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My surreal lockdown  

 
For Ireland’s second lockdown my family and I found ourselves on Kiwayu Island in Kenya near 
the boarder of Somalia. Although it was a very remote island, it was connected to the rest of 
the world with the new 4g network -as fast as our house in Dublin!! For the first few weeks I 
was able to do online school from a rustic hut made of woven palm with monkeys and donkeys 
as regular visitors. 

 

 We then moved to a Muslim/Swahili port island called Lamu further south on the coast of Ken-
ya. There, in a village called Shela, I was able to study online again. Shela is a small Muslim 
village which is totally car free and the only transport there is by donkey. Most married woman 
have to wear a bui bui which is a full headdress showing only your eyes. It felt very strange to 
listen to Irish voices through a computer screen and 
then look around and see mosquito nets and hear the 
call to prayer from the Mosque. 

  

The time difference gave me a few free hours in the 
morning before school. During this time I decided to 
go and volunteer at a small local primary school 
called Shamba la Shela. The school went from ages 
4 to 11. I was pretty nervous going in on the first day 
but everyone was so welcoming and curious about 
who I was and where I was from.  

I taught the kids some European songs (which they 
picked up super fast!) and helped the teachers with 
art class. One thing that really made everything easi-
er was how unbelievably enthusiastic the children 
were about learning new things. The fact that they 
also spoke English incredibly well made things go 
much smoother. I was getting prepared for difficulty 
communicating due to my poor and very little Swahili 
but there was no need at all as they are taught in 
English. 

 

Just as I was getting the hang of everyone’s names it was time to leave. The thought of a cold, 
wet walk to school opposed to a hot, sandy walk barefoot was pretty uninviting but at the same 
time I was looking forward to getting back to Ireland and back into routine. All in all spending 
time in Kenya and visiting Shamba la Shela school was one of the most amazing experiences 
of my life and I really hope I can go back there some day.  

 

By Ramona Dinneen  
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SciFest 
 
Even with the added constraints of the pandemic the 
school managed to run a successful SciFest this year.  
Established in 2006, the aim of SciFest is to promote 
Science, Technology, Engineering and Mathematics 
(STEM) education through providing a forum for stu-
dents at local/regional/national level to present and 
display their scientific investigations. 

The SciFest programme consists of a series of one-

day STEM fairs for second-level students. The aim of 

the programme is to encourage an interest in, and 

love of, the STEM subjects. The programme is de-

signed to be as inclusive and accessible as possible. 

Winners— Usna Brennan, Tom English , Harry Leech  

Runners up: Oda Dineen and Tom Brunel  

Callum O’Connor,Tom Mustafa and Jason Gaynor, 

and  Joshua Farrell 

Examples of projects include: 

Do gender differences impact on problem solving?  

Do numbers have genders?   

How childproof are childproof bottles? 

 Do online typing courses work ?  
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Since the start of the school year, the book club has read a number of different 
genres of books ranging from steampunk science fiction to 19th century satirical 
romance novels, fast-moving almost impossible romances such as ‘The Statisti-
cal Probability of Love’ by Jennifer E. Smith and the diary-like novel ‘I Capture 

the Castle’ by Dodie Smith. 

Along with our seemingly hectic choice of books, this year has been 
even more bizarre with lockdowns that seem to have no end and a 
worldwide pandemic. Despite not being able to have in person meetings, the book 
club adapted well to these circumstances and we were still able to carry on as 
usual (almost). 

During the second lockdown that started in January, we organised triweekly online 
meetings on Teams where we reviewed and talked about books we read, such as 

‘Emma’ by Jane Austen, ‘One of Us is Lying’ by Karen M. McManus, and ‘Mortal Engines’ by 
Philip Reeve. These meetings worked better than expected with members checking in regular-
ly. 

Of course, these meetings would not have been possible if we had no access to books, as 
during in person school meetings, Ms. Cullen would normally hand out copies ordered from 
the Kevin’s Street Library which was no longer an option. We went about this problem by shar-
ing links on the Teams chat for websites such as BorrowBox, an online library that was useful 
for people with library cards that gave access to tons of e-books and audio books. However, 
there was no problem if you didn’t have a library card to access BorrowBox since Ms. Cullen 
was able to organise delivering books to students living within a 5km radius of the school, or 
they also had the option to pick up their books from school. 

The book club is always open to  new members, like Ms. Forder and Ms McMahon who we 

thank for being able to join our meetings. If you don’t see us talking about any genre of book 

you like, come recommend some new ideas and we’ll give some to you too (or just come for 

the biscuits). 

 

Etienne Doyle 

Book Club 

Answers on page 22 

 



The Patrician 2020—2021 

6 

Medieval Castles 

  
 
Students in first years got creative af-
ter studying Medieval Castles in Ire-
land for History with Ms. Tyrrell and 
Ms. Cullen. 
 
Students could use any materials 
they had at home to create their own 
version of a Medieval Castle. We 
were blown away by some of the cre-
ativity shown and ideas that the stu-
dents had. The end products were 
some fantastic displays of Medieval 
castles. Students really enjoyed mak-
ing their castles and proudly showed 
them off to their classmates. 
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Jungle Dave came  to school on Thursday the 12th of November. Jungle Dave 
brings animals and reptiles from all over the world to schools and shows us di-
verse types of animals we would never  usually see in Ireland. He had a big 
snake which, when it’s fully grown can weigh up towards 60-70 kg.  He let us 
all hold the snake. I found this interesting because I had never seen any of 
these animals in person before. I think everyone had a great time overall and 
everyone was imitating each other when people were screaming when Jungle 
Dave took out the big tarantula and  everyone had a laugh later on. 

Tom English 

Dave’s Jungle 
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In October, Saint Patrick’s Cathedral  Grammar School joined the Cy-
cle Against Suicide Programme which is an evidence based pro-
gramme designed as a whole school approach to mental health. 
It supports mental health education in schools, reduces stigma, pro-
motes resilience and fosters a sense of belonging among young peo-
ple.    
 
Our school’s programme, HEADSTRONG, can be used as part of our 
school’s self-evaluation process (SSE) in the area of wellbeing. This 
programme also promotes the Indicators of Wellbeing in Junior Cycle: 
Active, Responsible, Connected, Resilient, Respected, Aware.   

 
To begin the programme a committee was formed through an open invitation to all year 
groups within the school to gain a wider shared vision and goal for all groups. Once the com-
mittee was formed, working alongside our school liaison team-Ms. Patricia Harrington, Ms. 
Tyrell and Ms. Kennington and SPHE teachers, we identified compulsory themes and option-
al themes that we wanted to cover within our school. The committee were provided with 
training and a task in order to carry out their duties with clear goals and aims of the pro-
gramme. 
 
Themes such as Anxiety and where to look for support within our school community was the 
first topic covered. First years were the target group here and with the assistance of the 
Mentors, a pastoral tour was organised. Junior SPHE teachers along with the committee 
covered the topic of Anxiety and Ways To Cope with different strategies. The guidance 
counsellor explained the service within the school and how to make an appointment. 
 
Bullying and Cyber Safety was the next theme to be covered and the Committee organised a 
slogan competition and a rhyme activity to help remember how to stop bullying and prevent it 
within the school community. This tied in with the Anti-Bullying week held within the school 
by Ms. Sweeney and students gained a lot of knowledge and tips. 
 
During LGBTI+ week the student council and the committee worked together on highlighting 
awareness around stand -up week.  A whole school approach happened during that week, 
while engaging in quizzes, terminology and participating in a rainbows jumper day with mon-
ey raised going towards BELONGTO. 
 
SPHE classes and the committee continued to raise awareness throughout the remainder of 
the year online through remote learning activities and during the phased returned. Online ac-
tivities were used from the e-learning platform by cycle against suicide and the inspiration of 
our team. The remaining themes of Resilience, Self-Image and Cyber safety were covered 
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with a variety of workshops, a talk from Paula O’Connor and a visual board of Instagram V’s 
Reality to highlight positive self-image and self-talk. 
 
 
Our team promoted this programme through various 
platforms and gathered huge support in the aim to 
win the award for the school. Celebrities from RTE, 
Radio 1 and Psychologists recognised the hard work 
of the team and committee and wished them every 
continued success for the future. The school was 
awarded the Kings Inn Award in May and representa-
tives from the Team have been invited to the awards 
ceremony in September to claim this award in Kings 
Inn. Well done to a hardworking and determined team 
on all your hard work over the year! You have made 
the school very proud of all your iniatives! 

