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BAKED POTATOES WITH BAKED BEANS & GRATED 

CHEESE 
 

INGREDIENTS 

I x Baked Potato per person 

Grated cheese  

1 tin of Baked Beans 

Vegetable oil to rub over the potatoes. 

Salt to season 

 

METHOD 

 Preheat the oven to 200c. 

 Wash the potatoes and using a fork prick each one all over, 

using your hands rub each potato with oil. Place on a baking 

tray and sprinkle with salt.  Bake for approx 1- 1 ½ hours.  Use a 

table knife to check if the potato is ready, it should go in and out 

of the potato with ease. 

 The baked beans can be heated in the microwave or on the 

stove gently in a medium size pan, follow directions on the can. 

Do not allow to boil. 

 Cut the potatoes in half, spoon the baked beans over them and 

sprinkle the cheese on top. 

 Serve immediately.   

 

 
 
 
 
 
 
 
 

HAGGIS WITH MASHED POTATO AND MUSHY PEAS 
 

 
INGREDIENTS  
1 x Can of Haggis 
1 x Can of Mushy Peas 
4 medium Potatoes  
10g butter 
2 tablespoons milk. 
Salt and Pepper to season. 
 
METHOD 

 Cook the potatoes in lightly salted boiling water for 15-20 
minutes, until tender. 

 Meanwhile, put the chunks of Haggis into a bowl, heat in the 
microwave for 4 minutes stirring halfway through. Haggis can 
also be heated in the oven covered in foil with two tablespoons 
water.                                                     Oven Temp 180c for 20-
30 minutes until piping hot.  Stir gently. 

 Heat the mushy peas in a bowl in the microwave for 3 minutes 
stirring halfway through. Or heat in a pan on the stove until 
heated thoroughly. 

 Drain the cooked potatoes and mash them with the butter and 
milk. Season to taste. 

 Serve immediately.  
 
 
 
 
 
 
 
 
 



EASY DICED ROAST POTATOES AND ONION TOPPED 

WITH POACHED EGG 
Serves 2 people. Preparation Time 10-15 mins.  Cooking Time 30 -

45 minutes. 

 

INGREDIENTS 

4 medium peeled and diced potatoes. 

3 tablespoons of vegetable oil. 

1 large peeled and sliced onion. 

Salt and Pepper to Season. 

4 Eggs (2 x Eggs per person) 

1 Table Spoon of Clear Vinegar or a small splash.  

 

METHOD 

 Preheat the oven to 200c. Place the oil in a roasting tin/oven 

tray with sides and place in the oven to heat up. 

 Carefully remove the hot oven tray and tip in the diced potatoes 

add a little salt and pepper. Turn the potatoes in the hot oil and 

spread out evenly on the tray and place in the centre of the 

oven for approx 30-45 minutes. Half way through remove the 

tray and turn the potatoes add the sliced onion and gently stir to 

cover with the oil. 

 Bring a medium size pan to the boil add a little salt to season 

and clear vinegar to keep the egg whites together. 

 The two eggs can be poached together, break them into a cup. 

Place them carefully into the gently simmering water for 3-4 

minutes.  

 To serve place the roasted onions and potatoes on your plate 

and top with the poached eggs. 

 Serve immediately.     

 

 

 

OMELETTE WITH CHEESE (AND ONION) 
Serves 1   Preparation Time 5-10 minutes  Cooking Time 5-8 

minutes  

 

INGREDIENTS 

2 Eggs 

Oil 

10g of grated Cheese 

½ medium onion finely diced (if desired) 

Salt and Pepper to Season. 

 

 

METHOD 

 Crack the eggs into a bowl season with salt and pepper, beat 

well with a fork until fully mixed. 

 Place a non-stick frying pan on a low heat to warm up. 

 Add ½ tablespoon of oil to the hot pan, gently fry the onion if 

using until soft but not coloured, carefully pour in the eggs. 

 Tilt the pan to spread them out evenly, use a fork to swirl the 

eggs around the pan a little. 

 When it starts to cook and firm up, but the egg is still a little raw 

on top sprinkle over the cheese. 

 Using a spatula, ease around the edges and check if it is 

browning nicely underneath. Fold it over in half and carefully 

slide on to your plate.  

 Serve immediately.  

 

 

 

 

 



SCRAMBLED EGGS ON TOAST 
Serves 1   Preparation and Cooking time 10 minutes. 

 

INGREDIENTS 

2 Large Eggs 

Small knob of Butter 

2 Tablespoons of Milk 

Salt and Pepper to season 

2 slices of bread for toasting. butter/spread as desired. 

 

 

METHOD 

 Crack the eggs into a bowl season and beat well with a fork. 

 In a medium saucepan gently melt the butter, stir the milk into 

the  eggs, using a wooden spoon gently stir into the pan until 

the egg mixture look runny and slightly underdone, the heat of 

the pan will continue to cook the eggs to perfection.  

 Serve with lightly buttered toast. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SIMPLE TUNA WITH NOODLES IN TOMATO SAUCE 
SERVES 2  Preparation and Cooking time 20 minutes 
 
 

INGREDIENTS  

4oz Medium  Egg Noodles cooked and drained. 

