
 

 

Lindridge Primary 

School’s Book of 

Fabulous Food!!! 
Read all about our favourite food from 

stories, and also our favourite family 

recipes. 

 

 



 

 

 

 

We have worked together as a 

school community to make our own special book 

of food!!  

Some children have brought in their favourite 

recipes to share. Thank you very much for 

these!!! 

Our school staff have shared their favourite food 

from story books and also their favourite food 

from recipe books too! 

 

Read all about it! 

Have a go at making some of our recipes and let 

us know if you do! We’d love to see your photos.  

 

 

 



 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mrs Hadley says…. 

My favourite food in a book is in J R R Tolkien’s The Hobbit as all the 
hobbits love to have ‘second breakfast’ as a meal. I often feel a bit 
peckish around 10:30am so think that second breakfast is the way 
forward! 

 

 

My favourite recipe from a recipe book is Chicken Curry 
Ramen from ‘Ramen: 80 easy noodle bowls and broths’ as 
noodles are absolutely the very best food!! Messy but tasty!  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mrs Thomas says…. 

 

Her favourite food from story books are the amazing ingredients in George’s Marvellous 
Medicine! Who wouldn’t enjoy mixing all those things together. Or the food in the Tiger 
Who Came to Tea! Lots to enjoy there, from drinking straight out of a tap, drinking all of 
Daddy’s beer or just the sausages in the café at the end.  

 

Her favourite childhood meal-lasagne and this lovely loaf…. 

All Bran Loaf 

250g All Bran 

250g sugar 

250g dried fruit 

250ml milk 

250g self-raising flour 

 

Mix all of the ingredients (except for the flour) and soak for at least 1 hour. 

Add the flour. 

Bake at 180C/Gas Mark 4 for 1 hour. 

 

The loaf gets stickier over time and is best served sliced and buttered. 

 

"I remember standing on a chair in my granny's kitchen mixing all the ingredients 
together in a large bowl with a great big silver spoon. Once it was cooked and cooled, 
we would sit in front of her open fire eating it with a hot cup of tea." 

 



 

 

 

 

 

 



Mrs Hoare says…. 

 

 Her favourite food from a story book is the lovely Christmas dinner in 
the book: Mog’s Christmas Calamity where all the people in the 
village bring different food to share in a huge Christmas meal! 

 

 

 

 

 

 

 

 

Her favourite family recipe is cookies!! Three of her four children are old enough to make 
these now and they all love cooking them! Have a go. 

Mr Pickford says…. 



 

His favourite food from story books are…. 

 

His favourite family recipe is this mandarin cheesecake. Mr P 
says:  Me and the boys make a recipe from our cookbook most 
Friday evenings or Saturday mornings for their mum to enjoy when 
she returns from her long shifts.  

The most popular (that has been made over 5 times!) is the 
mandarin cheesecake. Luckily the book is wipeable, as the mixer, 
in Adam's hands, can be quite wild! 

 

 



 

 

 

 



Mrs Williams says…… 

Her favourite food from a story is also from the Tiger Who Came to 
Tea, but Mrs Williams prefers the tea and cake part…well who 
wouldn’t?  

Her favourite family recipe is this delicious stew. Mrs Williams 
says: 

Our favourite family recipe is from James Martin Great British winter - Spicy Bean Stew 
with sausages -A warming dish on a chilly day! 

Spicy Bean Stew with Sausages  

Serves 6 
 
3 tablespoon oil 
12 good free-range pork sausages 
6 rashers of bacon 
1 med red onion 
2 cloves garlic peeled & chopped 
1 red chilli (or more to taste) chopped 
1 tablespoon dark soft brown sugar 
2 x 400g tins plum or chopped tomatoes 
Dash of red or white wine 
2 tins cannellini beans drained and rinsed. 
1 tin kidney beans drained and rinsed. 
Leaves from fresh parsley. 
 
Place a large heavy based saucepan on the hob and heat the oil. Add the sausages and fry over 
a medium heat, turning them over until they are browned. Take them out of the pan, halve them 
and set aside. 
 
Add a little extra oil if necessary, turn the heat to low and add the bacon and the onion and fry 
gently for about 10mins stirring from time to time so they don't stick to the bottom. They will 
pick up the lovely sausage goo from the saucepan. 
 
Add the garlic and chilli and fry for another couple of mins then add the sugar. Pour in the 
tomatoes, wine and 275 ml of water. Stir in the sausages and the beans. 
 
