once the carrots are prepared, place into a steam 
basket and add this on top of the pot of water. Add a 
lid to the steam basket to trap the heat.

4. Steam until tender-crisp. This should take 
approximately 10-12 minutes.

5. Test the carrots by inserting a fork (just watch out for 
steam burns!). When a fork can just about enter the 
carrot, it is tender-crisp and ready to serve.

6. To serve, simply divide the potatoes and carrots 
between four plates, top each with 1-2 sausages (1 
for 4-10 year olds; 1-2 for 11-18 year olds), and a little 
gravy if you would like to. 

Note: To check if the sausages are cooked, pierce 
with a fork and ensure the juices run clear. 
Alternatively, if you have a temperature probe, 
pierce with the probe and ensure the centre of the 
sausage reaches 700C for 2 minutes.

Recipe facts: 

#1 When preparing the carrots, keep the skin on! 
Not only does this save some work but hidden in the 
skin of the carrots is lots of flavour, and it is actually 
the part of the vegetable that contains the most fibre 
which we need to keep our digestive system healthy.

#2 Carrots are high in vitamin C. Vitamin C is a water-
soluble nutrient, this means that if the carrot was to 
be boiled in water it could lose a lot of its goodness 
as the vitamin C will dissolve in the water! By 
choosing steaming as the cooking method, we can 
be sure to hold on to those all important nutrients! 
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Curried baked bean recipe
1. Heat 2 tablespoons of rapeseed oil in a pan over a low-medium 

heat.

2. Add finely chopped onions and peppers into the pan and cook for 5 
minutes or until slightly softened. 

3. Into the pan, add 1 teaspoon (tsp) dried garlic powder, 1 tsp curry 
powder, 1 tsp of dried cumin (optional) and 1 tsp of dried ginger 
(optional), and cook for a further 5 minutes to help intensify the 
flavour.

4. Now add 1x400 gram tin of chopped tomatoes and 1x300 gram tin 
of baked beans and mix thoroughly.

5. Simmer on a medium heat for around 15 minutes or until the curry 
has thickened and is at your desired consistency.

6. As before, serve alongside a baked jacket potato for a warming 
evening dinner.

Note: this will require additional ingredients to those provided in  
the box.

Jacket Potatoes, Beans 
and Cheese

Serves: 4
Allergens:  ? ? ?

1. Preheat the oven to 220°C, 200°C Fan, 
Gas Mark 7. 

2. Prick the potatoes several times with a 
fork and microwave on high (900 Watts) for 
8-10 minutes.

3. Rub 1 teaspoon of oil into the potato, 
then add to a baking tray and finish in the 
oven for 20 minutes until they are cooked 
through (with a soft, fluffy inside) and the 
skins are crispy.

4. During the last 5 minutes gently heat the 
beans in a saucepan or in the microwave.

5. Cut a cross on top of each potato, squeeze 
the sides and spoon over the beans and 
sprinkle with the cheese

Method

Ingredient How much? In what form?

Baking potato 4 medium 
sized

Raw, whole

Baked beans 400 grams (g) Tinned

Cheddar cheese 150 grams (g) Grated

* Indicates ingredient with an allergen. ????

Note: Recipe inspired by BBC Good Food; GCC and Gloucester 
Gateway Trust do not take any credit for the development of 
these recipes. 



Method

Ingredient How much? In what form?

Beef mince 500 grams (g) Minced

Chopped tomatoes 800g Tinned

Carrot 350g Skin on, grated

Pasta 300g Dried

Serving suggestions: 

#1 Top with grated cheese to serve.

#2 Mix freshly chopped basil through the 
Bolognese sauce to add extra flavour to 
this Italian delight!
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The Bolognese sauce
1. Add the mince to a large saucepan and cook over a low-medium 

heat.

2. Continue to cook the mince until there isn’t any red/pink remaining. 

3. Add the grated carrot* and cook for a further 5 minutes until the 
carrot is fully incorporated into the mince.

4. Add the chopped tomatoes and increase the saucepan to a high 
heat until the mix starts to bubble.

5. As soon as the Bolognese reaches boiling point (when the 
bubbles appear), return to a low-medium heat and simmer gently 
for 45 minutes, or until the sauce has thickened. Be sure to stir 
continuously to avoid the sauce sticking to the bottom of the pan. 

Serves: 4
Allergens:  ? ? ?

Pasta and Bolognese 
Sauce

Note: Look out for this sign in the recipe (*) – this indicates 
where vegetarian mince can be added instead of beef mince. 
If you use vegetarian mince, you will need to start the recipe 
by using 2 tablespoons of oil to cook the carrot and vegetarian 
mince.

* Indicates ingredient with an allergen. ?????

The Pasta
1. Whilst the sauce is simmering, bring a large 

pan of water to the boil (note: use the kettle 
to speed up the boiling process!)

2. Add the pasta to the pan and cook for 9-11 
minutes. If you are looking for a slightly 
firmer authentic Italian texture (‘al dente’ 
which means firm to the bite), cook for 8 
minutes.

3. Once the pasta is cooked, drain and add to 
the pan with the Bolognese sauce. Mix well 
and serve into bowls for a delicious winter 
warmer!



Prepared by Gloucestershire County Council Children and Families Commissioning Team. 

Disclaimer:

If you or a member of your family is 
allergic to any items in the recipe, 
do not use the item and replace it 
with an alternative item that is safe 
for you and your family.
Parents/carers are advised to 
carefully read the Supplier's 
statement below and act carefully 
and responsibly.
Please note that GCC is just 
facilitating this offer and shall not 
be responsible for any untoward 
incident that may arise due to lack 
of reasonable and responsible care 
of parents/carers.

The Gloucester Winter Holiday recipe 
boxes have been developed with the 
help of many community partners 
and coordinated by Gloucestershire 
Gateway Trust and The Venture: 
White City. As far as possible the 
recipes are free from the 14 major 
food allergens which need to be 
mentioned (either on a label or 
through provided information such 
as recipe cards) when they are used 
as ingredients in a meal. These are: 
Celery; Cereals containing Gluten; 
Crustaceans; Eggs; Fish; Lupin; 
Milk; Molluscs; Mustard; Tree Nuts; 
Peanuts; Sesame seeds; Soya and 
Sulphur dioxide (sometimes known 
as Sulphites). Please note that where 
allergens are present in recipes these 
will be highlighted on the recipe 
card. The ingredients included in 
recipe boxes will be labelled and 
all allergens will be highlighted in 
bold. Whilst every care has been 
taken to ensure information is 
correct, the information has been 

supplied by the respective ingredient 
brand owners and Gloucestershire 
Gateway Trust and The Venture: 
White City is not responsible for 
the accuracy or completeness of 
the information. Gloucestershire 
Gateway Trust take every precaution 
to ensure recipe boxes are allergen 
free where stated, however, please 
note that our packaging assembly 
lines may process allergens including 
gluten, dairy and other allergens 
and traces of allergens may be 
present. We leave it to parents and 
carers to review the ingredients 
and determine which recipes best 
meet their families’ dietary needs. 
Gloucestershire Gateway Trust and 
The Venture: White City cannot be 
liable for any cross-contamination 
issues that may occur once recipe 
boxes have been opened.
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