Year 5 English

The last assignment for Year 5 was to choose a task which brought their reading of The Lion,
the Witch and the wardrobe to life.

Amelie and Sam created these menus and then made items for Mr Tumnus’ tea shop.
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Hearty food

Super dripping ham and cheese toastie on scrumptious white bread

Fluffy jacket potato with your choice of tantalising toppinga
(cheeze/baked bcuumna)l

Fresh eggs anyway you fancy \3

Sweet treats
Al freskly baked in ovr ovem Kitchen
Triple Belgian chocolate cake with whopping whipped cream
Warm apple flappies with whipped cream .ﬁ‘b&oﬁ
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Chocolate twisters o’

XXXL - wafflea with your choice of toppinga (whipped cream, ice

cream, sugar, 2irop)

Hydration station
Chocolate milk
Orange juice

"é Coffee

" Elderflower cordial
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Mr Tumnus’ Top Secret recipe book

Super dripping ham and cheese toastie on scrumptious white bread

Per serving
Ingredients
® 4 slices of scrumptious white bread *  Hand full of Lettuce
* ] slice locally sourced honey roasted ¢ 1tomato
ham ¢ Hand full of chopped cucumber
* 2 sfices Dutch Gouda cheese * DeVos Lemmens Belgian Mayonnaise
Butter
Preparation

Butter the bread from the outside. Place ham and cheese carefully on the bread ensuring all bread is
covered. Place for about 4 minutes in toaster until bread has golden colour and cheese is melted
Prepare lettuce, tomato and cucumber on plate. Cut the toastie in triangies and position carefully on
plate. Add some mayonnaise. Serve with smile!

Warm Apple Flappies with whipped cream

For 8 servings

Ingredients
* 2 sweet apples ®  Sheet of puff pastry
*  Brown sugar * lege

Pre-heat oven 1o 190° Celsius.

Peal apples, cut in small pieces and place in muang bowl. Add a sprinkde of brown sugar and
cinnamon to taste. Cut the sheet of puff pastry into 8 squares or rectangles depending on shape
required. Place the apple mixture in the centre of the square/ rectangle, taking care not to overioad
it. Fold the puff pastry into the desired shape, seal with some water and pressing down with end of
fork. Beat the egg and brush this over the top of the apple flappies. Sprinkle some brown sugar on
top. Place in preheated oven for 15-20 minutes. Serve with premade whipped cream
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Mr Twmnuy's Teaw Shop
§ MENU §
Sandwiches:

Coronation cucuwmber withvav hint of seav salt

Wrwpy:
The woodland natuwre wrap made to-owr chefy
secvel recipe

Cheese muffing:
Made withv your choice of springtime cheddav,
gruyere ov parmesanv cheese

Scones:
Queen Susawv scones served witiv clotted creamv
and strawberry jow

Cake:

The King Peter of Victoriaw sandwich cakesy withvav
light dusting of icing sugowr

Macewons.

Choose from 8 delicious flavowry including Queen
Lucy Lime and Beaver blackberry

Drinks.
GoldewAslan tea, Kind Edmund elderflower
cordial or pure spring water
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Also Freddie made this super menu
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—Nir Tumnus’ Tasty— -
Tea Shop Y
% Celebrating the delicacies from the :}f,‘.",j 4
3 SR Land of Spare Oom /ﬂ
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L™y Scrumptious Sandwiches \."-“;"'
Egg, Jam, Cheese \
Tantalising Toasties
Sardines, Cheese
- Captivating Cakes
77U
Vi ¢/ / Chocolate andraspbeny icing-sugared cake

Victoria sponge with strawbeny jam cake

Blueberry muffins ;{\.»

Delicious Drinks
Tea
Coffee

Homemade Lemonade

All profits go to APAES
(Aslam's Protection Against Evil Soclety)




And Zachary, this super map of Narnia

Alex

TRy L . "h o

P




