FROM OUR SCOPUS
FAMILY TO YOURS, WE
WILL GET THROUGH
THIS TOGETHER.

SCOPUS @ HOME
RECIPE BOOKLET
Mount Scopus Memorial College
The Kitchen Garden Program touches on all key learning
areas for primary children and there is enormous potential
for our students to use the program to enhance their
mathematical, literacy and inquiry skills.

Welcome to the Scopus@Home Recipe Book
We are delighted to share with the wider community the recipes that our students have
loved making with the ingredients that they have grown in our Kitchen Garden.
The garden and the kitchen are confirmed highlights of our Primary School, and lessons that
take place there are eagerly anticipated. Even better than preparing the food, is eating the
meals that are the fruits of the students’ handiwork, ably directed by our Kitchen Garden
specialists.
Cooking has been part of our online “Scopus@Home” learning during the 2020 Covid-19
Lockdown. Each week, an online cooking lesson, in which the whole family from young to
old can participate, has trialled a new recipe. Initially starting with baked treats, as the weeks
went by we moved onto dishes such as meatballs in a tomato sauce, or spinach and ricotta
cannelloni. Nine-year old children have learnt to cook the entire family dinner! Younger
children have also joined in, pouring ingredients, mixing or just adding love.
In this way, the recipes and the cooking have brought the Scopus family closer during these
very challenging times, and we are now delighted to share our culinary experiences with
the wider community. Try these for yourselves or share with others, and join us in getting
through this together.

Rabbi James Kennard
Principal

DISCLAIMER
•

The Challah and Honey cake recipes are inspired by Monday Morning Cooking Club.

•

The recipes have been provided by Samana Trayer, Kitchen Garden Specialist.

•

Some of these recipes are suitable for younger children to do with parental supervision, while others are
suitable for older children to complete on their own.

Copyright 2020 - Mount Scopus Memorial College
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RECIPE 01

ANY TIME, ANY FILLING OMELETTE

I N GRE DIENTS
++ 2 Eggs
++ A dash of milk (approximately 1 tablespoon)
++ Pinch of Salt and Pepper

FI L L I N G
++ 1 cup chopped Silverbeet or any other green leafy vegetable (like Spinach or Bok Choy)
++ A few tomatoes chopped into small pieces if large or in quarters if cherry tomatoes
++ A handful of Parsley, Chives or any other herbs chopped
++ 2 tablespoons Cheese – Parmesan or Cheddar or
Mozzarella (or whichever you have) grated
++ Olive oil and a knob of butter

M E TH O D
++ Crack the eggs into a mixing bowl. Beat with a whisk. Add a dash of milk and whisk again.
++ Chop the silverbeet, tomatoes and herbs. Add to a medium/large frying pan
with a small knob of butter, a drizzle of oil and a pinch of salt & pepper.
++ Fry and toss around for 1 minute, on a medium heat. Add the whisked
eggs and move the pan around to spread them out evenly.
++ When the omelette begins to cook and firm up, but still has a
little raw egg on top, sprinkle over the grated cheese.
++ Using a spatula, ease around the edges of the omelette, then fold it
over in half. When it starts to turn golden brown underneath, remove
the pan from the heat and slide the omelette on to a plate.
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RECIPE 02

CHALLAH FOR SHABBAT

I N GRE DIENTS
++ 500g plain flour

++ 1 egg, lightly beaten

++ 10g dried yeast

++ 60ml vegetable oil

++ 80g caster sugar

++ ½ egg beaten, for glazing

++ 3/4 tablespoon salt

++ Poppy, sesame seeds, za’atar, cinnamon

++ 250ml warm water (not too hot/not too

sugar or spices of your choice for the top

cold – temperature of a baby bath)

