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‘ Cheese Pie
By Ethan, Year 6 Oxford Road Primary School

A creative collaboration of Food & Art to depict local history
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Recipe Card 6 of 17 Ingredients

® 1Pack of Filo pastry

® 1/2kg cottage cheese
® 2eggs

® 1 litre of milk

® Sour cream

Translation

e 1 paket kora za Strudl
e 1/2kg svjezeg sira

e 2jgjeta

e 11mlijeka

e kiselo vrhnje

Cheese Pie Cooked Life
By Kseniji Krotin 24 Hrs

My mum was the best cook | know of, and she Prep & Cook
always had filo pastry and cottage cheese ready

for gibanica, just in case guests popped in... 30 mins
Probably why our house was full of friends most
of the time. It can be served as a main dish, side
dish or even desert. “Cheese mix can be withabit 4 People
of pancetta, garlic or grated cheese or fruits and

sugar, It can be savoury or sweet.

Cooking Method

Add milk, cheese and eggs in a big bowl and mix

well ' Add salt and pepper | Coat the inside of the Project Facilitator

baking dish with a thick layer of sour cream | Cover Caroline Streatfield

the baking dish with four sheets of Filo pastry (©) @carolinestreatfield
overlapping the edges | Crumple the rest of the & www.carolinestreatfield.co.uk

Filo pastry into the balls, soak each one in a cheese

mixture and arrange them in the dish, starting at one Part ohihglLilohStree

Heritage Action Zone

corner | When all pastry is used, scatter over the @hshaz_reading

rest of the cheese mix. | Cover it with overlapping & www.reading.gov.uk/hshaz
pastry and spread a thick layer of sour cream.

Pre-heat fan-oven to 80°C / 350°F Gas mark 4 28

AAA Historic England @ﬁmﬁ;gﬂg

Put in the oven and bake for 1 hour. HM Government v o
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Bourekas
By Isabelle Yr 10 Highdown School & Sixth Form Centre

7 A creative collaboration of Food & Art to depict local history
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Bourekas
By Sigi Kirkpatrick

Bourekas were introduced to the Isragli cuisine
by Sephardic Jews over 70 years ago. Bourekas
can be made with different pastries, such as
filo, puff, brik or boureka dough. They come in
different shapes and sizes and have a wide
verity of fillings. They can be served with a side
salad and hard boiled eggs. Delicious to eat
when hot/warm.

Cooking Method

Preheat oven to 180 degrees | For the cheese
Bourekas; In a mixing bowl combine crumbled
feta, cream cheese and cheddar | Place a
spoonful of the filling in the centre of each dough
square | Fold the dough squares by grasping one
corner and folding it over to the opposite corner
to make triangles | Press with a fork along the
outer open edge of the triangles to seal | Place
on a baking tray | Brush the Bourekas with the
beaten egg and sprinkle with sesame seeds |
Bake the bourekas for 25-30 minutes or until
golden brown, puffed up, and cooked through.

(©) Instagram: @sigibk
& www.sigikirkpatrick.com

® 100g crumbled feta cheese

¢ 90g cream cheese

¢ 30g cheddar cheese
(optional)
For the potato filling:

® 2 medium potatoes cooked
and mashed

¢ 30g cheddar cheese
(optional)

¢ Salt and pepper to taste
For assembly:

¢ 1 large egg, whisked, for
egg wash

® Sesame seeds

® 2 packs of ready rolled puff
pastry (3759 per pack) - cut
each pack/pastry sheet into
12 squares

Cooked Life

Eat straight away

Prep & Cook

50 Minutes

4 People

Cooking Utensils

Plus:
Mixing bowl
Baking tray

Project Facilitator

Caroline Streatfield

(©) @carolinestreatfield

& www.carolinestreatfield.co.uk

Part of the High Street
Heritage Action Zone

(© @hshaz_reading

& www.reading.gov.uk/hshaz

& pow -
HM Government 2 Historic England @mﬂg

Wearking better with you
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Bajan Fishcakes
By Isabelle - Yr 10 Highdown School and Sixth Form Centre

g A creative collaboration of Food & Art to depict local history
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Recipe Card #12

Ingredients

300g boneless salt fish
120g flour

2tsp baking soda

1 onion finely chopped
1 tsp dried mixed herbs
/2 scotch bonnet

Pinch of cayenne pepper
Pinch of celery salt
Water to make the batter

Bajan Fishcakes Cooked Life .

