


This cookery book is compiled by the children and
parents of the QUEENSPARK KINDERGARTEN. In 1t
we chare with you some of our favourite, tned and true
recipes and hints. Thank you for sharing with us,
through your support, an interest in the pre-school
education of the children in this area.

Editors’ Note
Our apologies to those whose recipes and photos are not
included owing 1o duplication or limited space.
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PLAY DOUGH

1 cup water 2 tsp cream ol tartar
1 cup Nour 1 ths oal

1/2 cop sah food colouring

Hnlngﬂmlndmﬂﬁlhuhnmpnmmmﬂﬁgh
consisiency. Keeps very well in o plastic bag or icecream comtainer
DO NOT REFRIGERATE

NATASHA GRAHAM

HOMEMADE MUESLI

6 cups rolled oats 3/4 cup bran
2 cups whesigerm 3/4 cup sugar
2 ths milk powder (optional)

Sty well aliogether 1n roasting tray. Cook for X minutes at
170-180 deg C. Stz cvery ten mmutes. Cook until crunchy,

CARL SMITH

To peel a hardboiled egg successfully, cover with cold water
and leave for five minutes afier cooked.




COCONUT CHEWS

1 tin condensed milk 3/4 pt cocom
1/2 bag sultanss
(To make chocolate balls, add 2 ths cocoa)

Mix all ingredients i bowl Roll into balls sad place on cold greased tray.
Cook af 150 deg C for 20 - 25 mimuies.

AJAY & ANDREW DAVIES
FRUIT BALLS
4 oz butter 1.3 ths milk
4 o7 sugar

Bring 10 boll. Remove from beat and add 5 - 6 the skim milk powder.
Beat well then add the following-

1 cwp cocoast 1 cups wecthis (§ ormbed)
e o e Vauills cseacs
Roll into balls thes roll is coconnt. Keep chilled.

SARAH SCULLION
BERYL'S LOLLY CAKE 2
el Ly ! pt mak busots
1/2 o condensed milk 1 pha Fruit Pulls or Eskimos

1 cup swgar 1 ths cocon
2 oo Bour 1/2 cap sulianas
1 cop erushed wecthix

Gresss & sponge roll da. Mell butter and golden syrep. Sift floar
ond coces Into bowl  Add sugar, wectbis and sultanss.  Add butter

and golden sywp sad mi sedl Press into spoage n amd
hﬁ:ﬂmku uxmﬂhmm
2 : JOSHUA TASI
FEPPERMINT CREAMS

10 oz icing sugar (maybe more) 1 Up pepperminl esseace
1 egg white, stiflly beaten

Mix sbows ingredicots well and form isto balls. Place in (reczer while
you make covermg.
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. 2Mmmem. 1 tsp vanilla essence

hﬂiﬂtm Whes balls
e aad roll i cocosut. MHII‘*.;'

ater to remnove the odour of






MARBLED CHOCOLATE TART
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{ /4 cop mm cup whipped oream
2 (hu g, Eugar 1 t2p vanilla essence

}mmmmmwﬂm
124 g buiier of margansc, melied

Crush the biscuits into fine cumbe Fhwlllﬂhu-’lldﬁ-.m
1o mehied buiter wail thoroaghly combined. Press over base and sides
uf.grua:'lcnml'nm Bakes m moderate 180 deg C oven for
14 musutes (hen pui aside until cold. )
ﬂnphuutlnth:mpnhdnuhl:nmpﬂ:lﬂhlﬂqpﬂq.'
beaten cpg yoib, milk, rum aod chocolate. &Imhm“ﬂ
sotil all the chocnlate bas melicd snd the migure thickens, Remowe from
beat and pat sside unti cold ‘
I;J:m-h-nmduﬂ.hlniﬁ?,wlpﬂlﬂjhﬂh“
sagw and contmus beating 10 the comssdtency of meringoe. Fold into the
chocolue mudare. Fold the king sugar and vanills cssence inlo the
whipped cream. Put altermate spooafuls of bodh mistures isto the cromb
crust. Swirl with a spatuld aed (hen chill in Indge wntil firm.

MATTHEW TREVATHAN
PAVLOVA
2 Lgg whas Pinch of salt
11/2 cups caston sugar 2 up coraflour
4 ths bodling warer

Place all ingredicnts in bowd and beat for 15 minutes. Spoce cato baking
tray covered with wet paper of loil. Bake 10 misutes af 150
deg C. Rodoce heat 1o 100 deg C for 45 minetes. Cool on rack.

NI Tu—hmhm-‘hm*,‘ by dissolved

SEAN MORGAN
A spare teapot make a very useful watering can for pot plants
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JELLY WITCH PIE

250 g pla whols wheal bucuas L pha pelly

75 g batter 1/2 botile cream
240 g tn anewesteacd peach sices

Place buscuits e plastic bag and crush Mel better o saocepan and
stir i bocoits. Press mixture isio 17 om flas ua. Lesve @ ool plice
until fire. Drsin juice from pesches and srrange wices 0o pie crusl
Mix wp jelly snd kewe o cool until oyrupy. Poar kalo pre crost and
chill wntil st Garmish wih whipped cream.

CORBIN CHILD

PEAR AND GINGER UPSIDE DOWN PUDDING
Family's all-time Lrvourde

4 (b golden syrop 850 g can pears
4 03 Caslon agTar 2 eep
6 0z self raising flows 2 tsp powdered ginger

A littde ik 2 bp eornfloar

Corease a ) cm round calke tn. Heai ibe wyvop aad powr @mio ibe un
o eovey ihe base  Dvma peart asd retals puee. Arrange the pean
and glace cherries m Lhe wyrup, rousded side up Cream the
margarioe and cagar together wotl light snd Oully. Besl o the cpp
and finally s @ sieved (lowr and ginger. Add a litde milk 1o grve »
dropping comsntency. Spread the mumture over the [ruit am) cook for
45 - 55 mumates & 180 deg C vatil polden brown and firm (o touch.
Turs out oo scrving dish end serve with pear fuice made by bleoding
the coraflour with a lictle jusce aad beating the reat of the juer 10
boilng pow, strnng all the time.

GEMMA NANCOLLIS

to an old knitting needle. Put a cork on the poimted end 10
make sure that the reels do not fafl off
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