M E TH O D
PART 1
++ Put 500g of the flour in a large bowl. Make a large well in the flour and add the
warm water. Add the yeast and 55grams of your sugar amount, stirring the
yeast, sugar and water until combined. Don’t stir the flour into the well yet!
++ Set aside for 10-15 minutes, or until the yeast is a little foamy on top.
++ Add the salt and remaining sugar (25grams) to the well and mix. Wait
another 10–15 minutes. Again, don’t mix the flour in yet!!
++ Add the egg and oil and mix with a wooden spoon. Gradually incorporate the
flour into the egg mixture in the well. Once all is combined, tip onto a floured
surface and knead. Add a little extra flour if the dough feels too sticky.
++ Knead for at least 10 minutes until you have a smooth, slightly sticky dough.
++ Place in a large lightly oiled bowl and cover with a damp tea towel. Set aside
in a warm place and allow the dough to rise for approximately 3 hours.
PART 2
++ When the dough has risen divide it into 3 equal pieces and make
them 3 long strands. Braid into a braided Challah.
++ Place on a lined baking tray and allow it to rise for another 30 - 60 minutes.
++ Preheat the oven to 180°C.
++ Brush with the egg wash and sprinkle with the seeds or your topping of choice.
++ Bake for 40 minutes, or until golden in colour. Remove from the tray and allow to cool.
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RECIPE 03

CHOCOLATE COATED BANANAS

I N GRE DIENTS
++ 2 bananas peeled and halved halved crossways
++ 200g Cadbury Dairy Milk chocolate broken into small pieces
and melted (or you can also use dark chocolate)
++ Topping selections: Chopped nuts, sprinkles, coconut
++ Ice cream sticks (for bananas)
++ You will also need a lined tray for the bananas to be frozen on, a bowl for the
chocolate to be melted in and some small bowls for the toppings

M E TH O D
++ Line a baking tray with baking paper.
++ Insert 1 ice-cream stick into the cut end of each banana
half. Place on a tray and freeze for 15 minutes.
++ Place nuts, sprinkles or your toppings of choice in separate small shallow bowls.
++ Place chocolate in a small heatproof bowl set over a saucepan of simmering water.
++ Stir chocolate with a metal spoon for 5 minutes or until melted
and smooth. Or you can melt in the microwave.
++ One at a time, dip the slightly frozen banana halves into chocolate to coat, gently
shaking off excess chocolate. Then sprinkle topping on or gently roll in topping to coat.
++ Place on tray and put back in freezer.
++ Repeat process making one at a time. Freeze for 20-30 minutes.
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RECIPE 04

DELICIOUS PIZZA SCROLLS

I N GRE DIENTS
++ 3/4 cup Greek-style yoghurt
++ 1 cup self-raising flour
++ 1/2 cup passata
++ 1 and 1/2 cups mozzarella or tasty cheese, grated
++ ½ cup finely chopped capsicum (red or green is fine)
++ 10 pitted and finely sliced olives (black or green are fine)
++ 1/2 tbsp dried Italian herbs OR dried oregano OR finely chopped fresh basil
++ Pinch of salt

M E TH O D
++ Preheat oven to 190°C. Line a baking tray with baking paper and set aside.
++ In a large bowl, combine the yoghurt and self-raising flour and mix until a ball forms.
++ Place onto a floured bench and knead for 5 minutes. Add extra flour if too sticky.
++ Roll the dough into a large rectangle of even thickness using a rolling pin.
++ Spread your passata evenly over the entire dough surface.
++ Scatter the finely chopped capsicum and olives over the tomato sauce
++ Scatter 1 cup of your grated cheese on top..
++ Sprinkle with the Italian herbs or fresh herbs.
++ Roll the dough into a log, starting at the short side. Slice
into 2cm pieces and place cut side up on tray.
++ Sprinkle with remaining cheese.
++ Bake for 20-25 mins until golden.
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RECIPE 05

HASSELBACK POTATOES

I N GRE DIENTS
++ 500g potatoes (for approx 2 people)
++ 25g butter
++ 1 tbsp rosemary, fresh or dried
++ 1 tbsp thyme, fresh or dried
++ 1 clove garlic, finely chopped
++ Salt

