Chicken Curry (4 Portions)
Ingredients:
Onion 100 g (prepared weight)

Red pepper 50 g (prepared weight)

Skinless chicken breast 300 g

Salt and pepper

Sunflower oil 30 ml

Medium curry powder 10 ml

Passata 100 ml

Chicken stock 200 ml

Tomato puree 15 ml

Mango chutney 30 ml

Method 
1 Peel and finely chop the onion. 
2 Wipe, deseed and roughly chop the pepper. 
3 Cut the chicken into bite size pieces and season with a little salt and pepper. 
4 Heat the oil in a pan and seal the chicken. Remove from the pan onto absorbent paper and set aside. 
5 Using the same pan, sauté the onion and pepper until soft. 
6 Stir in the curry powder and fry for 1 minute.
7 Remove the pan from heat and stir in the passata, chicken stock, tomato puree and mango chutney. 
8 Return to the heat and bring to the boil. Add the reserved chicken, cover and simmer for 20 minutes. 
9 Adjust the seasoning and consistency if required. 
10 Serve in a clean, hot dish and garnish appropriately. 

Boiled Rice (4 Portions)
Ingredients:
Long grain brown rice 150 g

Salt

Coriander 5 ml (prepared volume)

Method 
1 Wash the rice and add to a pot of boiling, salted water. 
2 Boil until tender. 
3 Finely chop the coriander to fill a 5 ml spoon. 
4 Drain the rice and stir in the coriander. 
5 Adjust the seasoning if required. 
6 Serve in a clean, hot dish. 
Chocolate Bar Gateau (4 Portions)
Ingredients:
Flour 60 g

Cocoa 15 g

Eggs 3 medium

Caster sugar 75 g

Tinned mandarin orange segments 50 g (drained weight)

Fresh double cream 250 ml

Orange essence/flavouring 1·25 ml

Grated dessert milk chocolate 60 g

Method    

1. Grease, line and grease a Swiss roll tin (20 cm × 30 cm approx). 
2. Sieve the flour and cocoa together. 
3         Whisk the eggs and sugar until thick and creamy. 
4         Sieve the flour and cocoa on top of the egg mixture and carefully fold in. 
5         Pour the mixture into the prepared tin. 
6        Bake in a preheated oven for 8-10 minutes until well risen and springy to touch. 
7        Turn onto sugared paper, remove the lining paper and leave to cool completely. 
8        Trim 0·5 cm from the sides and cut the sponge into 3 equal pieces, 9·5 cm × 19 cm approximately, as per diagram below. 
	
	
	


9        Chop the mandarin oranges and redrain if necessary. 
10      Whisk the cream to a piping consistency then stir in the orange essence. 
11       Carefully stir the chopped fruit into a third of the cream, which will be used to sandwich the sponges together. Reserve the remaining cream until required. 
12       Layer the three pieces of sponge with the fruit cream to give a three tier gateau. 
13       Spread a little of the remaining cream thinly round the sides of the gateau.
14       Coat the sides with the grated chocolate. 
15     Spread a little of the reserved cream on top of the gateau and finish by piping the remaining           cream and decorating appropriately. 
16      Serve on a clean, cool plate. 