Bring to the boil then cover and cook for 15 to 20 mins over a low to medium heat until the 
sausages are well cooked through. 
 
To serve taste and season and sprinkle with the parsley. Serve with fresh crusty bread, mashed 
potatoes or rice. 



Mrs Hurst says… 

The recipe from a children’s book that always stuck with me was Pop Biscuits, made by 
Silky the fairy in Enid Blyton's Magic Faraway Tree books.  From memory, they were 
something like a jaffa cake, filled with warm honey.   

 

 

About her favourite family recipe, Mrs Hurst said: 

Chicken and mushroom pie.  It's one of the few things 
that I make from scratch my incredibly fussy teenager will 
eat.  My Mum taught me how to make it, so I like to make 

it when my parents come for lunch.  

 

 

 



Mrs Jones says… 

Her favourite family recipe is from her favourite children’s book ever (just like Mrs 
Hurst)…she said: 

My childhood favourite book  was Enid Blyton “Magic Faraway Tree”, 
which I then read to my own children and it became their favourite 
too!  In the stories Silkie, the fairy,  makes Pop Cakes for the children . 

“She brought out a tin of pop cakes , which were lovely . As soon as 
you bit into them they went pop! and you suddenly found your mouth 
filled with new honey from the middle of the little cakes” 

Pop Cake Recipe 

Ingredients  

1/2 cup milk 
1/2 cup flour 
1 large egg 
Pinch of salt  
1/4-1/2 cup honey 
 
Equipment 

12 piece bun tin  
Ice cream scoop 
Whisk 
Small bowl 
Syringe  
 
Method  

Preheat oven to 230  degrees C 

Grease a 12 piece bun tin, then heat the tin in the oven. 

Mix the flour and salt, then add the slightly warmed milk and egg. Beat until just mixed. 

Distribute the mixture between the pan sections . Bake for 15 minutes, then reduce 
temperature to 175C for another 5-10 minutes until golden golden brown  (Don’t open 
the oven door!) 

Allow the cakes to cool slightly then , using a syringe, squirt honey into the cakes . 

Best served warm, whilst reading the “Magic Faraway Tree” 

 



 

 

 

 

 



 

Mrs Levi says…. 

Her favourite food from a children's book would be Fresh Mud 
Burgers from James and the Giant 
Peach. They sound partly horrendous but 
partly lovely too!!! What do you think? They 
most resemble beef burgers but are shaped 
like mud pies!  

 

 

 

 

Her favourite family recipe would be Auntie Sarah's chocolate steamer. 

I think Mrs Levi loves chocolate!

 

 

 

 



Mr Bissaker says…. 

….that his favourite food in books are some of the 
recipes that Nanny Ogg concocts in the Discworld 
books because they are pretty funny. Here are some: 
the Strawberry Wobbler, Nobby's Mum's Distressed 
Pudding, and even stranger dishes like Sheep's Eyes.  

 

 

 

 

 

 

 

 

Best recipe at home is mum’s (Mrs Bissaker’s) Cottage pie. Marmite is the key 
ingredient!!! 

Here’s the ingredients: 
• 500g British Beef Mince 
• 1 tbsp olive oil 
• 1 medium onion, finely chopped 
• 1 carrot, finely chopped 
• 2 sticks celery, finely chopped 
• 300g chestnut mushrooms 
• 1 tbsp tomato purée 
• 125ml red wine 
• 250ml Cooks’ Ingredients Beef Stock 
• 1 tsp Marmite 
• 1 tsp Worcestershire sauce 
• 1 bay leaf 

 
For the topping 

• 800g red potatoes 
• 90g butter 
• 50ml milk 
• 100g mature cheddar, grated 



 Mrs Murphy says… 

 
My favourite foods from books were from the Magic Faraway Tree called pop 
cakes. They were made by the character Silky. (This is such a popular book 
food memory in our school staff…I think we need to sample some!) 

 

 

My favourite family recipe is my Nan's Apple Pie. 

 

 

• Pastry: Make a simple shortcrust (e.g., 250g plain flour, 125g chilled baking 
margarine, pinch of salt, 2-3 tbsp cold water). 

• Filling: Peel and thickly slice 4-5 large Bramley apples. 

• Assembly: Grease a sturdy dinner plate, roll out half the pastry, add apples, and 
sprinkle generously with sugar (approx. 85g). 

• Cover: Cover with the remaining pastry, seal the edges by crimping, make two 
steam slits, and brush with milk. 