By Lisa Fudala Eat straight away

This recipe was from my Nan and my Dad, Prep & Cook

they used to cook them every Saturday when 30 minutes

we had visitors. m o — /_\
Cooking Method 4 People b } |-E ..:
Boil the salt fish and empty the pan | Refi | )\_/

pan with fresh water and boail to rinse the salt

: . Mixing Bowl
out of the fish | Taste the fish to check for .
: . o B Frying Pan
saltiness | Repeat process until salt isn’t too
strong | Drain fish and break up into bow | WP e
: : roject Facilitator
Add the other ingredients and gradually add Carjoﬁne St:;atfield
water until it turns into a batter | Heat oil in a @carolinestreatfield
deep frying pan | when hot drop the batter ® www.carolinestreatfield.co.uk
into the pan with a tablespoon | The fish Pt ofibe High Sifbet
cakes should start to puff up and go golden Heritage Action Zone
brown | Remove from pan and place on a ©) @hshaz_reading
plate with kitchen paper to soak up the & www.reading.gov.uk/hshaz
excess oll.

HM Government B Hstoric England ®§_§"&$ﬂg

Werkieng Essttin with yer
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Beetroot
By Izzy Year 5 Oxford Road Primary School

E!E A creative collaboration of Food & Art to depict local history
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Borscht

By Marcin Czyz

When | was a boy my mother cooked Ukrainian
Borscht for me. When I'm cooking the Borscht |
think about Eva Von Sacher-Masoch’s mother
Marianne Faithfull. My mother and Mariannes
mother grew up in the Reading area and both
were from Ukraine. As | cook | listen to Marianne’s
records.

Cooking Method

Boil the ribs in water | Put in soup vegetables
and chicken (or vegetable) cube | In the
meantime grate the beets and put in to the pot
| Put beans, onions and tomatos | Cook all until
meat and vegetables will be ready to eat |
Finally put in spices and herbs | Served with
greek style yoghurt, fresh green parsley and
onion cakes with butter.

Ingredients

4 Potatoes

1,5 L Water

1/2 kg ribs

1 pack of vegetable soup

2 chicken/veg stock cubes

1 kg slow-cooked beets

Can of red kidney beans

in water

® Can of red kidney beans
in chilli sauce

® Can of whole tomatoes

¢ 6 whole baby onions

® Herbs & Spices:

Black pepper, allspice,

provence herbs, bay leaf,

salt, garlic, dried mushrooms

Cooked Life

One week in fridge

Prep & Cook

2 hours

8 people

Large pot

Project Facilitator

Caroline Streatfield

(©) @carolinestreatfield

&) www.carolinestreatfield.co.uk

Part of the High Street
Heritage Action Zone

© @hshaz_reading

® www.reading.gov.uk/hshaz

& A~ j Readin
HM Government g Historic England @anmhcmm-.g

Werking ESEter with you
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Dinner
© By Rome Haile Jai Carrington, age 4

3 A creative collaboration of Food & Art to depict local history
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Thai Spicy Laab Salad

By Gemma Anusa

This probably isn't your average Thai dish
you would select when you go to your local
Thai restaurant. It's one where if you know,
you know.... you know? This dish was an
absolute favourite of mine growing up and
to this day, a dish that's loved all across
Thailand. A combination that tantalises all
your taste buds. Sweet, sour, spicy and salty.

Cooking Method

Bring a medium saucepan of water to the
boil | Carefully drop the mushrooms and boil
for about 2 minutes, until cooked through |
Alternatively you can fry your chosen meat in
olive oil until cooked | Drain the mushrooms
and put them in a large bowl | Add all of the
remaining ingredients and toss vigorously
until everything is well mixed | Serve straight
away | This recipe can also be made with
any seasoned cooked minced meat or
grilled then sliced steak | Best served with
jasmine rice or sticky rice or in little gem
lettuce cups.

Instagram: @anusa.creatives

Cooked Life
Eat straight away

Prep & Cook

30 mins

2 - 3 people

Cooking Utensils

Plus:

Ingredients

¢ 120g Mixed mushrooms,
halved or quartered (de-
pending on the size)

o 2 tablespoons light soy
sauce

¢ 1 tablespoon of fish
sauce

¢ Juice from 1 whole lime

¢ 1/2 teaspoon sugar

e 2 teaspoons roasted rice
(blended to a powder)

¢ 1 teaspoon dried chilli
flakes

¢ 2 red shallots, chopped

e 2 teaspoons finely
chopped spring onion

¢ 2 tablespoons finely
chopped fresh coriander

e 3 mint sprigs, leaves
roughly chopped

¢ 1 teaspoon fried shallots

Medium saucepan

Large bowl

Project Facilitator
Caroline Streatfield

(©) @carolinestreatfield
&) www.carolinestreatfield.co.uk

Part of the High Street
Heritage Action Zone
@hshaz_reading

@& www.reading.gov.uk/hshaz

HM Government g Historic England @ gsaahgﬂg

Wewrking batter with you
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