 
 
 
 
On April 12th our RSE programme began in the school over 4 
consecutive weeks. All years were empowered with knowledge 
on consent, healthy relationships, sexuality, reproduction and 
protection. Students participated in a variety of ways of learn-
ing and Form 1 students entered a poster competi-
tion. Congratulations to Rosalind and Kalina who won first 
and second prize. Competition was high and of really good 
standard. Both students were presented with a book "You've 
Got This”  by Tammy Darcy and the Shona project. Well 
done to all.  

 
     By Lucy Cruikshank  
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This year the school decided to pilot a scheme to involve Fifth year students in a mentoring 
programme, The idea is that the senior students would oversee the safe and happy transition 
of first year students from primary education into secondary education.  The seniors used 
their own goals and skills to help the juniors– mainly through a series of conversations, 
games and activities. 
The mentors were:  

Christine Lin, Georgia McCormick, Megan O’Brien, Lavinia Stoppani, Avnie Tyagi, 
Lyndsey Bass, Jade Andrews, Rory McElliot, Tyra Graham, Mustasm Abdul, Amelia 
Guy, Siofra Pitts, Ben Ryder  

 

 
 
 
 
Six schools from across Ireland scooped winning prizes for their mental health initiatives at the 
online ceremony for the Walk in My Shoes (WIMS) 2021 Mission Possible school achievement 
awards.  Running since 2017, Mission Possible celebrates schools that promote positive 
mental health and wellbeing.   
 
Over 50 schools from across the country entered their mental health and wellbeing initiatives 
into the competition, showcasing their commitment and determination to embed positive atti-
tudes and resilience, despite the extraordinary challenges schools have faced over the past 
12 months. The winning schools were announced at a live online ceremony on 21 April, with 
three primary schools and three secondary schools taking first-place accolades and a €600 
prize across three categories. 

Highlights from the winners included a feelings chart; a ‘Pay It For-

ward’ campaign; digital detox; virtual check-ins; a companionship 

project; an LGBTQ and mentoring programme; and a sensory gar-

den.  

 
This award is given in recognition of wellbeing programmes which 
involve a calendar of mental health activities to reach and support 

young people, teachers and the community. 

https://www.walkinmyshoes.ie/schools/primary-school
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Safer Internet Day (SID) is an EU wide initiative to promote a safer in-

ternet for all users, especially young people. It is promoted in Ireland 

by the PDST Technology in Education and Webwise. 

Our School began the process of organising this day in November, by selecting two Tran-

sition Year students as Ambassadors, who would represent the school and engage in 

training with Webwise and the PDST. The Safer Internet Day Ambassador Programme is a 

peer-to-peer youth training programme that gives students an opportunity to lead an online 

safety campaign in their own school or community. The two students selected were Tom 

Brunel and Molly Sue Tyndall and they began their training online over the course of 4 

weeks. The four weeks consisted of engagement with other students across Ireland, pro-

fessional experts on Cybersecurity and Psychologists on Wellbeing. Both students enjoyed 

the peer-to-peer learning, the engagement with professionals and useful strategies on how 

to make your campaign successful when leading a cyber safety day across your school 

community. 

In late January, both Molly and Tom engaged with their Form teachers, Ms. Harrington and 

management about how they would organise this day and engage students. As all stu-

dents were learning remotely, Molly and Tom used the learning platform Teams and social 

media to promote and highlight this day.  

The day started with quizzes and videos on how to be safe online and the effects of Cyber 

bulling. Junior classes engaged in these activities and the Ambassadors presented infor-

mation around how to protect yourself online. All Form 2 classes engaged with our local 

Garda, Micheal Nagle on cybersecurity and learned about the world of online scams and 

crime. Our TY students participated in an informative and pro-active workshop with Paula 

from ‘Don’t Be Mean Behind The Screen’. With the recent passing of Coco’s law by the 

president, Paula delivered an excellent active online class on sexting, sharing explicit im-

ages online and consent. Parents were informed around Cyber Safety with a school news-

letter created by our Ambassadors with tips on how to reduce screen time at home and  

how to protect your family online. The Ambassadors also reached out to the local radio 

station Dublin’s 98FM and our local newspaper Dublin Gazette to highlight their actions 

undertaken within the school community around Cybersafety. Congratulations to Tom and 

Molly on this wonderful leadership shown within our school and well done on your certifi-

cate from Webwise and PDST. 
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Home Economics Christmas Cake & Pancake  Competition 
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Home Economics Christmas Cake & Pancake  Competition  
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Rosa Downey 
 
The Junior Musician Perpetual Cup is award-
ed to a student in Fourth year who in addition 
to studying Junior Certificate Music in the 
school has contributed to all aspects of extra-
curricular performing activities during years 1
-3. Rosa Downey made a valuable contribu-
tion to the School Chamber Choir and School 
Choir. She has shown great leadership and 
commitment in her flawless attendance at all 
rehearsals. She has contributed to many solo 
and group performances and inspires her fel-
low musicians with her musicality on piano.  

Eleanor Fox 
 
The Senior Musician Perpetual Cup is 
awarded to a student in the previous 
Sixth year who in addition to studying 
Leaving Certificate Music in the 
school has contributed to all aspects of 
extra-curricular performing activities at 
the Grammar School. Eleanor Fox con-
sistently strove for excellence in every 
performance. She made a valuable con-
tribution to the orchestra and all choirs 
in the school. She showed dedication 
and commitment in her attendance at 
rehearsals. She is a virtuosic harper 
and a fabulous singer and gave many 
wonderful performances at school ser-
vices, concerts, and external competi-
tions while inspiring those around her.  

Junior Musician Perpetual Cup 

Senior Musician Perpetual Cup 
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String Programme  
In September 2020, a new string programme was set up in the school. Mr. Ó Breach-
ain gives weekly individual lessons with students taking lessons in violin, viola, cello 
and double bass. In November 2020, a new string ensemble was set up with the be-
ginner string players and other string instrumentalists in the school. The ensemble 
has fourteen  members and they gave their debut performance at the Carol Service 
in December 2020. 
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Grade Examinations 

Ten students participated in the Royal Irish Academy of Music online grade examinations in 

June 2020 and December 2020. These students are taking lessons in school on Flute, Clarinet 

and Saxophone with Ms. Balfe and Ms. Ryan. Each student submitted a video with their three 

chosen pieces and scales. The students were awarded honours or distinctions in their results. A 

fantastic achievement! These students are busy preparing for their next exam in June 2021  

 

Virtual Feis Ceoil: 

Luke Lally Maguire  
Luke Lally Maguire (Class of 2016), began 
playing piano at the age of thirteen. In Sep-
tember 2020, he graduated with a First 
Class Honours in the Bachelor of Music 
performance degree from TU Dublin Con-
servatoire where he studied piano under 
Mary Lennon.  
 
Luke has accompanied the school choir on 
numerous occasions and accompanied for 

our annual TY musical. Recently Luke was a multiple prize-winner at the 2021 
virtual Feis Ceoil where he won the Mabel Swainson Pianoforte award, Milne 
Cup and Nordell cup. Congratulations to Luke! 
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Assembly  
Since September 2020, weekly assemblies have been taking place in St. Pat-
rick’s Cathedral. Every Wednesday, a Junior and Senior assembly takes 
place with a year group attending the cathedral while the remainder of the 
students and teachers watch the assembly online in their base classrooms. 
Each week, we are treated to a musical performance from our very talented 
students.  
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Orchestra & Virtual Orchestra             
 
With the new school year getting under way, the school orchestra were ready to play 
music together again having last performed together at the Wesley Festival in early 
March 2020. Working within HSE guidelines, we re-imagined rehearsals with small-
er string and percussion groups rehearsing together in smaller pods and of course all 
socially distanced. We sourced moisture guards to protect our wind and brass players 
also. On the sunny afternoons we took full orchestra rehearsals outside and it was a 
truly magical experience to perform together again.  
 
The orchestra took on the challenge of recording their first ever virtual orchestra vid-
eo. The chosen piece was The Raiders March from Indiana Jones by John Williams 
arranged by Paul Lavender. After much individual and small group practised the mu-
sicians set about recording their videos at home and in school completing them just 
before Christmas 2020. The students were joined by their teachers- Ms. Ryan 
(Clarinet/Saxophone), Ms. Balfe/ Ms. O’Connell (Flute), Mr. O’ Breachain (Violin) 
and Ms. Smith (Oboe). With the return to remote learning in January 2021, Ms. 
Balfe set about perfecting the audio while Ms. O’Connell arranged the videos into a 
vibrant display. The end result was superb and the video can be viewed on our 
school YouTube channel.  
 
