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This Community Cookbook celebrates the culinary 
creations that were produced during the first UK 
lockdown in 2020. It was created as part of the  
Take Part project in partnership with Abri, Spark 
Somerset, Zing Somerset and YMCA Brunel Group.

Food is comfort. Food connects us. The preparation of and 
enjoyment of food is something we all have in common, 
no matter what else we are experiencing. It sustains us, 
creates memories, and enables us to keep in touch with 
one another.

We hope you enjoy this collection of recipes - that they 
inspire your future cooking, and help you feel connected 
with the people in your community who shared them.

Thank you to everybody who took part.

Publisher’s note:

All the recipes in this book have been reproduced with 
the kind permission of the authors. 

Check and change ingredients to suit individual  
dietary needs.

Recipe Index:

Starters:

YMCA vegetable soup 4

Tomato soup 5

Main courses:

Hettie’s Mexican rice 6

Paula’s simple fish pie 7

Jem’s ratatouille 7

YMCA pitta pizza 8

YMCA pepper omelette 9

Chicken pasta  10

YMCA vegetable bake 11

Spaghetti Bolognese 12

Natalie’s lemon ricotta spaghetti 13

Megan’s stir fry 13

Amelia’s tomato and basil risotto  14

Lauren’s marinated chicken thighs 14

Dave’s easy mixed bean chilli 15

Olivia’s easy vegan burritos 16

Desserts:

Matt’s ambrosia (but it’s not custard) 18

Flapjacks 18

Treats and snacks:

Ellie’s lemon and courgette cupcakes  19

Chloe’s bliss balls 20

Carrot cake  21

Emma’s chocolate pecan cookies 22

Chocolate Victoria sponge 23

Chocolate rice snaps 24

Fruit salad 24

Spicy potato wedges 25

YMCA mini sausage rolls 26

The Lord’s Larder    27

Community Cookbook 3



Tomato soup

Ingredients:

• 1-1.25kg of ripe  
tomatoes or tin of 
chopped tomatoes 

• 1 medium onion

• 1 small carrot

• 1 celery stick

• 2 tbsp olive oil

• 2 tsp of tomato purée

• Pinch of sugar

• 1 tbsp of mixed herbs

• Pinch of pepper

• 2 pints hot vegetable 
stock (made with boiling 
water and 2 stock cubes)

Method:

1. Chop the vegetables into cubes

2.  Spoon 2 tbsp olive oil into a large pan and heat it over  
a low heat

3.  Tip in the onion, carrot and celery and mix them 
together. Cook the vegetables until they are soft.  
This should take about 10 minutes 

4.  Holding the tomato puree tube over the pan, squirt in 
about 2 tsp, then stir in until fully combined. Add the 
chopped tomatoes

5.  Sprinkle in a good pinch of sugar and add a pinch  
of black pepper and 1 tbsp mixed herbs

6.  Stir to mix everything together, put the lid on the  
pan and let the tomatoes stew over a low heat for  
10 minutes

7.  Slowly pour in the 2 pints of hot stock (made with boiling 
water and 2 stock cubes), stirring at the same time to mix 
it with the vegetables. Turn up the heat up high and wait 
until everything is bubbling, then turn the heat down to 
low again and put the lid back on the pan. Cook gently 
for 25 minutes, stirring a couple of times

8.  Remove the pan from the heat, place some soup into a 
blender, fit the lid on tightly and turn the machine on  
full. Blitz until the soup is smooth, repeat with the 
remaining mixture

9.  If the mixture is too thick, add some hot water

10.  Pour the puréed soup back into the pan and reheat it 
over a medium heat for a few minutes before serving

Abri Resident, Martock

YMCA vegetable soup

Ingredients:

• 1 medium onion, peeled and chopped

• 1 large carrot, peeled and chopped

• 1 large parsnip, peeled and chopped

• 2 whole celery sticks, chopped

• ½ swede, peeled and chopped

• 1 large potato, peeled and chopped

• 2 tbsp of peas

• 1 tbsp olive oil

• 2 vegetable stock cubes 

Method:

1. Chop all vegetables into cubes

2. Heat oil in large saucepan

3.  Add the chopped vegetables to the pan 
and cook for 5-10 minutes, until they 
begin to soften

4. Boil the kettle and make up the stock 

5. Add stock and peas

6.  Simmer for 10-15 minutes until the veg is 
soft and tender

7. Blend until smooth

YMCA Youth Club, Yeovil
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Paula’s simple  
fish pie

Ingredients:

• 2 tins of tuna and/or  
salmon (drained)

• Tinned or frozen peas and/or 
sweetcorn (drained if tinned)

• 500g potatoes, cubed, or  
instant mash

• 100ml milk

• 2 tbsp flour

• Salt and pepper (optional)

Method:

1.  Boil the cubed potatoes for 5-10 
minutes, then drain and mash with a 
knob of butter or splash of milk (skip 
this if you are using instant mash)

2.  Add the fish and vegetables to a 
baking dish, add salt and pepper if 
using and mix well

3.  Sprinkle the flour evenly over the 
mixture, then pour over the milk

4.  Spread the mashed potato evenly  
across the top and score it with a 
fork (to help it go crispy)

5.  Bake for 40 minutes at 180-200°C

6.  Serve on its own, or if available,  
with a side salad or with some  
green vegetables

Paula, Zing Somerset

Jem’s ratatouille

Ingredients: 

• 1 garlic clove, crushed

• 1 small cup of water

• 4 chopped tomatoes or 1 tin of  
chopped tomatoes 

• 4 courgettes

• 200g of green beans

• Tomato purée

• Italian seasoning 

• 2 celery sticks

• 6-8 mushrooms

• 1 tbsp of soy sauce

Method: 

1. Chop all the vegetables and crush garlic

2.  Place chopped tomatoes in the saucepan 
and add a little water 

3. Add the rest of the vegetables and mix

4.  Add the tomato purée and a little more 
water and mix well with the vegetables

5.  Add Italian seasoning and 1 tbsp of  
soy sauce

6.  Turn up the heat for 10 minutes, mixing 
the ratatouille until done 

7.  You can serve this with potato  
wedges, warm pitta bread or some 
wholemeal pasta

Jem, Zing Somerset

Hettie’s Mexican rice

Ingredients:

• 200g cooked, shredded 
chicken (e.g. from a 
whole roasted chicken)

• 1 onion or leek, thinly 
sliced

• 2 peppers, sliced

• Handful of mushrooms, 
chopped or sliced

• 1 courgette, sliced

• Asparagus, chopped

• ¼ broccoli, chopped into 
small florets

• 1 tin of kidney beans, 
drained and rinsed

• 250g cooked brown rice 
or other whole grains 

• ½ of a packet of fajita 
seasoning, or a mixture 
of ground cumin,  
garlic and smoked 
paprika to taste

• Chilli flakes/chilli 
powder/fresh chopped 
chilli (optional)

Method:

1.  Heat a small amount of oil in a large frying pan or wok 
over a medium-high heat. Add the onion/leek and 
broccoli and cook for 5 minutes, until starting to soften

2.  Add in the rest of the chopped vegetables, mix well and 
allow to cook for 5-10 minutes

3.  Add in the drained kidney beans and cooked chicken, 
mix well, and allow to heat through for 2-3 minutes

4.  Sprinkle over your seasoning/spice combination and mix 
until thoroughly coated

5.  Add the pre-cooked rice to the pan and mix until well 
combined, allow to heat through for another minute, 
then serve. Perfect with some jalapeño slices and natural 
yoghurt drizzled across the top 

Tips:

If you do not have pre-cooked chicken, chop up two 
chicken fillets into bite-sized pieces and cook for 3-4 
minutes before adding the onion

