The Queen of Hearts

Learning Objectives
Independence Skills
• Health and Safety regarding heat – using the oven
• Health and Safety regarding food, kitchen and personal hygiene
• Handling raw ingredients
Mathematics
• Quantity – weighing and measuring – recognition of number, recognition of units grams / ounces
etc
• Temperature – recognition of
as a symbol meaning heat
• Time – recognition of the time in minutes, using a clock / timer
English – Communication
Vocabulary – naming common household ingredients and utensils
English – reading
Recognition of letters in upper and lower case, simple words, phonemes, digraphs and consonant
clusters.
Types of text – instructions and reading for pleasure, recognition and reaction to repetition in
stories

Make your own Jam Tarts

Ingredients
350g/12oz plain flour, plus extra for rolling out
1 tsp bicarbonate of soda
2 tsp ground ginger
1 tsp ground cinnamon
125g/4½oz butter
175g/6oz light soft brown sugar
1 free-range egg

•125g/4½oz flour
•pinch salt
•55g/2oz butter,
cubed
•2–3 tbsp cold water
•jam

jam4 tbsp golden syrup

Make your own Jam Tarts
Equipment
Ingredients

Mixing bowl
350g/12oz plain flour, plus extra for rolling out
Weighing scales
1 tsp bicarbonate of soda
Measuring spoon - tablespoon
2 tsp ground ginger
Knife
1 tsp ground cinnamon
125g/4½oz butter
Rolling pin
175g/6oz light soft brown sugar
Bun tray
1 free-range egg
Pastry cutters
4 tbsp golden syrup
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5. Wrap the dough in cling film and chill for 10–15 minutes before using
Bake for 12–15 minutes, or until lightly golden-brown. Leave on the tray for 10 minutes and then move to a wire rack to
finish cooling. When cooled decorate with the writing icing and cake decorations, if using.

Method
Sift together the flour, bicarbonate of soda, ginger and cinnamon and pour into the bowl of a food processor. Add the
Put the flour and salt in a large bowl and add the cubes of butter.
1. Preheat oven to 200C/180C fan/gas 6
Use your fingertips to rub the butter into the flour until you have a mixture that resembles coarse breadcrumbs with no
2. On a floured work surface, roll out thinly.
large lumps of butter remaining. Try to work quickly so that it does not become greasy.
Lightly beat the egg and golden syrup together, add to the food processor and pulse until the mixture clumps together.
3. Use a pastry cutter to cut out rounds.
Tip the dough out, knead briefly until smooth, wrap in cling film and leave to chill in the fridge for 15 minutes.
4. Grease the bun tin with a little butter
Preheat the oven to 180C/160C Fan/Gas 4. Line two baking trays with greaseproof paper.
5. Put 1 round in each hole
Roll the dough out to a 0.5cm/¼in thickness on a lightly floured surface. Using cutters, cut out the gingerbread men
shapes and place on the baking tray, leaving a gap between them.
6. Use a spoon and put some jam in each pastry round.
Bake for 12–15 minutes, or until lightly golden-brown. Leave on the tray for 10 minutes and then move to a wire rack to
7. Bake for 15 – 18 mins
finish cooling. When cooled decorate with the writing icing and cake decorations, if using.

Key Words
Method
Sift together the flour, bicarbonate of soda, ginger and cinnamon and pour into the bowl of a food processor. Add the
Put the flour and salt in a large bowl and add the cubes of butter.
Use your fingertips to rub the butter into the flour until you have a mixture that resembles coarse breadcrumbs with no
large lumps of butter remaining. Try to work quickly so that it does not become greasy.
Lightly beat the egg and golden syrup together, add to the food processor and pulse until the mixture clumps together.
Tip the dough out, knead briefly until smooth, wrap in cling film and leave to chill in the fridge for 15 minutes.
Preheat the oven to 180C/160C Fan/Gas 4. Line two baking trays with greaseproof paper.
Roll the dough out to a 0.5cm/¼in thickness on a lightly floured surface. Using cutters, cut out the gingerbread men
shapes and place on the baking tray, leaving a gap between them.
Bake for 12–15 minutes, or until lightly golden-brown. Leave on the tray for 10 minutes and then move to a wire rack to
finish cooling. When cooled decorate with the writing icing and cake decorations, if using.
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Enjoy large lumps of butter remaining. Try to work quickly so that it does not become greasy.
Lightly beat the egg and golden syrup together, add to the food processor and pulse until the mixture clumps together.
Tip the dough out, knead briefly until smooth, wrap in cling film and leave to chill in the fridge for 15 minutes.
Preheat the oven to 180C/160C Fan/Gas 4. Line two baking trays with greaseproof paper.
Roll the dough out to a 0.5cm/¼in thickness on a lightly floured surface. Using cutters, cut out the gingerbread men
shapes and place on the baking tray, leaving a gap between them.
Bake for 12–15 minutes, or until lightly golden-brown. Leave on the tray for 10 minutes and then move to a wire rack to
finish cooling. When cooled decorate with the writing icing and cake decorations, if using.