The orchestra welcomed eleven new members with six of these from First year. The 
orchestra is continuing to grow in numbers and vibrancy! Sadly, as we reach the end 
of term, we bid farewell to our 6th year resident Trumpet player Dylan Woods and 
drummer/guitarist Joshua Bartschi. Both gentlemen have been stallworths of the or-
chestra for many years. They will be missed and we wish them all the best in their 

future careers! 
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Choir & Virtual Choir 
 
The members of the school choir enthusiastically returned in September 2020 ready to 
sing their hearts out. They were joined by twenty new members. Re-structuring the 
way rehearsals take place was key to making choral singing safe and enjoyable. We 
split the choir in half and both Ms. Balfe and Ms. Lyons conducted weekly rehearsals. 
For many weeks we embraced the sunshine and rehearsed outside. During our first 
term we rehearsed Bring Me Little Water Silvy with full body percussion and we even 
managed to give a cool performance at assembly in the Cathedral for all the school to 
enjoy on the big screen. After mid-term break the choir worked tirelessly preparing for 
the school Carol service.  
 
With the return to remote learning in January 2021 we were determined to keep choral 
singing alive in St. Patrick’s. 40 members of the school choir recorded their individual 
audios and videos for submission for our first ever virtual choir video. The choir gave 
an outstanding performance of the classic Down By the Salley Gardens (WB Yeats) 
arranged by Seán Doherty. The video was edited by Ms. O’ Connell and Ms. Lyons 
mastered the audio perfecting the choral sound. The video has been published on the 
school YouTube channel.  
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TY Trip to Dublin Zoo 

We first went to the African Planes and saw many animals 
there. We saw rhinos, giraffes and zebras. We also saw a 
big hippo but we had to wait awhile because it was under-
water. It floated up to the surface to catch a breath of air 
and we spotted it then. Some people didn’t think the hippo 
was there because it could hold its breath for such long 
time. It then started to rain on the African Planes but we 
continued on our journey. Next, we left the African Planes 
and headed towards the Sea Lion Cove. The seals were enjoying the rainy, wet weather 
and were swimming happily in their enclosure. It was very cool to see them swim under-
water. 

After seeing the sea lions we went to the Flamingo Enclosure. It was a very big enclo-
sure that looked like a part of a stadium on the outside.  We also saw the penguins (who 
were very cute!)  We saw many other animals like go-
rillas, tigers and lemurs. 

I loved the orangutan enclosure because the 
orangutans could walk over your head on a tight rope!! 
You just had to be careful they didn’t poop on you!!! 

After a long fun 
rainy day it was 
time to say good-
bye to the animals 
at Dublin Zoo and head home. 

Article and photos by Tara Byrne 

TY Urban Orienteering  

Soon after we came back after the summer holidays, the TY students went on a fun ori-
enteering trip in the town area close to the school. Everyone was split into groups of 3 
or 4 and each group was given a sheet of paper with 8 riddles. Each answer was a 
place or landmark in the city centre and the goal was to figure out what the landmarks 
were and take a selfie in front of them. The first group to get back with the most correct 
answers won. The landmarks included Pinheads Pizza, The Queen of Tarts, Brown 
Thomas and the statue of Luke Kelly. The winning team was comprised of Tom Brunel, 
Mark McDonnell and me. While we did not get back to the school first, we had more cor-
rect answers that the team who did which enabled us to win on a points basis. This ac-
tivity was a lot of fun and was a good team exercise. 

 

By Jools McAuley Prat 
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Every year, transition year students produce and perform a musical. This 
year my class are doing Mamma Mia. 

Back in September we watched a presentation made by the TY coordi-
nators to reveal what musical we will be doing. The whole class was ex-
cited to find out we would be doing Mamma Mia as there is a lot of im-
portant male and female roles so everyone would be involved. 

Shortly after, we had auditions which consisted of acting, singing and 
then a duet. These were incredibly fun as the whole class participated. As soon as we got 
our parts, we were able to start rehearsing properly. The acting as singing was slightly hard-
er to do due to covid guidelines and restrictions. We tried our best to stay 2 meters apart dur-
ing rehearsals and had to sing with masks on which was difficult. 

We split ourselves into groups such as set design, fundraising, costumes, and props. On Fri-
day afternoons we would split into the groups and work on sourcing costumes, designing the 
sets, and organizing what needed to be done. 

Georgianna Taylor a professional choreographer came in to teach us dances for the songs. 
We were incredibly lucky to have her come in and help us. Around that same time was when 
we started getting a lot of progress done with the sets. Painting had been started and a large 
prop was being built. The progress was put to a stop when the country was put back into lev-
el 5 lockdown. 

I know from talking to people that many lines were forgotten which is expected, considering 
we were in lockdown for three months. We still had choreography zoom calls with Georgian-
na and a few of us had singing lessons with Ms. Lyons. 

Although there are a lot of positives, there have been a few negatives. The dates for the per-
formance have been pushed back multiple times which is slightly annoying but completely 
understandable considering we are in the middle of a pandemic. Learning lines and remem-
bering dances can be stressful but I would not consider it a negative, that is just something 
we must commit to. 

The whole experience has been brilliant and the class, in my opinion, has become a lot clos-

er. I can't wait for the final performance and be able to see all our hard work amount to 

something great.   

By Roisin Murphy 

Mama Mia Musical 
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I did my community involvement in a primary school 
homework club in the Donore flats, around the corner from 
where I live. 

First the junior and senior infants would come in at around 
2 o’clock. They were divided into groups to reduce the risk 
of covid. We always had to do something educational with 
them before they could play, like learning the alphabet and 
numbers and doing worksheets. Then they were allowed 
take something to play with out of their box. A lot of times 
we played connect 4 and sometimes with playdough or 
sand [which went everywhere]. After they played the kids 
went into the kitchen to have their food and a few minutes 
later they were picked up by their parents. 

Later on, the 1st-3rd classers came in. They had their food 
first before going to work on their homework. When they 
were finished, we helped them with their homework. Lots 
of them had Maths and Irish homework and others had 
books to read and a few of them had online homework I 
helped them with. After they left, I went home. 

It was a good experience and I think I learned a lot about 
how to work with and manage children. I think this experi-
ence will be beneficial to me if I ever want to pursue a ca-
reer in education in the future. 

 By Rosa Downey 

 

 
For our community involvement 
we worked on re-
generating a very 
run-down park. It 
is called Turvey 
Park and it was 
quite hidden away, 
no one really knew 
about it, including us.  

At the start of the week the 
place was very over grown. 
There were overgrown shrubs 
all along the bank you could 
barely see the river. There was 
a pitch which had been set on 
fire previously, there was burnt 
astro, moss and weeds across 
the whole area. 

We started the clean-up by try-
ing to clear out the football 
pitch. First, we had to deweed 
the entire pitch as it was ex-
tremely overgrown. This was a 
very tough job as we had to re-
ally use a lot of strength, and 
we had to be careful of all of 
the glass and needles. 

We also had to scrape all of the 
moss from the ground of the 
pitch, which was pretty much 
the entire pitch. 

Towards the end of the week, 
we planted lots of flowers near 
the river and throughout the 
park. This was a lot more en-
joyable as we didn’t have to get 
all dirty. 

Now, the park looks a lot clean-
er, and nicer. There are always 
children playing in the pitch, 
which they couldn’t do before. 
There are flowers all over the 
park. 

By Ailbhe de Burca and Tom 
Brunel 

I decided to do my community involvement by coaching my 
brother’s Rugby team. With Covid and restrictions, it was 
very hard to find somewhere to get involved in my communi-
ty but, when talking to an old coach of mine he recommend-
ed me to the U6 coach. I attended a coaching and develop-
ment day at the club and started the next week. My role was 
to organize the children into groups at the start of training, 
help them with drills and games and setup the different 
matches and drills for them. I was expecting it to be quite 
difficult as with my experience with my brother I knew that 6-
year-old children weren't very good at following instructions 
and this was true for the first week but after coming back the 
next few weeks it felt a lot more natural and the children fol-
lowed my instruction. 

 It was a great experience to watch them improve week on 
week and by the end it was amazing the progress they had 
made as a group. From this experience I have learned to 
communicate more clearly and effectively and I think I have 
become more patient. Overall, it was a great experience and 
if I had to do it again I would 

By Dylan O’Sullivan 

Community Involvement 
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Look Into Law 

This year Transition Year students were fortunate enough to participate 
in the Look Into Law Programme. We completed all five modules of the 
programme online during the period of six weeks. The first module was 
about barristers and how to become one. We also got some insight on 
the journeys of different barristers by them telling their stories. Module 
two was all about criminal law. We looked at things such as An Garda 
Síochána, life as a criminal law judge, life as a prison warden and many more. The third 
module talked about civil law. This is where we learned about legal aid and several other 
laws such as family law, EU law and employment law. Module four taught us about law 
and media. We learned about rules such as barristers not being allowed to speak to the 
media/journalists on behalf of their client. We also learn that journalists can get fined for 
naming anyone that is on trial and underage. The final module was an overview of the en-
tire programme. This module focused on the several types of courts including the highest 
court in Ireland which is the Supreme Court. This module also went over how to prepare 
for trials. Overall, this programme was highly informative and it is excellent for those who 
are thinking of studying law.   