M E TH O D
++ Clean the potatoes (you can peel them if you like but don’t have to).
++ In a saucepan, melt the butter at low heat. When the butter is melted, chop the herbs and
garlic and add it to the butter. Let it cook/sit for about 5-10 minutes on very little heat.
++ At the bottom side of the potatoes make a small horizontal cut. This will make sure
the potatoes sits flat. On the opposite side; make deep cuts side-by-side into the
potatoes. The cuts should be about 2/3 into the potatoes and about 2 mm apart.
++ A trick to help you with this is placing a wooden spoon handle or chopstick
on either side of the potato. Stops the knife cutting right to the bottom.
++ Place the potatoes side-by-side with the grooves upwardson
an oven tray lined with baking paper
++ Brush the potatoes with the butter and herb mixture.
++ Bake the potatoes for about 60 minutes at 200C. The cooking time is dependent on the
size of your potatoes. The potatoes are done when you can easily stick a fork into them.
++ During the cooking brush the potatoes 2-3 times extra with the herb mixture if possible.
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RECIPE 06

LEMON SHORTBREAD BISCUITS

I N GRE DIENTS
++ 60g caster sugar
++ 125g butter, softened
++ 185g plain flour
++ 2 teaspoons lemon zest

M E TH O D
++ Preheat the oven to 150ºC.
++ Rub the softened butter and sugar together with your hands or a wooden spoon. Add
the lemon zest. Add the sifted flour, mix and gently knead to bring it together.
++ Roll out into a rectangle at least 1cm thick and cut into fingers, or shapes. It rises a little.
++ Prick with a fork and if you like, sprinkle with sugar.
++ Bake on a tray lined with baking paper.
++ Cook for about 12 - 15 mins, just until very slightly golden. Resist temptation
to keep cooking, they can quickly brown on the top without you realising.
++ Leave to cool on the tray.
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RECIPE 07

MARBLE “GIVING” CAKE

I N GRE DIENTS
++ 185g butter softened (take out of the fridge a few hours before baking)
++ 1 cup caster sugar
++ 1 teaspoon vanilla essence
++ 3 eggs
++ 2¼ cups self raising flour
++ 2/3 cup sour cream
++ 2 tablespoons sifted cocoa

M E TH O D
++ Preheat your oven to 180C.
++ Beat butter, sugar and vanilla until well combined and light and fluffy.
++ Add eggs one at a time, beating after each addition.
++ Sift flour and mix in alternately with sour cream.
++ Spoon half of the mixture into another bowl, add cocoa and stir until combined.
++ Put blobs of each mixture into a greased loaf cake tin.
++ Bake in oven for 45-50 minutes (test with skewer to make sure it comes out clean).
* * If you want to use a sm all roun d cake tin or a fluted (Bun d t) cake
tin instead of a loaf tin you can do so but use a sm all tin approx 18cm
or 20cm in diam eter. If you use larger it will be a ver y thin cake.
* * If you want to add a third flavour or colour you can divide
your mixture into a third bow l an d add thin gs like pink food
colourin g OR oran ge or lem on zest as th e third colour/flavour
* * This cake is design ed to be a “givin g cake”. We th ought it would be a
lovely idea to bake this cake an d deliver it to a family m ember or f rien d
th at you would like to receive your kin d an d gen erous gift . You don’ t
h ave to do this, but it’s am azin g h ow you (an d th e person receivin g your
th oughtful gift) will be f illed with love an d warmth f rom this gesture.
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RECIPE 08

MEXICAN NACHO BOWL

I N GRE DIENTS

ME TH O D – ASSE MB L I N G TH E N AC H O B OWL

++ 1 pack of Corn Chips

++ Preheat oven to 180C on bake

++ Cheese (enough to

++ Scatter a layer of corn chips into an ovenproof dish.

grate and fill 1/2 cup)
++ Dollop of Sour Cream

++ Scatter grated cheese on top
++ Place in oven until cheese has melted
++ Remove carefully from oven and place
on something heatproof.
++ Dollop a large spoonful of Guacamole, Salsa and
Sour cream on top of the melted cheese.
++ Dip the corn chips into all the toppings and enjoy!

