
Holiday, Activities and 
Food Home Cooking Kits 



Serves: 4
Allergens:  Gluten Milk

Firstly, start by preheating the oven to 200°C/fan 180°C/
gas 6.
The Pizza Dough
1. Put the flour, yeast and salt into a bowl

2. Measure the olive oil - add to the bowl

3. Measure the warm water – add to the bowl

4. Use a wooden spoon to mix everything together

5. Sprinkle flour onto the work top before tipping the 
dough mix onto the work top

6. Push the mix with your hand to form a dough – the 
dough needs to be soft not sticky so you might need 
to add a bit more flour

7. Roll the dough into a big circle, place in a bowl and 
cover it with cling film

8. Leave the dough to rise for 30 – 60 minutes – if you can 
find a warm spot for it to sit in then that’s great!

WHILST THE DOUGH IS LEFT TO RISE, NOW IS A 
PERFECT OPPORTUNITY TO MULTI-TASK… 

Method

Ingredient How much? In what form?

For the pizza 

Olive oil 2 tablespoons 
(tbsp)

Strong bread flour* 250 grams (g)

Yeast 5g Dried

Warm water 150 millilitre (ml)

Passata 250 ml

Toppings of choice (e.g., cheese*, peppers, tomatoes, 
pineapple, onion etc.)

Pinch of salt (not 
provided)

1 tbsp

For the Wedges

Sweet potatoes 3 large Skin on, cut into 
wedges

Olive oil 3 large

Mature cheddar 
cheese*

140 g Grated

Pizza 
with Sweet Potato Wedges  
& Side Salad   

*  Indicates ingredient with an allergen. Strong white bread 
flour: gluten. Cheese: milk. 



Method (contd.)

The Wedges
1. In either a large bowl or directly in your baking dish, 

toss around the potato wedges with the oil. Make 
sure the wedges are evenly coated. Don’t be afraid 
to use your hands to rub oil into each wedge!

2. Add the potatoes to a baking/ roasting tray and 
bake for approximately 45 minutes.

3. Be sure to flip the potatoes half-way through to 
ensure an even bake. You can use a skewer/ fork to 
probe the wedges to ensure they are cooked all the 
way through. 

4. Remember – cooking times may vary according to 
the size of the wedges so try to cut into even pieces 
where possible!

Recipe fact: 

Keeping the skin on the sweet potatoes will enhance 
the fibre contents of this dish and add texture and 
flavour. It is common to see sweet potatoes peeled, 
but did you know the skin of root vegetables (e.g., 
squash, carrots, parsnips, potatoes) hold the most 
fibre content? Whilst it may not seem to make much 
difference, it will still help meet the recommended 
daily fibre intake (30g for an adult, 20-25g for 
children).

i

Note: If you want to add extra flavour to the sweet 
potato wedges, sprinkle with smoked paprika, garlic 
powder and oregano.

The Pizza Cont.
9.  Sprinkle some more flour onto your work top and 

stretch the risen dough into a large circle or rectangle 
depending on the shape of your baking tray – use a 
rolling pin to do this. 

10. Sprinkle a little flour onto your baking tray and place 
the pizza base on top.

11. Using a tablespoon, spread the passata over the pizza 
base – you don’t need a huge amount – a little goes a 
long way. Start with 2 level tablespoons and add more 
if needed.

12. Now add your toppings – you have: cheese, a pepper, 
tomatoes, pineapple and onion to choose from. You 
can also add things that you might have in the fridge 
like ham, chicken, or spinach.

13. Put the pizza in the oven for 8 – 10 minutes or until the 
cheese is golden brown

14. Finally, slice the pizza into triangles or rectangles and 
enjoy!

Optional Side Dip: Aioli
Simply mix 40 grams (or 4 tsp of mayonnaise), ½ 
tsp of garlic puree and the juice of ¼ lemon to make 
a yummy aioli dip (basically a fancy garlic mayo).



The Pasta
1. Whilst the sauce is cooking, bring a 

large pan of water to the boil.

2. Once the water has reached boiling 
point, add the pasta (form a circle 
using the spaghetti all the way 
around the pan). 

3. As soon as the spaghetti starts to 
soften at the bottom, use either 
tongs or a metal spoon to push the 
remaining spaghetti down into the 
water.

4. Cook for 9-11 minutes until you 
reach the desired texture (closer to 9 
minutes will deliver an authentic ‘al 
dente’ Italian texture).  

5. Drain and serve alongside a 
generous portion of Bolognese 
sauce.

Recipe fact: 

Did you know that you can achieve the perfect portion size of spaghetti by using your thumb and index finger to 
make a hole the size of a £1 coin? Simply place the spaghetti through the £1 coin shaped hole for one portion. 
This can be made into a hole the size of a 5p piece for younger children.

i

The Italian One 
Spaghetti Bolognese  

Serves: 4
Allergens:  Celery Gluten Barley Fish Milk

The Sauce 
1. Heat 2 tablespoons of olive oil in a large pan.** Add the onions, carrots, 

peppers and garlic and fry for 3 – 4 minutes over a medium–high heat.

2. Add the lentils and fry for a further 3 – 4 minutes; be sure to stir the 
mixture to stop it from sticking to the pan.

3. Add both tins of tomatoes, the vegetable stock, the mixed herbs and 
Worcestershire (if desired). Give it a good stir and increase the heat until it 
reaches boiling point (when bubbles appear on the surface). If you add a 
little water to the empty tomato tins this will help make sure you are able 
to use it all in your recipe. 