   By Rachel Akpotor 

Home Management 
Work experience is an important time during Transition Year but this year has been difficult 

to say the least and it was hard for some people to find work so some of us did  a home 

management  course instead. This is a programme where we learn how to take care of a 

household.  

The first thing we had to do was prepare a timetable that would outline the activities and the 

amount of time taken to do them. My activities included of chorus, exercising and complet-

ing my projects and every day we had to write a reflection journal about the things we com-

pleted that day and it also asked how it made us feel and if we would make any changes if 

we did the task in the future. This really helped record my actives during the day and see 

what I needed to do differently. 

Another thing we had to do was cost and prepare a meal, I chose to make potatoes and 

rashers with boiled vegetables. It was really interesting to see how much money goes into 

making a meal. Making the meal was my favourite part because I learned so many new 

skills that I will use in the future. 

Well-being was also a big part of this program, it recurred us to take some time out of the 

day for ourselves to do whatever made us feel relaxed like yoga, meditation and exercise. I 

chose yoga because it helped clear my mind and feel less stressed out. 

I really liked the home management programme.  I found it really helpful and educational, 

even though I didn’t do work experience I don’t feel like I missed out on  learning new skills 

that will help me in the future. 

 By Shalom Ogbata 

Answers to emoji book quiz  page 3 

1 = Harry Potter and the Chamber of Secrets, 2 = Charlotte’s Web, 3 = The Lion, the Witch and The Wardrobe, 4 = 

Charlie and the Chocolate Factory, 5 = Of Mice and Men, 6 = To Kill a Mocking Bird, 7 = The Jungle Book 
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One of my highlights of TY has been work experience. This year I completed many 
different placements but one that I did for a course of six weeks was working in an 
afterschool childcare service. This experience has been amazing and I have learned 
so many new skills, Completed lots of new courses to improve my skills and just 
enjoyed my time working here. This experience has really opened my eyes to a pos-
sible future career. Work experience is such a great part of TY and am so happy I 
got to complete mine. 

 By Molly Tyndall 

 

For my work experience I built a shed with my dad. It took 5 days to build. I learnt 
a lot from the experience. I enjoyed it a lot. The only bad part about it was the 
weather. We were building it in late November into early December. I really 
would’ve liked to build it during the summer, because at some points I couldn’t feel 
my fingers. I was very proud of myself and my dad given that we both had never 
done something like this before. It was 12 feet long 6 feet wide and 8 foot tall. But 
all in all, it was an enjoyable experience. 

By Harry Leech 

 

For my  work experience I got to work as a carpentry apprentice. I got to work two 
days a week, and work additional days throughout the school year. This work in-
volved making the support for building’s laying concrete and installation. It was 
paid as well which meant that I got to learn new skills and also receive pay for my 
hard work. This does not always come with work experience so I was very happy 
to be able to receive pay. I enjoyed every minute of my time on site. But my fa-
vourite part was when I got to operate the big excavators.  

At the start of the work experience I didn’t understand how the controls work but 
then after a week I was able to use them comfortably. I also really enjoyed watch-
ing the building slowly come together after each week. This work also allowed me 
to go to different counties such as Kilkenny and Galway. All these experiences 
where very beneficial to me and now I have a deep understanding of what it's like 
to work. I would highly recommend everyone to try and get as much work as they 
can in fourth year so that they can get an idea of what they would like to do after 
they leave school. 

By Usna Brennan 

TY Work Experience 
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For my Work Experience I walked my neighbourhood’s dogs for a few days. First I 
went knocking door to door asking my neighbours if they own a dog that needed to 
be walked for free. I explained that I’m a TY student looking for my own Work 

Experience and that I’d love to walk their dog! I didn’t expect to end up with three dogs, two from 
the same home. 

I had the experience to walk Bichon Friese's called Minnie and Chloe and a one 
year old Golden retriever called Biscuit! 

By Joanna Yusuf 

 

For my work experience this year, I did a week at The Acade-
my of Code. The Academy of Code supply in-person (pre-
pandemic) and online classes teaching children programming 
languages ranging from Primary school level to Secondary 
school level. Before I started my week at The Academy of 
Code, I was learning Processing, one of many programming 
languages that they offer with them on a Thursday evening out-
side of school. For my work experience, I had to convert some of the “Grade 4” lessons into another 
programming language called p5.js which to put things simply, is the JavaScript version of Pro-
cessing (Processing is based on Java). I started with the website called Open Processing which focus-
es on p5.js programming which was what I was recommended to use for this week of work experi-
ence. 

On the Monday of the work experience, I was told to play around with the website just to get a feel 
for it and how the different syntax works as some of it is quite different. Once I had gotten used to 
the syntax, I started to change the original Grade 4 handouts, specifically Unit 1 just to see what I 
could do. I first had to make sure all references of “size ()” were replaced with “create Canvas ()” as 
p5.js will throw an error for incorrect syntax. Over the next few days, I worked with most of the 
handouts to make sure that there were no errors and that screenshots were updated where applicable, 
this got harder as I moved on as I had to work with collision detection but I had prior experience 
with it in Processing so I found it a little bit easier because of it. 

On Thursday, I got assigned the task of doing a bit of research on how many jobs are available with-
in the Computer Science industry and how many people work in the industry. This was a challenging 
task for me because when researching online as there is little information about these figures, wheth-
er it is from the Central Statistics Office or Eurostat (European Union). This was one the things that I 
did not enjoy as much as it was more finding out what to look for than being able to write about it, 
however, I was able to produce something in the end. 

On the last day of work, I was set with my final task to review any of the code that I had written over 
the week to make sure there were no errors and to make sure that I had updated all the handouts cor-
rectly. Once I had completed this, I was given a small little challenge to create some Kahoot’s for 
some of the “Grade 2” lessons which are based on Scratch, a free online programming website aimed 
at younger students. I was able to create some of these Kahoot’s and had some fun when doing them 
as I got to create the questions myself and find where I could try and trick people out. 

Overall, I really enjoyed my time at The Academy of Code and if I were able to do another week 
with them, I would and see how I could develop my programming knowledge further 

By Joshua Farrell 
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The Per Cent for Art scheme is a government initia-

tive, first introduced in 1978, whereby 1% of the cost 

of any publicly funded capital, infrastructural and 

building development can be allocated to the com-

missioning of a work of art. Since 1997 this scheme 

has been made available to all capital projects 

across all government departments.  

The school were lucky enough to engage James 

Earley to create two pieces– the first is a stained 

glass artwork comprising three panels measuring 

1.3m , measuring 1.3m W x 4m H in total. The piece 

symbolises the interconnected nature of St. Patrick's 

education system and the role the school plays with-

in the wider community of Dublin. The second was a 

colourful wall mural entitled 'Time Signatures'.  The 

artworks strongly relate to one another thematically 

and aesthetically.  

James EarlEy 
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Póstaeir na chéad bhliana le 

haighaidh seachtain na Gaeilge 
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My name is Sadie Ní Cheirigh and I have been involved with the SPCGS Student Council 
for three years and this year I’m the Chairperson. Currently we have 22 members on the 
Student Council with two representatives, a boy and girl, from each class. Míla Brennan 
from IG is the Vice-Chairperson, Meadhbh Killian from 3P is the secretary and Ms. Balfe 
is our teacher liaison. 

During the school year, we meet fortnightly on Tuesday mornings before school to dis-
cuss issues of importance to the Student Council. We wear Student Council badges to 
identify ourselves. We are using Microsoft Teams to upload minutes and to communicate 
reminders about weekly meetings. On Tuesday 15th of September, the first meeting of 
the year, the student council reviewed school policies such as ‘New Uniform Rules’, ‘New 
Homework Rules’ and ‘Mobile Phone’. Ms. Balfe expressed the concerns of the staff over 
the playing of Ball Sports with Covid-19 in mind. Over the next few meetings, the Student 
Council discussed the pros and cons of playing ball sports in the yard. The Student 
Council devised a system whereby students who wish to play ‘Ball Sports’ could continue 
in smaller pods and on a rotational basis. Therefore, creating a safer environment for stu-
dents and staff. 

The Student Council requested additional outdoor hand sanitizers and also discussed the 
need for additional mask breaks for Junior students during classes. Ms. Balfe relayed this 
to the staff and this was implemented in Wellbeing subjects. The Student Council re-
quested that clocks be reinstated in all classrooms and they spoke to the Deputy Princi-
pal about turning on the heat on colder days. 

