
 

 

Delicious Christmas Cooking 
We, Dennes, Maria and Lara from Year 6, are the  group of international 

cooking and we will show you our homemade Christmas cooking  

Hi, we are doing an article about sustainable Christmas cooking, these 

dishes are reusing the same ingredients, which means we buy less and we 

don’t waste anything. As we all know, eating at Christmas is the best part! NOW LETS 

START! 

Recipe for a delicious starter: Winter Vegetable & Lentil Soup (By good food BBC) 

Ingredients:  

  85g dried red lentils  

  2 carrots, quartered lengthways then diced 

  3 sticks celery, sliced 

  2 small leeks, sliced 

 tbsp tomato puree 

 1 tbsp fresh thyme leaves 

 3 large garlic cloves ,chopped 

 1 tbsp vegetable bouillon powder 

 1 heaped tsp ground coriander 

Steps: 

1.Tip 85g dried red lentils, 2 quartered and diced carrots, 3 sliced celery sticks and 2 

sliced leeks into a large pan with 2 tbsp tomato purée, 1 tbsp fresh thyme leaves, 3 

chopped garlic cloves, 1 tbsp vegetable bouillon powder and 1 heaped tsp ground 

coriander. 

2. Pour over 1½ litres boiling water from the kettle, then stir well.                                         

3.Cover and leave to simmer for 30 minutes until the vegetables and lentils are tender.       

4.Ladle into a bowl and eat it straightaway, or if you like a thicker texture, blitz a third 

of the soup with a hand blender or in a food processor. And now…    

 

Enjoy it! 



 

 

The Christmas pizza 

  145g pizza base mix (we 

made it ourselves) 

  6tbs tomato pasta sause 

  large handful (about 

100g) leftover stuffing (a 

sausage stuffing works 

well for this) 

  large handful (about 100g 

leftover chicken 

shredded) 

  100g mozzarella,sliced 

  1tbs olive oil 

 

 

1. Heat oven to 220C/200C fan/gas 7. Prepare 

the pizza base mix following pack instructions. 

Once rolled out, leave to rest for 10 mins, then 

top with the pasta sauce. 

2. Scatter over the stuffing and chicken, then top with the mozzarella. Toss the sage 

leaves with the oil, then scatter over the pizza, drizzling over any remaining oil. Bake 

for 10-12 mins until the crust is crisp and the cheese has melted. 

 

And we are … - FINISHED!!!!!!!!!!!!!!!!!   

We hope you enjoy! 

Thank you for reading our article! 