I N GRE DIENTS
FO R SALS A

ME TH O D – SALSA
++ Finely chop the tomatoes and coriander

++ 2 1/2 ripe tomatoes
++ Small handful
of coriander
++ 1/8 red onion
++ 1/2 lime (or lemon if
you don’t have lime)
extra virgin olive oil

I N GRE DIENTS FOR
GUACAMOLE

(stalks and all) and place into a bowl.
++ Peel and finely chop the onion.
++ Squeeze in the juice from 1/2 lime, add 2
tablespoons of extra virgin olive oil, and mix well.
++ Season to taste with sea salt, black pepper.
++ Serve straightaway or cover and set aside for a
few hours to let all those flavours develop.

ME TH O D – GUACAMO L E
++ Peel the onion and roughly chop ¼ of it on a large board.

++ 1/8 red onion

++ Destone the avocado and scoop the flesh onto the board.

++ 1 ripe avocado

++ Start chopping it all together until

++ 1/2 ripe normal
sized tomato
++ Juice from ½ lemon
extra virgin olive

fine and well combined.
++ Roughly chop the coriander leaves and tomatoes,
then continue chopping it all together.
++ Add the juice from 1/2 lemon and 1/4 tablespoon of
oil, then season to taste with sea salt, black pepper.
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RECIPE 09

OTTOLENGHI’S AMAZING TAHINI BISCUITS
* * YO U CA N MA K E THIS IN A STAND M IXER WIT H
A B E ATE R AT TAC HME NT OR IF YOU PREFER
YO U CAN MA K E IT BY HAN D IN A BOWL

I N GRE DIENTS
++ 100g caster sugar
++ 150g unsalted butter, at room temperature (softened)
++ 110g light tahini paste (hulled). I use the Mayvers brand.
++ 1/2 tsp vanilla essence
++ 25ml thickened cream
++ 270g plain flour
++ 1 tsp ground cinnamon to sprinkle on top

M E TH O D
++ Place sugar and butter in a bowl and mix for a minute
or so until just combined but not aerated
++ Add tahini, vanilla and cream and mix again. Add flour and
continue to mix until a dough comes together
++ Knead in bowl for a minute or so until the dough is smooth
++ Pinch off a ball of the dough (approx size of half an egg) and roll
in the palms of your hand to form a ball. Place on a lined baking
tray. Do not overcrowd the tray as they will spread slightly.
++ Continue to roll balls of dough and place on a lined baking tray. Press each
ball flat with the back of a fork and sprinkle with a little cinnamon.
++ Place the tray/s in an oven preheated to 180C and cook for approx 15 minutes
or until golden. Watch towards the end as they can over brown very easily.
++ Slide the tahini cookies onto a wire rack or allow to cool on the tray.
++ Store in an airtight container unless you eat them all before they can be store.
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RECIPE 10

PASTA E FAGIOLI (ITALIAN PASTA & BEAN
SOUP) FOR YOUR FAMILY MEAL

I N GRE DIENTS
++ 4 tablespoons olive oil

++ 2-3 bay leaves

++ 1 onion, finely chopped

++ 1 teaspoon dried oregano

++ 1 carrot, finely chopped

++ 1 small stem of rosemary

++ 1 piece celery, finely chopped

++ 1 can cannellini beans, rinsed and drained

++ ¾ teaspoon sea salt

(or you can soak dried beans the night

++ Freshly ground black pepper, to taste

before and use instead). If you don’t

++ 4 cloves garlic, pressed with garlic

have cannellini you can use red kidney

press or finely chopped

beans instead or a combination of both.