The Student Council linked up with the Green Schools Committee 
about using reusable cloths instead of wipes in some classes where 
possible. In addition, the Student Council teamed up with the 
LGBTQ+ representatives about promoting and supporting the Stand 
Up Awareness Week and in particular the Stand Up day which took 

Student Council 
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place on Friday 20th of November 2020. Students wore a jumper in a colour of their choice 
from the rainbow and donated €2 to Belong To. Luke Donohoe, Student Council representa-
tive and 6th year Student Council representative helped organise the week. €310 was raised 
in total. 

On Sunday 8th November 2020, members from the SPCGS Student Council; Luke Donohoe, 
Peter Reid, Lilas Bailey and myself attended an online Zoom meeting of the regional ISSU. 
To complete the Winter term, the Student Council organised the 2nd annual Christmas Jump-
er appeal. Staff and students wore Christmas jumpers and donated €2 for Inner City Helping 
Homelessness raising €200 in total. We have future plans to organise a ‘Homelessness 
Awareness week’ in the next school year. 

With a return to online learning in January 2021, the Student Council meetings moved online 
during break-times. The Student Council discussed how the online classes was working with-
in each year group. Recommendations were made on how online classes could be improved 
further with regards content, the workload and engagement from students and teachers on 
Microsoft Teams. Ms. Balfe communicated this back to the staff at their meeting. At the next 
Student Council meeting the students reported that improvements had been made with the 
online teaching and learning experience for everyone. Additionally, all students communicat-
ed how the break from digital learning on a Wednesday really had positively contributed to 
their individual wellbeing. 

All members of the Student Council received online training from the ISSU on Wednesday 
10th of Feb 2021. Following the training, the student council reflected on the process and ex-
pressed that would have liked more information on how to improve their Student Council. 

5th and 6th years returned to school on the 1st and 12th of March 2021 respectively. The Stu-
dent Council representatives relayed that these year groups were delighted to be back on 
campus. After Easter, all other year groups returned and were similarly glad to be back in the 
classroom with their teachers and friends. 

On Tuesday 20th of April 2021, myself and Ms. Balfe joined the Parents Association for their 

online Zoom meeting to give a report on the activities of the Student Council throughout the 

year. It was lovely to meet all the parents and they were delighted to hear about the student 

perspective. That’s a wrap from the Student Council! 

 

 Student Council 2020-2021 
 

Form 1  
1P Iona Akroyd, Cian Reilly  

1K Rosalind Shevlin, Jack Diamond 
IG Mila Brennan, Raul Imbrisca  

Form 2  
2P Callie-May Byrne, Peter Reid 
2K Ramona Dinneen, Max Brady  

Form 3 
3P Meadhbh Killian, Will Donavan 
3K Lilas Bailey, Andrew Morales 

Form 4 
Tara Byrne, Dylan O’ Sullivan 

Form 5 
Megan O’ Brien, Rory McElligott  

Form 6 
Sadie Ní Cheirígh, Luke Donohoe 
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St Patrick’s Cathedral Grammar School has a dynamic and committed Par-
ents Association, that aims to support student and school life in a number of 
ways. The last year has naturally been challenging and we have had to do 
things differently. We have continued to meet on Zoom and have seen sur-
prisingly more parents than usual participate. We are delighted that we are 
also joined on Zoom by a student representative who presents on behalf of 
the student body so that we can more effectively support the school. 
 
A Table Quiz has become an annual event and is a great opportunity for 
parents, friends and students to socialise for a night of fun whilst raising 
funds for whatever is required. In 2020, due to Covid restrictions, an in-
person event wasn't possible so instead, we hosted an online Bingo night 
for all parents and students which was a lot of fun for all. 
  
Pre-Covid, parents participated in a Parents’ Book club, run by English 
teacher Mc Cullen who organised a parents’ Book Club get-together once 
per term. We hope to see this return when possible. 
 
 
Regular school events, held annually such as TY Musical, the Open Day, 
TY Graduation call for volunteers from the PA to serve tea, coffee and re-
freshments. We also look forward to the return of these. 
  
From time to time, Members of the PA  attend events and seminars hosted 
by Compass. All parents are welcome. The National Association of Com-
pass is a Constituent body of the National Parents Council (Post Primary) 
representing all parents who choose to educate their children in schools or 
colleges which promote a Protestant or a minority ethos. 
 
The PA gives input into new school policies which are constantly being up-
dated.  
  

Parents Association 
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We run a number of fundraising initiatives including an annual 
Table Quiz, sponsored walks, a second hand book and uni-
form sale and have donated funds to a number of school pro-
jects including:  Horticultural aid as part of the building works - 
plants and shrubs for the school garden, planters and bench-
es. In January this year, SPCGS won an Annual Schools Sup-

porter Package from Irish Seed Savers. 
- Refreshments for school events such as the Open Day, TY Graduation.  
- Painting/decorating and spring cleaning areas of the school which are in need 
of attention. 
 
In June every summer the Parents Association organises a sec-
ond-hand school book and uniform sale. Students can sell on 
their used books to younger students - good for recycling and 
raising fund for the school as well as for students who sell their 
books. With support from the school, we were able to implement 
public health guidelines and ran a successful sale last year. 
 
We would like to welcome any new students and parents to St Patrick’s Cathe-
dral Grammar School. Aside from helping out, the PA gives parents an oppor-
tunity to have an input into aspects of how the school is run and to share ideas 
and suggestions with regard to school policy and other aspects of the manage-
ment of the school.  Finally, aside from all of the above, being a member of the 
PA also provides parents with welcome opportunities to meet other parents from 
the school and provides an opportunity to contribute positively to 
their child's educational experience in the school.  
 
 
If you would like to get involved in the Parents Association or find out more 
about what we do you can contact us on stpatrickscgspa@gmail.com. 
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The annual Carol Service and Prize Distribution took place in 

St. Patrick’s Cathedral on Wednesday 9th De-

cember 2020. Unlike previous years the entire 

student body, parents and friends couldn’t attend 

the service in person instead watching it streamed 

live on church services tv.  

Rev. David Oxley led the service in prayers, wor-

ship and blessings. Due to covid regulations, the 

full orchestra could not perform together indoors. 

Instead smaller ensembles performed the congre-

gational carols with the Clarinets & Saxophone 

Ensemble performing O Come All You Faithful, 

followed by Ding Dong Merrily on High by the 

Flute Ensemble and Hark the Herald by the trium-

phant Brass & Celli Ensemble. The Head Boy; 

Joshua Bartschi & Heard Girl; Nicole Farrell gave 

the 1st and 2nd readings.  

The School choir performed three pieces Calypso 

Carol, Carols of the Bells and the Christmas fa-

vourite O Holy Night featuring soloists Jenny 

Yusuf & Rían Middleton from form 6. Music 

teachers; Ms. Ryan, Ms. Lyons, Mr. O’ Breachain 

and Ms. Balfe all conducted various musical en-

sembles throughout the Carol Service. The String 

Ensemble closed the proceedings with a perfor-

mance of Deck the Halls and the crowd broke in-

to rapturous applause.  
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Prize List 2020 

 

Class Prizes: (€100, 60,40) 

Leaving Certificate 2019:     

First and Larminie Prize     Jessica Sweeney 

Second:     Faye Reddington 

Third:                          Julia Melut 
In the other forms there are prizes for the 1

st
 and 2

nd
 placed students and a ‘Special Prize’ awarded to those stu-

dents who made the most progress, over the course of the year, according to their teachers.  

