Exa VVLPL@ Mewnu tems

The idea of your cooking lessons with Kitchen Queen is that you’ll learn to cook dishes
that you want to cook - therefore, the list below is really just to give you an idea of some
of the types of dishes you may want to learn to cook. Should you wish to book a lesson
with Kitchen Queen then we would get our heads together to work on a list of dishes for

you to cook based on your requirements, likes, and dislikes, prior to having your lesson.

Just to whet your appetite, here are some favourites:

Main Dishes

Beef Bourguignon (Beef Stew)
Chick Pea Curry

Chicken, Mushroom and Bacon Pie
Chilli con Carne

Coq au Vin (Chicken Casserole)
Creamy Chicken Curry

Creamy Pork & Cider Casserole
Easy 1 pot stew

Filled Jacket Potato Skins

Fish

Lamb Kebabs

Lasagne

Monkfish Cakes with Sweet Chilli Sauce
Moussaka

Pad Thai — Prawn/Chicken (Thai Noodle
Stir Fry)

Quiche Lorraine

Risotto

Roast Dinner with all the trimmings —
from scratch

Shepherd’s Pie

Smoked Mackerel and Roasted
Vegetable Lasagne

Spicy Sausage and Butterbean Hotpot
Stuffed Aubergines

Tarragon Chicken

Toad in the Hole

Venison Steak with red wine and
blackberry sauce

Soups and Sauces

Basic White sauce/ Cheese Sauce
Brocolli and Stilton Soup

Chunky Vegetable Soup

Creamy Dolcelatte sauce

Perfect gravy — from scratch!

Proper Chicken Soup

Red Wine, Rosemary and Redcurrant
sauce

Spicy tomato sauce

White Wine sauce

Desserts and Cakes

Anzac Cookies

Apple Crumble

Banoffee Pie

Bread and Butter Pudding
Chocolate and Strawberry Cream
Roulade

Chocolate Cake

Créme Brule

Fairy Cakes

Lemon Drizzle Cake

Pineapple Upside Down Cake
Profiteroles with hot chocolate fudge
sauce

Tangy Orange Cake — flour and fat free!
Victoria Sandwich
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http://www.kitchenqueen.co.uk/howtobook.htm