• Bake: Bake at 190°C for 30-35 minutes. 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 



Miss Morris says… 

Her favourite food from a book is: the massive chocolate cake from Matilda. What a 
gooey, sticky, massive chocolately delight it is!!!  

 

 

Favourite family recipe - my Grandma’s rainbow chocolate mousse (Angel Delight with 
sprinkles) I only found it was Angel Delight as an adult! 

 

 

 

Yummy! 

 

 

 

 



Mrs Powell says… 

My favourite food from a book was actually a poem from a poetry 
book specifically about foods:  

On top of spaghetti, all covered in cheese…I lost my poor 
meatball, when somebody sneezed!  

Why don’t you ask Mrs Powell to sing this to you? 

 

 

Mrs Powell also said, “I have collected lots of old recipes from 
family and friends over the years, but think my favourite must be for 
Marzipan Cake.” 

Here’s the recipe: 

 

 
How To Make Marzipan Cake? 
Preheat the oven to 180C / 350F. Then, line a 2lb loaf tin with parchment paper.  
One: For starters, whisk together the butter and sugar until creamy and fluffy. 
Two: Next, add the eggs and vanilla extract. Keep whisking. 
Three: Now, fold in the flour and baking powder. Whisk till the batter is a nice 
consistency, still feeling fluffy. 
Four: Lastly, add in the orange zest, and mix until combined. 
Five: Now that the batter is ready to go, we will add a Marzipan layer to our loaf of cake. 
Six: Roll out the Marzipan using a rolling pin, with a sharp knife cut it into strips the 
same length as the loaf tin. 
Seven: Pour half the cake batter into the loaf tin, top it with the marzipan strips, and 
pour the remaining batter. 
Eight: Bake for 50-55 minutes, then allow it to cool for 20 minutes before removing it 
from the tin. 
As you wait for your loaf cake to be baked, hop on into making the icing for it. 
Nine - Make the drizzle icing: To make the drizzle icing, just mix icing sugar and orange 
juice really well. 
Ten: Once the loaf cake is out of the oven, just drizzle the runny mixture, and you're 
good to go! 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mrs Farmer says… 

My favourite food comes from the book 
called Happy Birthday Winnie. 
In the story Winnie uses her magic to 
make a birthday  
cake. She asks all her guests what their 
favourite cake is? So, her cake has 8 
different flavoured layers! 
 

 

 

 

My favourite recipe is one that I used to make with my 
daughter Megan. It's called  
Marshmallow fudge.  
And it's really easy to make.  
 
 
 
 

Here’s the recipe: 

 
 
 

 

 

 



Mrs Tolley says…. 

My  favourite  meal / food scene  in  a childhood book is The Mad 
Hatter's tea party  from Alice in Wonderland.  

 

 

My favourite childhood food would be my Nan's cakes, especially a Victoria sponge 
cake! 

Here’s a recipe you could try: 

 

 

 

 

 



 

 

 

 

 

 

 

 

 



Mrs Bordeau says… 

Her favourite food from a children’s book would be the 
gingerbread house that Hansel and Gretel find in the 
forest. Who wouldn’t be tempted by all those tasty 
treats? 

 

 

Her favourite family recipe to make is chocolate tiffin cake! 
Lovely!!! 

Here’s a recipe to try:  

 

 

 

 



Mrs K Pritchard says… 

I'm not sure about a particular food from a 
children’s book…but Bilbo's larder in the 
Hobbit always sounds amazing and I always 
loved the Famous Five picnics...  

 

 

 

 

 

 

 

 

 

 

My favourite family recipe  - my mum's crepes with lemon and sugar...  

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 



 

Mrs Armstrong says…. 

Harry Potter and the description of the feasts at school 
always sounded yummy so this would be my favourite food 
from a children’s book! 

 

Favovrite family recipes: 

I enjoy baking with my hands, things with dough, I find fun. Try these Gingerbread 
flowers. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mrs S Pritchard says… 

Her favourite family recipe is this Devil’s Food Cake. She said that it was 
always a beast to make as the icing was always a real challenge…but it’s 
definitely worth it! Give it a go! 

 

 

 

 



Mrs Matravers says… 

My favourite food from a children’s book is the lighthouse sandwich from  "The 
Lighthouse Keepers Lunch". 

 

My favourite family recipe has got to be my mum's steamed treacle sponge pudding and 
custard. This was always a real treat as a child. 

 

 

 

 

 



And we will end with Autumn’s alphabet of food! 

Enjoy! 

 

 

In case you were wondering, this is ugali: 

 

And this is xaculi: 



 