 

Fifth Year 2019/20 (€50, 30, 20)  

First:         Eva Grgeta  

Second:        James Parminter 

Special mention:      Sadie NiCheirigh 

              

Fourth Year 2019/20       

First:         Avnie Tyagi 

Second:        Rory McElligot 

Special mention:       Adam Keery 

   

Third Year 2019/20 

First:         Mark McDonnell    

Second:        Sophia Fox 

Special mention:      Callum O’Connor 

              

2P 2019/20   

First:         Alexandra Pugna 

Second:        Bianca Akpotor 

Special mention:      Will Donovan 

     

2K 2019/20   

Joint First:        Mya Lynham 

Joint First:        Alexandra Medves 

Special mention:      Sarah Dooley 

 

 

1P Year 2019/20    

First :         Roisin Farrelly                             

Second:    `    Luca O’ShaughnessyWard 

Special mention:      Eve McElhatton 

 

1K Year 2019/20    

First :        Freya Reddington 

Second:    `    Ella Mullins   

Special mention:      Ervine Szinte 
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Special Prizes donated to the Grammar School 

 

  

Risteard  O Glaisne Memorial Prize  for L.C. Irish   Jessica Sweeney 
   
Earnest Buchanan (English Essay Form 6)    Faye Reddington 
    
Arnold L. Horner Prize (Leaving Certificate Maths.)                Jessica Sweeney 
   
Arthur Wisdom Memorial Prize: (Senior Chemistry)                Julia Melut 

Walter Scott Memorial Prize: Leaving Cert Music:   Jessica Sweeney 

O’Russ Prize for Leaving Certificate French    Julia Melut  

 

Scott Prize (Junior Cert Maths)  Rachel Akpotor 

Ovenden Bursary (Junior Cert Music)  Sofia Fox 

 

O’Russ Prize (Junior Cert French)   Mark McDonnell 

  

Risteard  O Glaisne Memorial Prize  for J.C. Irish  Sofia Fox 

    

Miss Ellis Prize (J. Certificate English)  Roisin Murphy 
 
John Lynch Memorial Prize for J.C. Art     Oda Dineen 
    
Arthur Wisdom Memorial Prize (J.C. Science)   Dylan O’Sullivan 
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Parents Association Prizes for exceptional achievement in, OR exceptional contribu-

tion to a particular subject, for students in non-examination classes. 

(€30 for seniors and €20 for juniors) 

 

Form 5 Biology Nicole May Farrell   

Form 5  Physics Josh Bartschi 

Form 5 Geography Zoe Janota 

Form 5 Music Eva Grgeta 

Senior  P.E.                                                                         Travis Yusuf 

 

Form 2 Music            

Leena May 

Form 2 Art                                                                            Mya Lynham 
Form 2 Home Economics Aoife Power          
Form 2 Business Mya Lynham 
Form 2 Classics Etienne Doyle 
Junior P.E.                                                                            Patricia Imbrisca 

 

Isaac Adenji 

Bianca Akpotor 

Rachel Akpotor 

Matthew Antochi 

Max Brady 

Lilac Carters 

Luke Collier 

David Cooney 

Patricia Imbriscia 

Ronan McElwaine 

Rian Middleton 

Angelo Morales Espana 

Tadhg Moynihan 

Ella Mullins 

Victoria Ogbata 

Emily Tobin 

David Zubarevs 

Attendance Prizes:  (Certificate)Prizes for full attendance 2019/20. 
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Junior Musician Perpetual Cup 2020: 

The Junior Musician Perpetual Cup is awarded to a student in form 4 who in addition to study-
ing Junior Certificate Music in the school has contributed to all aspects of extra-curricular per-
forming activities during years 1-3. The selected student made a valuable contribution to the 
School Choir and Chamber Choir. She has shown great leadership and commitment in her 
flawless attendance at all rehearsals. She has contributed to many solo and group performanc-
es and inspires her fellow musicians with her musicality on piano. The 2020 winner of the Jun-
ior Musician Perpetual Cup is Rosa Downey.                                                                        
  

Rosa Downey  
 
Senior Musician Perpetual Cup 2020: 
The Senior Musician Perpetual Cup is awarded to a student in the previous form 6 who in addi-
tion to studying Leaving Certificate Music in the school has contributed to all aspects of extra-
curricular performing activities at the Grammar School. This student consistently strove for ex-
cellence in every performance. She made a valuable contribution to the school orchestra and 
all choirs in the school. She showed dedication and commitment in her attendance at rehears-
als. She is a virtuosic harpist and a fabulous singer and gave many wonderful performances at 
school assemblies, services, concerts, and external competitions while inspiring those around 
her. The 2020 winner of the Senior Musician Perpetual Cup is Eleanor Fox. 
 

Eleanor Fox  
 
 
Student of the Year 2017-18 (Trophy) 

This award is given to the student in the previous year’s form six who contributed to every ar-
ea of school life – academic, musical & pastoral. This year’s winner has been described as 
wonderful singer, completely committed to the School Choirs during his time at the school. He 
was always willing to perform at the drop of a hat for all musical events including the School 
Musical, Carol services, Spring and Summer Concerts. 
He set an example to others in terms of his work ethic, his focus and commitment to his music 
and to his school work. He is a polite, helpful and respectful young man. 
The winner of the overall Grammar School Student of the Year Award for 20118-19 is: 
 

Jessica Sweeney 
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First Year 2015 
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Fourth Year 2019 
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Angel Akpotor Shawn Arshad Joshua Bartschi 

Ester Botas Mollie Bulow-McCormick 

Veeresha Bundhoo AJ (Adam) Butler Charlie Dineen 
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Nicole Farrell Breic Gleason 

Eva Grgeta Daniel Healy 

Megan Jackson Kyle Honer Zoe Janota 

Luke Donohoe 
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Sabaya Learat Craig Maguire 

Rían Middleton Sadiyah Moussa 

Abbie Murphy Oisín Mullen Sadie NíCherigh 

Karl Kennedy 
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Rachel O’Connor Alex O’Shaughnessy-Ward 

James Parminter John Roe- Dwyer 

Jennifer Yusuf Dylan Woods 

Cian Whittaker 
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CHRISTMAS BAKE OFF 

On the 21st December last year our 
school hosted our annual Christmas 
Bake Off Competition. Five people 
made it to  the final Ms. Kennington, 
Ms. McMahon, Will Donavan, Alex-
andra Medves and Aoife Power. 
The bakers were given some guide-
lines but after that we were able to 
be as creative and imaginative as 
they wanted. Due to covid the bak-
ers were not able to have a partner 
to help with baking so that added an 
extra challenge for the bakers this 
year. 

 

The Bake Off competition began and there was plenty of Christmas cheer in 
the Home Economics room. The bakers had a limited amount of time so they 
had to use their time management skills to complete their bakes in time. The 
baking continued and the creations started to take shape. The Home Econom-
ics was also visited by some teachers and students who were lured  in by the 
delicious smells and were eager to see how the bakers were doing. 

 

The bakers finished  on time—adding their final touches. Once the time was up 
all the bakes were placed together and given names. Ms. Kennington; 
“Chocolate and Mulled Wine Cake”, Ms. McMahon; “Orange and Ginger 
Cake”,Will Donavan; “Chocolate Explosion”, Alexandra Medves; “Christmas 
Lights Wonderland” and Aoife Power; “Toasting Marshmallows in the North 
Pole”. All were amazingly done and tasted great. 

The votes were submitted by teachers and all Home Economic students from 
1st -6th year. The votes were carefully counted and the winner was Ms. Ken-
nington. This was well deserved and hopefully Ms.Kennington can defend her 
title in next years Bake Off Competition. 

 

By Aoife Power 
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What is the Cathedral Cookbook? 
  

The cook book contains recipes prepared by the First to Third  year students during lock-

down. It includes a variety of sweet and savoury recipes to suit your cravings from  every-

day meals and weekend treats. We hope these photos inspire you to get in the kitchen and 

try these tasty recipes . The cookbook has been compiled and edited by the Third year 

Home  Economics class. 

 

CONTENTS PAGE   

 Sweet 

‘No ice-cream maker’ Ice cream   
Banana Crumb Cake  
Red Velvet Cupcakes  
Brownies  
Chocolate Mousse  
Victoria Sponge   
White chocolate and Raspberry Cheesecake   
Vanilla Cupcakes  
Apple Crumble 

Savoury  
 

Lasagne 
Spaghetti Bolognese  
Fish Pie   
Spicy Chicken Wraps  
Spice Bag (healthier version) 
Beef Burgers  

  



The Patrician 2020—2021 

51 

Ice-Cream  
Servings: 6  

Time: 2hrs 5mins  
Ingredients:                                                                                                             

4 free-range eggs, yolks only  
100g golden caster sugar  
1 tsp cornflour, optional  

300ml double cream  
300ml full-fat milk  

1 vanilla pod  
Equipment:  

Large bowl                                                 

Small bowl  
Electric mixer  

Medium saucepan  
Knife  
Sieve  

Wooden spoon       
             By Rachel Akpotor  

Toppings:         

Gimme Some More S’mores: Mini marshmallows/toasted marshmallow, graham cracker 

crumbles, chocolate chunks  
The Kitchen Sink: M&M’s, toasted peanuts, popcorn, pretzels and salted caramel  
German Chocolate Cake: Cocoa powder, chocolate cake pieces, toasted coconut & pe-

cans, caramel drizzle  
Cookie Monster: Chocolate chip cookie dough bits, oreo pieces, chocolate chip cookie 

pieces   
Method:  

Make sure that you have plenty of room spare in the freezer. First, separate the eggs, plac-

ing the yolks in a large bowl. (You will not need the whites for this recipe. You can use 
them to make meringues.)  

