Cobbler Recipes Serves 2-3 
A cobbler is a sauce base with a scone topping. It can either sweet or savoury. It is a much healthier version of a pie style dish as the cobbler is quite low in fat. Two options are given in recipe below; turkey curry and minced beef. Choose one and bring cobbler ingredients too!
Turkey curry 

· 250g turkey chunks
· 200g of cooked chick peas 
· 1 Onion 

· 15g of Plain Flour

· 1 dsp curry paste (in school 20p)
· 1 tbsp Tomato Puree 

· 360ml stock (360ml water +1 stock cube) 

· Seasoning to taste 

Minced beef

· 250g minced beef

· 1 onion

· 100g mushroom

· 1 tbsp plain flour

· 250ml beef stock

· Worcester sauce
· 100g frozen peas
Cobbler
· 250g of Self Raising Flour 

· ½ tsp of Mixed Herbs 

· ¼ tsp salt 

· 50g margarine
· 125ml water
Method

Pre-heat oven to gas 5 /190ºC    
  Curry:

1. Peel and finely chop onions. Fry the meat and onion in a large saucepan until onions are soft. Stir in 1 tbsp flour and cook for 2 minutes more. 
2. Make up 360ml stock with boiling water and 1 stock cube.

3. Add the chick peas, curry paste, mixed herbs, tomato puree and seasoning to the stock. 

4. Pour the stock mixture over the meat, stir. Bring the mixture to simmering, stirring continuously. Allow to simmer for 15-20 mins.

Minced beef:

1. Peel and finely chop onions. Dry-fry the mince and onion in a frying pan over a high heat. Stir frequently to break up the mince, until well browned.
2. Make up 360ml stock with boiling water and 1 stock cube.

3. Add the mushrooms and plain flour, followed by the stock and Worcestershire sauce. 
4. Bring to a simmer, then gently cook for 10 mins.
5. Stir the peas into the mince mixture, then transfer to a baking dish.
Cobbler: 
1. Rub the  margarine into the flour, salt and herbs. 

2. Add the water and mix to form a dough. 

3. Portion and shape. 

4. Arrange the cobbler onto of the sauce. Bake in oven for 20-25 mins until cobbler is golden (This could be done at home!!)
When you are done… take a photo for your assessment… then BIG clean up!
Skills: Meat and vegetable preparation. Rubbing in method for the cobbler.

Developments: 
Alternative meat and herbs … chicken, pork, lamb, beef… select stock flavour to match.
Alternative sauce flavour… replace curry paste and tomato puree… chicken goes well with rosemary, pork goes well with apple, lamb is also great with carrots and peas.

Replace meat with fish… Smoked haddock, prawns or tuna in a white sauce with spinach or sweetcorn works really well
Reasons for choice: Unjumble the titles and use them to help you to write a reasons for choice statement for this dish for prac task 2.
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	Costing
	Cost 
	Cost in recipe (p)

	250g turkey chunks
	£5.60 per kg
	140

	200g of cooked chick peas (in school 40p)
	49p for 400g
	25

	1 Onion 
	£1.18 for 11
	11

	15g of Plain Flour
	90p for 1.5kg
	1.5

	1 dsp (50g) curry paste
	£1.60 for 300g
	26

	1 tbsp (60g) Tomato Puree 
	48p for 200g
	14

	
	
	

	360ml stock (360ml water +1 stock cube) 
	74p for 12
	6

	Seasoning to taste 
	
	

	Cobbler
	
	

	250g of Self Raising Flour 
	90p for 1.5kg
	15

	½ tsp of Mixed Herbs 
	
	

	¼ tsp salt 
	
	

	50g margarine
	£2.90 for 2kg
	7.5

	125ml water
	
	

	
	Total
	246

	
	
	

	Cost of food for 4 portions is approx £2.50
	
	