4.  Return the mixture to a low heat, if you have a lidded pan, cover and 
simmer for 30 minutes, or until the sauce is at the desired consistency. 
If you want to add mushrooms, drain them and add after 20 minutes of 
cooking. 

NOTE: If you have the time, this dish benefits from a long, slow cook to form 
a lovely, rich tomato-based sauce. For example, you could cook the sauce 
over a low-heat for up to 1 hour and the flavour will intensify. However, for 
those of you who can’t wait to get stuck in – 30-40 minutes will do!

** Indicates where beef or pork mince could be added to the recipe instead of 
lentils. If mince is added, only use 1 tbsp of oil.

Method

Ingredient How much? In what form?

Olive oil 2 tablespoons (tbsp)

Mushrooms 290 grams (g) Sliced, tinned

Carrots 2 medium sized Raw, diced

Pepper ½ of two varieties 
(provided in pizza kit)

Raw, small dice 

White onion x 1 individual Raw, skin removed, 
small dice

Dried green lentils 240 g Raw

Garlic paste x 2 teaspoons (tsp) Minced

Chopped tomatoes 2 x 400 g Tinned

Mixed herbs 1 x heaped tsp 

Worcestershire sauce* 6-8 drops (optional) Bottled

Vegetable stock, reduced salt* 450 millilitres (ml)

Spaghetti* 260g OR 4 x £1 coins Dried

Parmesan cheese (to serve)* Finely grated or shavings

*Indicates ingredient with an allergen. 
Veg stock: celery. Stuffing mix: gluten, 
barley. Spaghetti: gluten. Vinegar: 
barley. Worcestershire sauce: barley, 
fish. Parmesan cheese: milk.



Method

Ingredient How much? In what form?

Self-raising flour* 175 grams (g)

Light muscovado 
sugar

100g

Mixed spice 1 tsp Ground

Butter* 175g Softened

Eggs* 3 whole

Milk* 2 tablespoons (tbsp)

Mincemeat 140g In a jar

Icing sugar Sprinkle for dusting

Recipe fact: 

Festive delights such as these mince pie 
muffins can certainly be enjoyed as part 
of a healthy, balanced diet, as with all 
food – it’s the quantity that matters. Did 
you know that the recommended sugar 
intake for:

• Adults is 30g per day  
(roughly 7 sugar cubes)

• Children aged 7-10 is 24 grams per day 
(roughly 6 sugar cubes)

• Children aged 4-6 is 19 grams per day 
(roughly 5 cubes).

i1. Start by preheating the oven to 190°C/fan 170°C/gas 5. 

2. Line 12 bun tins with paper cases. 

3. Put the flour, sugar, spice, butter, eggs and milk into a mixing bowl 
and beat with an electric hand whisk or wooden spoon for 2-3 
mins, until the mix is light and fluffy.

4. Put a spoonful of cake mix in each case, then a rounded tsp of 
mincemeat. Cover the mincemeat with a spoonful of cake mix and 
smooth.

5. Bake for 15-18 mins until golden brown and firm. Dust with icing 
sugar and serve warm or cold.

Serves: 4
Allergens:  Egg Gluten Milk

Mincemeat Muffins 

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

*Indicates ingredient with an allergen. Self-raising flour: gluten. Butter: milk. Eggs: egg. Milk: milk.



Method

1. Start by preheating the oven to 190°C/fan 170°C/gas 5. 

2. First, rub the butter into a mixture of flour, bicarbonate of soda and 
ginger in a mixing bowl. Once you get fine breadcrumbs, add the 
Light Muscovado Cane Sugar.

3. Make a well in the centre of the mixture, stir in the egg and 3 tbsp 
of Golden Syrup and mix with a wooden spoon to make soft, 
smooth dough.

4. Turn the dough out onto a lightly floured surface and knead. 
Roll out to 5mm (¼”) and stamp with a 13cm (5”) gingerbread 
cutter. Transfer to two lightly greased baking trays, then re-roll the 
remaining dough and repeat the process again.

5. Leave the cut out gingerbread to cool for about 20 minutes, before 
baking. Bake on the top and middle shelves for 10-12 minutes, 
swapping trays halfway, until slightly darkened. Leave for a few 
minutes to firm up, and then transfer to a wire rack until they are 
completely cool.

Ingredients How much? In what form?

Plain flour* 350 grams (g) 
plus extra for 
rolling

Bicarbonate of soda 1 level 
teaspoon (tsp)

Ground ginger 2 tsp Dried

Unsalted butter* 110g Cubed

Muscovado sugar 175g

Egg* 1 large Beaten

Golden syrup 3 tablespoon 
(tbsp)

Egg White Powder* 1 sachet

Icing sugar 175g

Gingerbread biscuits

* Indicates ingredient with an allergen. Plain flour: gluten. Unsalted butter: 
milk. Egg: egg. Egg white powder: egg.

Note: Recipe inspired by Lyle’s Golden 
Syrup; GCC and Gloucester Gateway 
Trust do not take any credit for the 
development of these recipes.

Serves: 4
Allergens:  Egg Gluten Milk

Recipe fact: 

Festive delights such as these 
gingerbread biscuits can certainly be 
enjoyed as part of a healthy, balanced 
diet, as with all food – it’s the quantity 
that matters. Did you know that the 
recommended sugar intake for:

• Adults is 30g per day  
(roughly 7 sugar cubes)

• Children aged 7-10 is 24 grams per day 
(roughly 6 sugar cubes)

• Children aged 4-6 is 19 grams per day 
(roughly 5 cubes).

i



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.



Prepared by Gloucestershire County Council Children and Families Commissioning Team. 