Add the sugar to the egg yolks and whisk until pale and thick.  
Add the cornflour (if using) and whisk well to incorporate into the egg yolks.  
Put the cream and milk into a medium saucepan.  

Cut the vanilla pod open lengthways and scrape out the seeds with the back of a knife, 
then add to the cream and milk.  
Heat the cream and milk until just below boiling. Slowly pour the hot cream and milk onto 

the eggs and sugar, whisking as you go.  
Sieve the custard into a clean pan, and set it over a very low heat. Stir the custard con-

stantly with a wooden spoon, paying special attention to the corners of the pan, until it is 
steaming and has thickened slightly. The custard is ready when you can draw a clear line 
through it on the back of the wooden spoon. This can take up to 10 minutes.  

Tip the custard into a large, shallow, freezer-proof container, and allow to cool to room 
temperature (you can speed this up by sitting the tub of custard in a large bowl of iced 
water).  

Once at room temperature, place a lid on the custard and chill in the fridge overnight.   
Once chilled, transfer the custard to the freezer and take it out every hour, for three 

hours, to whisk it with an electric handheld whisk. This will disperse the ice crystals and 
keep it smooth.  
Then leave the ice-cream in the freezer for a final freeze, until it is solid.  

https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/cornflour
https://www.bbc.co.uk/food/double_cream
https://www.bbc.co.uk/food/vanilla_pod
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Banana Crumb Cake 

 

Equipment: 2 Large mixing bowls, 2 butter knives, whisk, electric mixer, spatula, banana 

masher, cake tin, wire rack 

Ingredients: 

(For the crumb)                (For the cake)                  100g brown sugar 

95g All-purpose flour        250g All-purpose flour      50g granulated sugar 

100g brown sugar             1tsp baking powder         2 eggs 

1tsp ground cinnamon      ½ teaspoon baking soda  1tsp vanilla extract 

85g cold unsalted butter   ½ ground cinnamon         4 medium bananas 

                                         ½ salt                             120 ml buttermilk 

                                         115g unsalted butter       Ice cream(Opt. Garnish) 

Method: 

(Crumb topping) 

In a large mixing bowl, combine the flour, sugar and cinnamon 

Cube the butter into small pieces and use your hands to cut the butter into the mixture 

until it is crumbly 

Transfer to the fridge while you make the cake batter. 

(Cake batter) 

Preheat the oven to 180° Celsius 

In a large mixing bowl, whisk together the flour, baking powder, baking soda, cinna-

mon, and salt. Set aside. 

n a large mixing bowl using an electric mixer, cream together the butter, brown sugar, 

and granulated sugar for 2-3 minutes until well combined. 

Mix in the eggs, vanilla extract, and mashed banana, making sure to mix well after add-

ing each ingredient. 

Slowly add the dry ingredients in three additions, alternating with the buttermilk, and 

mixing each addition just until combined. 

Scoop the batter into the prepared springform pan. Remove the crumb topping from the 

refrigerator and sprinkle on top of the batter. 

Bake at 350°F for 50-60 minutes or until a toothpick inserted into the center of the cake 

comes out clean. Cover loosely with foil for the last 10-15 minutes of baking if need-

ed to prevent excess browning. 

Remove from the oven and transfer to a wire rack to cool for at least 30 minutes before 

removing from the springform pan. Allow to cool completely before serving. 

Add a scoop of ice cream and drizzle chocolate- Enjoy!  Bianca Akpotor 
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Red Velvet Cupcakes  
 

          

Serves 12 cupcakes prep time 20-25 minutes cooking time 15-18 minutes 
This recipe can be used to make a cake as well just use a cake tin 

Equipment                                             

Weighing scale, mixing bowl, electric mixer, Sieve, measuring spoons, Cling film, Muffin 
tin, 12 muffin cases, 2 small bowls, teaspoon, fork, measuring jug, ice cream scoop/2 

spoons, skewer, wire rack, piping bag fitted with nozzle, sharp knife, chopping board   
Ingredients   
Cream cheese frosting   

50g butter softened   
125g cream cheese   

300g icing sugar   
1 teaspoon of vanilla extract   

Cupcakes   

30g cocoa powder   
2 tablespoon of red 
food colouring       

1 teaspoon of vanilla extract   
110g butter softened   

170g caster sugar   
2 eggs   
240ml buttermilk   

250g plain flour           
1 teaspoon bicarbonate of soda   

Method   

Cream cheese frosting   
Place the butter and cream cheese in a mixing bowl and beat them until smooth using an 

electric mixer   
Sieve the icing sugar into the mixing bowl and beat well   
Add the vanilla extract. Beat until smooth   

Cover the frosting in cling film. Leave it in the fridge to allow it to chill  
Cupcakes   

Pre heat the oven to 180 degrees/gas mark 4. line the muffin tin with muffin cases   
Sieve the cocoa powder into a small bowl. Add the food colouring and vanilla extract and 
mix well with a teaspoon to form a paste   

Put the butter and sugar into a large mixing bowl and use an electric mixer to beat them 
together for 4-5 minutes until light and creamy   
Beat the eggs in a small bowl with a fork. Add the eggs to the butter and sugar and beat 

for 1 minute   
Add the cocoa mixture to the bowl and continue to mix for another minute   

Slowly pour in the buttermilk, beating continuously   
Sieve the flour and baking soda into the mixture and mix to form a batter  
 Using an ice cream scoop or 2 spoons, fill each cupcake case with the mixture until ¾ 

full bake for about 15 minutes, or until an inserted skewer comes out clean   
Remove the cupcakes from the oven and put them on a wire rack to cool completely   

Assembly   
Put the icing into a piping bag fitted with your chosen nozzle. Once the cupcakes are 
completely cool, swirl on the icing by starting on the outside of the cupcake 

and continuing to the centre.    

     Peter Reid     Michael Fallon Murray 
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Brownies  
 

 
Servings: 16 brownies  

Time: 50 minutes  
Equiment:                                                                                         

Square cake tin  

2 small bowls  
Small pot  

Knife  
Electric mixer  
Spatula  

Sieve  
Big bowl  

Hot stand  
  
Ingredients:      

                                                              
175g unsalted butter        
3 medium 

eggs                                          
250g caster sugar  

75g plain flour  
175g dark chocolate  
40g cocoa powder  

50g chopped walnuts (optional)  
30g white chocolate chips/chunks (optional)  

30g milk chocolate chips/chunks (optional)  
  
Method:  

Preheat oven to 180 ⁰C, gas mark 4. Grease and line the base and sides of a 20 cm 

square cake tin with baking parchment.  
Melt the chocolate and butter in a bowl over a pan of simmering water. Cool slight-

ly.  
Whisk the eggs and sugar until thick and creamy, pour over the chocolate mixture 
and fold in.  

Sift in the flour and cocoa and fold in the nuts. Pour into the prepared tin, making 
sure it goes right into the corners and bake for 25-30 minutes. The top should be 
crusty with a slight wobble underneath.  

Cool completely in the tin (can refrigerate overnight which aids cutting) and then cut 
into squares or triangles.  

 
Garnish: sliced strawberries, vanilla ice cream, melted chocolate  
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Chocolate Mouse  
 
EQUIPMENT:  

1 large bowl   

2 medium bowls   
1 wooden spoon   
1 rubber spatula  

4 small glasses/pots      
INGREDIENTS   

3 medium eggs   
125g dark chocolate , 70% cocoa  
10g unsalted butter  

125 ml cream , full fat  
35 g caster sugar    

DECORATIONS:  
More whipped cream/Chocolate shavings   

By Joanna Yusuf  

 

INSTRUCTIONS  
Separate eggs and yolks while eggs are cold. Place whites in a large bowl and yolks in 
a small bowl. Leave whites while you prepare other ingredients (room temperature). 

(Note 4)  
Yolks: Whisk yolks.  
Melt chocolate & butter: Break up chocolate and place it and the butter in a bowl. 

Melt in the microwave in 30 second bursts, stirring in between, until smooth. Set 
aside to cool, proceed to other steps.  Whip cream: Beat cream until stiff peaks form 

(see video). https://youtu.be/YO74CgACqEY    
In a separate bowl whip egg whites: Add sugar. Beat whites until firm peaks 
form FOLDING:  

Fold egg yolks into cream using a rubber spatula - 8 folds max. Streaks are ok.  
Check Chocolate Temp: Touch the chocolate. Should still be runny but only luke-

warm. If too thick, microwave 2 x 3 seconds until runny.  
Pour chocolate into cream yolk mixture. Fold through - 8 folds max. Streaks ok.  
Add 1/4 of beaten egg whites into chocolate mixture. Fold through until incorporated 

- "smear" the spatula across surface to blend white lumps in - aim for 10 folds.   
Pour chocolate mixture into egg whites. Fold through until incorporated and no more 
white lumps remain - aim for 12 folds max.  