Chicken could be switched out for turkey, beef, pork 
or veggie mince if you prefer, or left out altogether

Kidney beans can be switched out for any other type of 
bean or pulse, such as chickpeas, lentils, or black beans

All the vegetables can be substituted for what  
you prefer

 
Hettie, Zing Somerset
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YMCA pepper omelette

Method:

1. Cut up all the vegetables, cut and crush the garlic

2.  Place the peppers skin side down under a pre-heated 
grill and cook until the skins have charred, remove the 
peppers, and leave to cool

3. Put the cheese into a large bowl, add 1 egg and mix

4. Whisk in the remaining eggs, add the salt and pepper

5.  Peel the skins off the cooked peppers, stir into the egg 
mix

6.  Heat the oil in a pan over a medium heat, add the onion 
and cook for 10 minutes, add the garlic and cook for a 
further 1 minute

7.  Remove from heat and add the onion mix to the egg mix 
and stir

8.  Pour the omelette mixture into the pan and cook over a 
low heat until it looks puffy and light golden brown on 
one side

9. Turn the omelette over and cook for a further minute

YMCA Youth Club, Yeovil

Ingredients:

• 1 red pepper, yellow 
pepper and green 
pepper

• 2 tbsp of cheese

• 6 eggs

• 2 tbsp of olive oil

• 1 onion

• 2 garlic cloves

• Pinch of salt and pepper

YMCA pitta pizza

Ingredients:

• 4 pitta bread or 
sliced bread, white or 
wholemeal

• 80g cheddar cheese

• 4 tbsp of tomato purée

• 1 tbsp water

• Optional toppings, for 
example, pineapple, ham 
and peppers

Tip:

Make extra for lunch  
the next day

Method:

1. Pre-heat the oven to 180-200°C

2. Grate the cheese

3. Cut the pitta or bread in half 

4. Place the pitta or bread out on a baking tray.

5. Add tomato purée to a small bowl and water, then mix

6.  Spoon the tomato purée onto one side of each  
pitta bread

7. Add toppings of your choice

8. Add the cheese across each pitta bread

9.  Place baking trays in the oven and cook for about  
10 minutes

YMCA Youth Club, Yeovil 
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YMCA vegetable bake

Method:

1. Preheat the oven to 200°C 

2.  Cut the tomatoes in half, the aubergine into slices and 
the rest into cubes

3. Cut and crush the garlic

4.  Place the tomatoes on a baking tray, cut side up, spread 
crushed garlic onto each one, roast in the oven for 30 
minutes

5.  Add the oil into the frying pan over a medium heat, add 
the onion and cook until golden brown. Remove from 
the pan and place them in an oven proof dish

6.  Arrange the tomatoes, aubergine, and courgettes in 
the dish, season with salt and pepper, brush over the 
vegetables with olive oil and bake in the oven for  
20 minutes

7.  Mix the cheese and mixed herbs together, then sprinkle 
over the roasted vegetables, continue baking for a further 
30 minutes 

Abri Resident, Martock 

Ingredients:

• 6 large tomatoes

• 4 garlic cloves

• 2 aubergine

•  3 courgettes

• 6 tbsp of olive oil

• 2 onions

• 2 tbsp of mixed herbs

• Pinch of salt and 
pepper

• 6 tbsp of grated 
cheese 

Chicken pasta 

Ingredients:

• 1 tsp olive oil

• 2-3 chicken breasts or 
thigh fillets

• 2 garlic cloves, crushed 
or finely chopped

• 2 celery sticks, finely 
chopped

• 1 tsp of mixed herbs

• 2 peppers, chopped

• 6-8 small mushrooms, 
chopped

• 1 tin of chopped 
tomatoes

• 2 tbsp of tomato purée

• 1 courgette

• 1 onion

• 200g dried pasta

Method:

1.  Pre-heat the oven to 180-200°C. Wrap the chicken fillets 
in foil with a little oil, place in an oven-proof dish or 
baking tray, then cook for 20-30 minutes

2.  Heat the oil in a saucepan over a medium-high heat 
and cook the onion until golden brown. Add all the 
vegetables, chopped tomatoes, garlic, tomato purée and 
the mixed herbs, and mix well. Cook on a low-medium 
heat for 20 minutes, until vegetables are soft

3.  Remove chicken from the oven and leave to rest for  
10 minutes

4.  Add the pasta to a saucepan of boiling water and cook 
according to pack instructions 

5.  Shred or cut chicken fillets into bite-sized pieces, then 
mix with the cooked vegetable sauce

6.  Drain the cooked pasta and add to the chicken sauce 
and mix

7.  Serve with garlic bread

Abri Resident, Martock
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Natalie’s lemon 
ricotta spaghetti

Ingredients:

• 100g spaghetti 

• 2 garlic cloves

• 250g ricotta 

• 1 lemon

• Parmesan cheese 

• Seasoning

• Olive oil (drizzle)

Method:

1.  In slightly salted water, cook your 
spaghetti

2.  In a bowl, mix the ricotta, finely 
grated parmesan cheese, olive oil, 
finely chopped raw garlic cloves, 
and the zest of 1 lemon

3.  Once the spaghetti is cooked, add 
approximately 1/2 cup of pasta 
water to the mixing bowl until the 
mixture is of a liquid sauce texture

4.  Drain the spaghetti and return the 
spaghetti to the pan, adding the 
sauce and mixing it in

5. Season to taste

6.  Serve in a pasta bowl, with a 
squeeze of lemon juice over the 
top and another drizzle of olive oil

Natalie, Abri

Megan’s stir fry

Ingredients:

• Carrots

• Peppers

• Onions

• Baby corn

• Sugar snap peas

• Spring onions

• Pork, chicken or turkey – thin strips

• Chilli (optional)

• 2 x tbsp soy sauce

• 2 x tbsp sweet chilli sauce

• Salt and pepper

• Egg noodles

Method: 

1.  Thinly slice all the vegetables and sauté 
in a frying pan/wok

2.  Slice and add in the meat. Then add the 
soy sauce and sweet chilli sauce, along 
with the seasoning

3.  Meanwhile boil the noodles for 2 
minutes, drain, and serve with the stir fry

Megan, Zing Somerset

Spaghetti Bolognese

Ingredients:

• 1 tbsp olive oil

• 2 medium onions, finely 
chopped

• 2 carrots, trimmed and 
finely chopped

• 2 celery sticks, finely 
chopped

• 2 garlic cloves finely 
chopped

• 500g beef mince

• 2 x 400g tins chopped 
tomatoes

• 2 tbsp tomato purée

• 1 beef stock cube

• 400g spaghetti

• 1 tbsp of mixed herbs

Method:

1.  Place a large saucepan on a medium heat and add 1 tbsp 
olive oil

2.  Add the onions, carrots, celery sticks, garlic cloves then 
fry for 10 minutes. Stir the veg often until it softens

3.  Increase the heat to medium-high, add 500g beef 
mince and cook stirring for 3-4 minutes until the meat is 
browned all over

4.  Add 2 tins chopped tomatoes, 2 tbsp tomato purée,  
1 beef stock cube and mixed herbs. Stir with a  
wooden spoon

5.  Bring to the boil, reduce to a gentle simmer and cover 
with a lid. Cook for 30-40 minutes stirring occasionally, 
until you have a rich, thick sauce

6.  When the Bolognese is nearly finished, cook 400g 
spaghetti following the pack instructions

7.  Drain the spaghetti and either stir into the Bolognese 
sauce, or serve the sauce on top

Abri Resident, Martock
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Dave’s easy mixed 
bean chilli

Ingredients:

• 2 tins of mixed beans

• 1 large onion (diced)

• 4 garlic cloves (crushed)

• 2 peppers (any colour)

• 1 tin chopped tomatoes

• 400g passata

• 1 heaped tbsp brown sugar

• 1 tsp paprika

• 2 tsp ground cumin

• Oil of choice for frying

• Salt and pepper

Method:

1.  Heat oil over low-medium heat and add 
onion and peppers with a pinch of salt, 
fry until soft then add garlic and mix in 
spices for 1 minute

2.  Add chopped tomatoes, passata, mixed 
beans and brown sugar, give it a good 
stir and bring to a simmer

3. Season to taste

4.  Add lid and simmer on a low heat for  
15-20 minutes

5.  Serve with either rice or nachos and a 
dollop of soured cream

Dave, Abri

Amelia’s tomato 
and basil risotto 

Ingredients: 

• 350g risotto rice

• 1 litre chicken stock 

• 1 onion

• 4 garlic cloves

• Dash of red wine (optional) 

• 1 tin chopped tomato

• Buffalo mozzarella

• Fresh basil

Method:

1.  Chop the onion and garlic, sweat in 
a pan until soft

2.  Add the risotto rice and sweat for 
around 1 minute

3.  Add a dash of red wine and  
simmer off

4.  Slowly start stirring in the stock – 
keep adding until the rice is al dente

5.  Just before the rice is cooked 
through, stir in the tinned tomatoes, 
sliced mozzarella, and chopped 
basil. The longer you simmer the 
thicker the consistency will be 

6.  Season with salt and pepper  
then serve

Amelia, Spark Somerset 

Lauren’s marinated 
chicken thighs

Ingredients:

• 8 skinless chicken thighs

• 150g fat free  
natural yoghurt

• 2 tbsp curry powder

Method:

1.  Combine the yoghurt and curry powder 
in a mixing bowl - mix well

2.  Add the chicken thighs and mix until the 
chicken is covered in the marinade

3.  Place the coated chicken on a BBQ,  
oven or grill until the chicken is 
thoroughly cooked  

Tips:

• Chicken drumsticks can 
be used as an alternative  
to thighs

• Change the seasoning for 
a different flavour!

Lauren, Zing Somerset 

Serves 4
Serves  
4 - 6
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3. Now cook the beans and rice:

• Cook the black beans in a pan over 
medium heat for 4-5 minutes, and  
then drain

• Follow the same process with the  
refried beans, but this time there is no 
need to drain

• Follow the instructions on the packet  
to cook the microwavable Mexican  
style rice

4. Putting it altogether:

• Heat each tortilla for approximately  
15 seconds over a medium heat in a 
frying pan

• Place on a plate and add ¼ of all the 
ingredients in the centre of the wrap in 
this order:

• Mexican style rice

• Refried beans

• Black beans

• Pico de Gallo

• Guacamole

5.  Then wrap the burrito. Ensure 
ingredients are centred, fold in 
the two sides so they are not quite 
touching the ingredients, then take 
the bottom side and roll it towards 
the top 

6. Repeat this for each burrito

Olivia, Abri

Olivia’s easy vegan burritos

Ingredients:

• 4 plain tortilla wraps

• 1 can black beans

• 1 can refried beans

• 4 medium sized 
avocados

• 30g fresh coriander

• 3 medium sized vine 
tomatoes

• 1 fresh lime

• 1 white onion

• Vegan Mexican style 
microwavable rice

Method:

1. First start by preparing the Pico de Gallo:

• Finely chop all of the fresh coriander, making sure to 
remove the stems

• Then finely dice two of the tomatoes. Once chopped, 
put the tomatoes in a sieve and ensure any excess juice 
is removed so that the Pico de Gallo is not soggy

• Finely dice 1 white onion and then combine ½ of it with 
the tomato and fresh coriander