1 jar of (Pasta) Tomato Sauce. 

2 cans (about 5oz each) Tuna in brine drained. 

Salt and Pepper to season. 

 

 

METHOD 

 Heat the sauce gently to a simmer or as directed on the jar, add 

the drained tuna. 

 The cooked noodles can be added to the sauce or placed 

straight on your plate, and top with the tuna tomato sauce. 

 Serve immediately. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BAKED CORNED BEEF HASH 
4 servings 20 minutes preparation  50 minutes cooking 
 
INGREDIENTS 
1 x 340g can Princes Corned Beef, cut into chunks 
600g potatoes, peeled and cut into chunks 
I medium Onion, sliced 
2 Carrots peeled and sliced  
10g butter 
2 tablespoons milk 
400g can baked beans 
100g Cheddar cheese, grated 
Salt and freshly ground black pepper 
  

METHOD 
 

 Preheat the oven to 180°C, Fan oven 160°C, Gas Mark 4. Cook 
the potatoes in lightly salted boiling water for 15-20 minutes, 
until tender.  

 Boil the carrots for 10-15 minutes, until tender 

 Fry the onion. 

 Meanwhile, put the chunks of corned beef into a bowl, add the 
fried onion and cooked carrots Stir together gently. 

 Drain the cooked potatoes and mash them with the butter and 
milk. Season to taste 

 Pour the baked beans into an ovenproof dish and spread the 
corned beef mixture over the top. Spoon on the mashed potato 
mixture, spreading it out evenly. Sprinkle the cheese over the 
surface and bake for 30 minutes. 
 
 
 
 
 

SIMPLE MACARONI CHEESE 
 

 INGREDIENTS 
 250g/9oz macaroni 
 40g/1½oz butter 
 40g/1½ plain flour 
 600ml/1 pint 1½floz milk 
 250g/9oz cheddar, grated 

 

 

METHOD 

 Cook the macaroni in a large saucepan of boiling salted water 
for 8–10 minutes. Drain well and set aside. 

 Melt the butter over a medium heat in a saucepan slightly larger 
than that used for the macaroni. Add the flour and stir to form a 
roux, cooking for a few minutes. 

 Gradually whisk in the milk, a little at a time. Cook for 10–15 
minutes to a thickened and smooth sauce. 

 Meanwhile, preheat the grill to hot. 

 Remove the sauce from the hob, add 175g/6oz of the cheese 
and stir until it is well combined and melted. 

 Add the macaroni to the sauce and mix well. Transfer to a deep 
suitably-sized ovenproof dish. 

 Sprinkle over the remaining Cheddar and place the dish under 
the hot grill. Cook until the cheese is browned and bubbling. 
Serve straightaway. 

 
 
 
 

https://www.bbc.co.uk/food/macaroni
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/cheddar_cheese


SIMPLE MEAT BALLS IN TOMATO SAUCE WITH RICE 
Serves 2   Preparation and Cooking Time 10-15 minutes 

 

INGREDIENTS  

1 X Can of Meatballs 

1 x Pouch of Rice 

1 x Jar of Tomato Pasta Sauce, this may only be necessary to 

enhance any sauce that comes with the can of meat balls.  

Check for seasoning.   

 

 

 

 

 

METHOD 

 Warm the Meat balls and Tomato Sauce together in a large 

Saucepan, heat to a gentle simmer or as directed on the can.  

 The rice pouch can be heated in the microwave as directed on 

the packet or can also be    stir-fried on the stove.  

 Serve immediately.  

 

 

 

 

 

 

 

 

 

 

 

 

 

SALMON WITH PASTA IN SAUCE 

Serves 4 people. Preparation 15 minutes.  Cooking time 15-20 
minutes 

INGREDIENTS 
600g cooked and Drained Pasta Penne or Spaghetti 
50g butter 
50g plain flour 
600ml milk 
250g strong cheddar, grated 
2 x 160g cans Salmon in spring water, drained 
330g can sweetcorn, drained  (Optional) 
One medium Red/Yellow Sweet Pepper sliced and fried. 
One medium Onion sliced and fried (or a chopped fresh Spring 
Onion) 
 

METHOD 

 Heat oven to 180C/fan 160C/gas 4. 

 To make the sauce, melt 50g butter in a saucepan and stir in 
50g plain flour. 

 Cook for 1 min, then gradually stir in 600ml milk to make a 
thick white sauce. 

 Remove from the heat and stir in all but a handful of the 250g 
grated cheddar. 

 Add the drained pasta, mix with the white sauce, two 160g 
drained cans salmon, 

 Add one 330g drained can sweetcorn, sweet pepper, onion or 
Spring Onion (if using) and season. 

 Transfer to a baking dish and top with the rest of the 
grated cheese. 

 Bake for 15-20 mins until the cheese on top is golden and 
starting to brown 

 Serve immediately

https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/review/test-best-casserole-dishes
https://www.bbcgoodfood.com/content/top-graters


 