++ 1 can crushed tomatoes or 400ml passata

++ 3/4 cup elbow or small shell pasta

++ 5-6 cups water and 2

++ 1 cup chopped kale or silverbeet

vegetable stock cubes

or both (stems removed)

M E TH O D
++ In a large soup pot over medium heat, warm the olive oil. Add the chopped
onion, carrot, celery, ½ teaspoon of the salt, and a little black pepper.
++ Cook, stirring often, until the vegetables have softened and the onions turn translucent.
++ Add the garlic, oregano and rosemary and stir for about 30 seconds.
++ Add the tomatoes or passata, stir, and cook until the tomatoes are bubbling.
++ Add the water, stock cubes and bay leaves. Bring the heat to medium and
simmer gently for approximately 10 minutes, stirring occasionally.
++ Use a heat-safe measuring cup or small glass jug to transfer about 1½ cups of the
soup (avoiding the bay leaves) to a blender. Add ⅓ of the can of the drained beans.
++ Blend until completely smooth. Pour the blended mixture back into the soup.
++ Add the remaining beans, pasta, and kale (or silverbeet) to the simmering soup.
++ Continue cooking, stirring often to prevent the pasta from sticking to the bottom
of the pot, for about 15 minutes, or until the pasta and greens are tender.
++ Remove the pot from the heat, then remove the bay leaves. Add remaining salt.into them.
++ During the cooking brush the potatoes 2-3 times extra with the herb mixture if possible.
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RECIPE 11

HONEY CAKE FOR ROSH HASHANA

I N GRE DIENTS
D RY IN GREDIENTS
++ DRY INGREDIENTS:
++ 225 grams plain flour
++ 225 grams self raising
++ 1½ tsp bicarb soda (baking soda)
++ 1 tsp ground cinnamon
++ 1/3 cup cocoa powder

WE T IN G REDIENTS
++ 4 eggs
++ 340 grams caster sugar
++ 180ml vegetable or grapeseed oil
++ 500 grams honey
++ 1 tsp vanilla extract

ADD IT IONAL ING REDIENT TO A DD AT E N D
++ 370ML hot tap water

M E TH O D
++ You will need a 27cm round cake tin or a Bundt cake tin. Use a tin
without a removable base, as the mixture is a little runny.
++ Preheat the oven to 180°C. Make sure you grease your tin very well.
If using a round tin also line your tin with baking paper.
++ Sift the dry ingredients together into a bowl.
++ Mix the wet ingredients together in an electric mixer until well combined.
++ Add your dry mixture into the wet mixture, alternating with the 370ml hot tap water.
++ Pour the batter into cake tin.
++ Bake for 50 minutes, or until a skewer inserted in the cake comes out clean.
++ Allow the cake to cool before turning out of the tin.
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RECIPE 12

WINTER SALAD FOR YOUR FAMILY DINNER
I N GRE DIENTS
++ ¼ cup pumpkin seeds, lightly toasted
++ ¼ cup pine nuts, lightly toasted
++ 2 handfuls of winter lettuce greens (any leaves you love or rocket, witlof, radicchio, spinach)
++ Thinly sliced pieces of fennel (½ of a small or ¼ of a large fennel)
++ 1 orange peeled and sliced into round pieces
++ 1 handful of croutons (made from a few slices of baguette or bread)
++ Marinated feta or goats cheese
++ Olive oil
++ Salt

DRE SSING
++ 6 tablespoons olive oil
++ 3 tablespoons red wine vinegar (of you don’t have this you can use apple cider vinegar)
++ 3 teaspoons runny honey
++ Juice from ¼ of an orange
++ Pinch of salt
++ A small empty jar to shake the dressing in

M E TH O D
++ Year or cut the winter lettuce/greens and place in bowl.
++ Add thinly sliced fennel.
++ Add thin round slices of orange.
++ For the croutons cut a few baguette pieces into small squares and toss them in olive oil
then place in the oven for a few minutes. Bake on 160C until slightly brown and crisp.
++ Toast seeds for a minute in a heated frypan then cool.
++ Add cooled croutons to salad.
++ Scatter pieces of marinated goats cheese or feta on top of the salad.
++ Sprinkle seeds over salad.
++ To make a dressing, squeeze the juice of 1/4 orange into a small bowl. Mix in the red wine
vinegar, honey and 6 tablespoons of oil. Shake jar then season to taste and set aside.
++ Pour dressing over salad just prior to serving.
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