• Squeeze half of a lime into the mixture and ensure all is 
mixed thoroughly

2. Next, we can prepare the guacamole:

• Cut open all 4 avocados and scrape the inside out 
into a bowl, ensure the stones are removed. Mash the 
avocados until they become smooth

• Then add the remainder of the white onion cut  
up previously

• Finely dice one tomato, sieve as you did previously and 
then combine with the avocados and onion

• Squeeze the other half of the lime and mix until  
fully combined

Serves 4
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Ellie’s lemon and courgette cupcakes 

Ingredients:

• 175g plain flour 

• 1 tbsp baking powder 

• 110g caster sugar 

• 150g courgette, grated 
and squeezed to release 
the water

• 2 free-range  
eggs, beaten 

• 50ml sunflower oil

• Juice and zest from  
2 lemons 

Method:

1.  Pre-heat oven to 180°C and line a cupcake tray with 
cupcake cases 

2.  Sift the flour and baking powder into a large mixing bowl 
and add the sugar

3.  Mix well and create a well in the centre 

4.  Add the courgette, eggs, oil and lemon zest and  
juice into the well and stir until all ingredients are  
well combined

5.  Add the mixture into the baking cases, making sure each 
case has roughly the same amount of mixture 

6.  Place the baking tray in the oven and allow the cakes to 
bake for around 20 minutes

7.  To check cooked, put a sharp knife in to the centre of  
a cupcake and it should come out clean 

8.  For best results, allow cakes to cool fully before eating

Tips:

•  These cupcakes freeze well so save half the recipe for 
another time

 
Ellie, Zing Somerset

Matt’s ambrosia  
(but it’s not custard)

Ingredients:

• 1kg of yoghurt – choose favourite flavour

• 600ml double cream

• 1 packet of marshmallows

• 1 punnet of strawberries

• 1 packet of white chocolate chips

Method:

1.  Cut strawberries and marshmallows  
in half

2.  Whip cream until soft peaks appear

3. Add in and mix yoghurt to cream

4.  Add in and mix marshmallows, 
strawberries and white chocolate  
chips together

5.  Spoon into a large glass bowl

6.  Leave in fridge for a minimum of 4-5 
hours to set

Matt, YMCA Brunel Group

Flapjacks

Ingredients:

• 175g butter

• 175g golden syrup

• 175g brown sugar

• 350g porridge oats

• Pinch ground ginger (optional)

Method:

1.  Preheat the oven to 130-150°C and  
line a 20cm square baking tin with  
baking paper

2.  Melt the butter in a medium pan 
over a low heat

3.  Dip a brush in the butter and brush 
the baking tin with a little bit of it

4.  Add the golden syrup and sugar  
to the butter and heat gently

5.   Once the sugar is dissolved and 
the butter is melted, remove the 
pan from the heat and stir in the 
porridge oats and ginger

6.  Pack the mixture into the baking  
tin and squash down

7.  Bake in the oven for 40 minutes

8.  Once cooked, remove from the 
oven, leave to cool for 15 minutes, 
then turn out onto a chopping 
board and cut into squares

 
Tip: 

You could also add white, milk or 
dark chocolate chips 

Abri Resident, Martock 

Serves 12
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Carrot cake
Ingredients:

• 1 medium orange

• 140g raisins

• 125ml oil

• 115g plain flour

• 1 tsp baking powder

• 1 tsp bicarbonate  
of soda

• 1 rounded tsp 
ground cinnamon

• 140g dark brown 
sugar

• 280g finely grated 
carrot

• 2 eggs

• 115g self-raising 
flour

• 100g light soft 
cheese

• 100g low fat Greek 
yogurt 

• 3 tbsp sifted icing 
sugar

• ½ tsp finely grated 
orange zest

• 1½ tsp lemon juice

Abri Resident, Martock

Method:

1. Heat oven to 140-160°C

2.  Finely grate the zest from the orange and squeeze 3 tbsp 
of juice

3.  Pour the juice over the raisins in a bowl, stir in zest, then 
leave to soak while you make the cake, you could also 
leave it overnight to give the cake extra flavour

4.  Lightly oil and line the base of a medium size square 
cake tin 

5.  Mix the flours with 1 tsp baking powder, bicarbonate of 
soda and cinnamon

6.  Separate one of the eggs. Put the white in a small bowl 
and the yolk in a large one

7.  Break the remaining whole egg in with the yolk, then tip 
in the sugar 

8. Whisk together for 1-2 minutes until thick and foamy

9.  Slowly pour in the oil and continue to whisk until  
well mixed 

10.  Pour in the flour mix, half at a time, and gently stir it 
into the egg mixture with a rubber spatula or big spoon. 
The mix will be quite stiff

11.  Put the extra pinch of baking powder in with the egg 
white and whisk to soft peaks

12.   Fold the carrot, raisins (and any liquid) into the flour 
mixture

13.  Gently fold in the whisked egg white, then pour into  
the tin

14.  Bake for 1 hour, leave to cool in the tin for 5 minutes, 
turn out onto a wire rack, peel off the paper, then leave 
until cold

15.  To make the frosting, stir the soft cheese, Greek yogurt, 
icing sugar and orange zest together

16. Stir in the lemon juice and then add to the cake 

Chloe’s bliss balls

Ingredients: 

• 128g pitted dates

• 128g almonds 

• 32g unsweetened shredded coconut 
(plus extra for rolling)

• 1/4 tsp salt

Method:

1.  Add the dates, almonds, shredded 
coconut and salt to a food processor and 
pulse until it forms into a sticky dough

2.  Using your hands, roll into bite-sized 
balls, and then roll into a plate of 
shredded coconut to top if desired

3.  Store in the fridge in an airtight container

Chloe, Spark Somerset

Serves 16
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Chocolate Victoria sponge

Ingredients:

• 150g butter or margarine

• 150g caster sugar

• 110g self-raising flour

• 40g cocoa powder

• 3 medium sized eggs

• 165g icing sugar

• 35g cocoa powder

• 100g butter, softened

• 1 tsp vanilla extract

Method:

1. Preheat the oven to 180-200°C

2. Cream the butter with the sugar

3. Sift in the flour and cocoa, add the eggs and mix 

4.  Divide the mixture between two cake tins, then place in 
the oven for about 15 minutes, or until cooked through

5. Turn out onto a wire rack and leave to cool completely

6. Mix the icing sugar, cocoa, butter and vanilla together

7.  Spread half of the mixture onto the bottom of the cake, 
and then take the other cake and place it on top 

8.  Leave the chocolate butter icing to set a little  
before serving

Abri Resident, Martock 

Emma’s chocolate pecan cookies

Ingredients:

• 125g soft butter

• 110g plus 1 tbsp light 
brown sugar

• 110g plus 1 ½ tbsp 
caster sugar

• 1 egg

• 280g plus 2 tbsp self-
raising flour

• A pinch of salt

• 150g chopped 
milk chocolate (or 
chocolate chips) 

• 130g chopped pecans

Method:

1.  Use a large wooden spoon to cream the butter with both 
types of sugar

2. Add the egg and beat until fully combined

3.  Add the flour, salt, chocolate, and pecans, mix to an  
even dough

4.  Divide the dough into 16 balls (approx. 58-60g each)

5.  Set on a tray and freeze for at least an hour,  
preferably overnight

6. Heat the oven to 180°C

7.  Place the cookie dough balls on a baking tray (eight per 
tray), straight from the freezer

8.  Cook for 10 minutes, rotate the trays in the oven for an 
even bake and cook for a further five minutes

9.  Once cooked, allow to cool on the tray before storing in 
an airtight container 

Emma, Spark Somerset

Serves 16
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Spicy potato wedges

Ingredients:

• 4 large potatoes or 6 smaller ones (white 
or sweet potatoes)

• Drizzle of olive oil

• Seasoning of choice – black pepper, 
paprika, dried thyme, dried rosemary, 
Cajun spice, garlic, dried mixed herbs, 
chip seasoning

Method:

1. Pre-heat oven to 180-200°C

2.  Chop each potato into wedges, about 
1cm thick

3.  Place chopped potatoes into a large 
mixing bowl, and drizzle with a small 
amount of olive oil (about 2-3 tbsp)

4. Sprinkle on seasoning of your choice 

5.  Mix well (either with clean hands or a 
large spoon)

6.  Spread wedges out on a baking  
tray, making sure that none are still  
stuck together

7.  Place in the oven for about 30 minutes – 
make sure you shake them once or twice 
so that they cook evenly and do not stick 
to the tray

YMCA Youth Club, Yeovil 

Chocolate  
rice snaps

Ingredients:

• 100g milk chocolate, broken up

• 100g butter

• 4 tbsp golden syrup

• 100g rice snaps or cornflakes

Method:

1.  Place the chocolate in a heatproof 
bowl with the butter and golden 
syrup and gently melt in 10-second 
bursts in the microwave, or melt 
it over a pan of simmering water, 
making sure the bowl does not 
touch the water

2.  Stir until smooth

3.  Take off the heat and stir in the rice 
pops or cornflakes, coating them 
gently with the chocolate until they 
are all completely covered

4.  Divide the mixture between  
nine cupcake or 12 fairy cake  
paper cases 

5.  Leave to set. If you want them  
to set faster, put in the fridge for  
1 hour

Abri Resident, Martock 

Fruit salad

Ingredients:

• 2 oranges 

• 2 apples

• 2 bananas

• 1 melon

• Bunch of white, red or black grapes

• 2 kiwis

• 2 pears 

• Dash of orange or apple juice 

Method:

1.  Using a knife and a chopping board, 
chop the desired fruit into evenly sized 
chunks and place in a large bowl

2.  Add the juice and mix well until all the 
fruit has been coated in juice

Abri Resident, Martock 
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The Lord’s Larder

The Lord’s Larder Food Bank is based in 
Yeovil and has been serving the community 
since 1991. It is our local ‘food bank’ of non-
perishable items, operated by volunteers from 
churches in and around the town. 

Food and financial donations are given to the 
Lord’s Larder by schools, businesses, churches, 
community groups and local people. The food 
is sorted into food parcels by volunteers and can 
contain a range of items including tinned meat and 
veg, dried goods such as pasta, rice and crackers 
plus biscuits and confectionary. As well as food, 
the Larder also gives out toiletries and pet food to 
those in need.

The parcels are then distributed to individuals by 
recognised agencies and organisations such as 
Citizens Advice South Somerset. 

To find out more about the work of this wonderful 
charity, donate or request a food parcel visit: 

www.ycstyeovil.org.uk/the-lords-larder

YMCA mini sausage rolls

Ingredients: 

• 400g sausage meat  
or sausages

• 375g pack ready-rolled 
puff pastry

• 1 beaten egg, to glaze

Method:

1. Heat the oven to 180 - 200°C

2.  Blend the sausage meat in a food processor on a high 
speed, with a little water, then season with pepper or 
herbs. Blend until combined

3.  Unroll the pastry onto a board and cut in half lengthways

4.  Divide the sausage mixture in two and spread along the 
length of each pastry strip in a cylinder shape, leaving a 
1cm edge

5.  Tightly roll the pastry around the sausage meat and 
brush the ends with the beaten egg

6.  Cut each roll into 10 pieces with a knife and arrange on  
a baking sheet

7.  Brush the beaten egg all over the pastry

8.  Cook for 25-35 minutes until the pastry is puffed and 
crisp and the meat has cooked through

YMCA Youth Club, Yeovil
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