Divide mixture between 4 small glasses or pots. Refrigerate for at least 5 hours, pref-
erably overnight.  

To serve, garnish with cream and chocolate shavings. Raspberries and a tiny sprig of 
mint for colour would also be lovely!  

       Joanna Yusuf 

Tara Byrne Rosa Downey  

https://youtu.be/YO74CgACqEY
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Victoria Sponge Cake  
 

Equipment Needed:  

A tablespoon  

1 large mixing bowl  
1 electric hand mixer or wooden spoon  

2 sandwich tins, approximately 8 inches  

1 butter knife  

1 plate  
 
 
 
Method   

1. Preheat the oven to 180C/160C Fan/Gas 4. Grease and line two 20cm/8in sandwich 

tins. Use a piece of baking paper to rub a little butter around the inside of the tins until 

the sides and base are lightly coated, then line the bottom with a circle of baking paper.  

2. Break the eggs into a large mixing bowl, then add the sugar, flour, baking powder and 

butter. Mix together until well combined with an electric hand mixer (you can also use a 

wooden spoon), but be careful not to over mix. Put a damp cloth under your bowl when 

you’re mixing to stop it moving around. The finished mixture should fall off a spoon.   

3. Divide the mixture evenly between the tins: this doesn’t need to be exact, but you can 

weigh the filled tins if you want to check. Use a spatula to remove all of the mixture from 

the bowl and gently smooth the surface of the cakes.  

4. Bake the cakes on the middle shelf of the oven for 25 minutes. Check them after 20 

minutes. The cakes are done when they’re golden-brown and coming away from the edge 

of the tins. Press them gently to check – they should be springy to the touch. Set aside to 

cool in their tins for 5 minutes. Run a palette or rounded butter knife around the inside 

edge of the tins and carefully turn the cakes out onto a cooling rack.  

5. To assemble the cake, place one cake upside down onto a plate and spread it with 

plenty of jam. If you want to, you can spread over whipped cream too. Top with the sec-

ond cake, top-side up. Sprinkle over the caster sugar.  

  

Ingredients :  

4 medium eggs 

225g of caster sugar  

225g of self-raising flour 

2 tsp of baking powder 

225g butter at room tempera-
ture 

To serve 

Strawberry jam 
Whipped double cream 

Oisín Stokes 
Saoirse Reardon  
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White chocolate and raspberry cheesecake 
 
 

Equipment needed  
20cm springform tin, weighing scales, Freezer bag, rolling pin, saucepan, wooden spoon, 

glass, colander, kettle, electric mixer, spatula grater, a bowl and 2 mixing 
bowl                                              
Ingredients  
For The Base  

100g butter plus 1 teaspoon for greasing, 250g digestive biscuits  

For The Filling  
250g fresh raspberries, 300g white chocolate, 300ml cream, 400g cream cheese, 40g 
caster sugar  

To decorate  
50g white chocolate, mint leaves  

Method  
Base  

Lightly grease the base of a springform tin with butter  
Crush the digestive biscuits in a freezer bag with a rolling pin  
 Melt the butter in a saucepan over medium heat, stir the crushed biscuits into the 

melted butter and mix well  
Tip the mixture into the base of the greased springform tin. Press the mixture into the 

corners using the base of a glass, Place in the fridge to chill  
 

Filling  
1 Wash the raspberries in a colander  

2 Pour a little hot water into a saucepan and place it over a medium heat. Break up the 
white chocolate and put it into the bowl. Place the bowl over the saucepan of simmering 

water, allow the chocolate to melt.  
3Pour the cream into the mixing bowl and whisk, using an electric whisk until stiff 
(when you tilt the bowl the cream should not move)   

4 In a large mixing bowl, beat the cream cheese and sugar until smooth using an elec-
tric mixer  
5 Slowly pour the melted chocolate into the cream cheese sugar mixture. Mix until 

smooth  
 6 Fold the whipped cream into the chocolate mixture until combined and smooth  

7 Scatter a third of the raspberries over the biscuit base. Pour half of the filling over the 
raspberries  
8 Scatter another third of the raspberries over the filling and cover with the remaining 

filling  
9 Decorate the surface with the final third of the raspberries  

 10. Using a coarse grater, grate the white chocolate on top  

Max Brady Victoria Ogbata Peter Reid 
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Vanilla Cupcakes  
 Serving: 12  

Time: 30-35 minutes  
Equipment:  

- Muffin tin                                         - Bowl  
- 12 muffin cases                                - Small bowl  
- Weighing scales                                - Fork  

- Mixing bowl                                      - 2 spoons/ ice-cream scoop  
- Electric mixer                                   - Wire rack  

- Sieve                                                - Piping bag fitted with nozzle  
- Measuring spoons  
Ingredients:  

Cupcakes:                                            Vanilla Buttercream:  
- 175g butter, softened                        - 175g butter, softened  

- 175g caster sugar                             - 350g icing sugar  
- 175g self-raising flour                        - 1-2 tablespoons milk  
- ½ teaspoon baking powder                 - ½ teaspoon vanilla extract  

- 3 eggs  
- 1 teaspoon vanilla extract  

- 1-3 tablespoons milk  
Method:  
Cupcakes:  
1. Preheat the oven to 200 °C/ gas mark 6. Place 12 muffin cases in a muffin tin.  
2. Place the butter and sugar in a mixing bowl and cream until light and fluffy using 

an electric mixer.  
3. Sieve the flour and baking powder onto a separate bowl.  
4. Beat the eggs and vanilla extract in a small bowl with a fork.  

5. Add a little of the egg into the butter and sugar. Mix well with the electric mixer.  
6. Add a few spoons of sieved flour and mix well.  
7. Continue until all the eggs and flour are incorporated. (If mixture is too thick, add a 

little milk to reach dropping consistency).  
8. Using an ice-cream scooper or two spoons, fill each case with the mixture until 

¾ full.  
9. Bake for 15–20 minutes or until the cupcakes are well-risen and golden brown.  

Vanilla Buttercream:  
10. Meanwhile, place the butter in a mixing bowl and beat it with an electric whisk un-
til soft.  

11. Sieve half the icing sugar into the butter and beat for a few minutes. Add the re-
maining icing sugar, milk and vanilla. Beat for 
a few minutes to form a light, fluffy icing.  

Assembly:  
12. Remove the cupcakes from the oven. Re-

move them from the tray and leave it to cool 
completely on a wire rack.  
13. Put the icing into a piping bag fitted with 

your chosen nozzle. Swirl the icing onto the 
cupcakes by starting on the outside of the 

cupcake and continuing into the centre.    

Derya Balkir 
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Apple Crumble 
  

                                                                                     Cooking time 30-40 minutes   

                                                                                     Serves 3-4   

  

Equipment                 Ingredients                

Chopping board                                          2 large cooking apples   

Chopping knife                                        2 tablespoons water   
Sieve                                                             25-40g sugar to taste   

Saucepan and lid                                            crumble  

Wooden spoon                                          150g plain flour           

 Peeler                                                            75g butter grated 
Mixing bowl                                               50g sugar brown or white   

Table spoon                                                1 teaspoon cinnamon (optional)   

Pot stand                                                                    
Oven proof dish   

  
  

Method                                 

Preheat oven to 180 degrees gas mark 4-5   

Crumble: Sieve in flour and rub in butter until it resembles breadcrumbs. Mix in 

sugar and spice if using   

Grease the pie dish   

Wash, peel and slice apples very thinly. Place apples into an oven proof dish with 

covering them with 3 tablespoons of water. Add 25-40g sugar to sweeten  and stir 

to coat the apples. 

Spread the crumble over the apples evenly.  

Place in your pre-heated oven and bake for 30 minutes till golden brown on top  

Serve: with crème fraiche, whipped cream or custard   

  
  
 
 

Seán Whelan            Iona Akroyd    Mohamed Huseen 
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Lasagne 
       

Ingredients :  

Bolagnase sauce: 1 onion , 6 mushrooms , 2 cloves 

of garlic , 1 red pepper, 1tablespoon olive oil , 
500glean minced beef, 500ml pasata or 1 tin 
chopped tomatoes , 2 tablespoons tomato puree , 

1teaspoon sugar , 1 teaspoon salt , 6 fresh basil 
leaves . 

Cheese sauce : 100g cheddar cheese , 50 g butter , 500g plain flour , 550ml milk 
Assembly: 9-12 lasagne sheets , 50 g cheddar cheese 
Garnish: 2-3 fresh basil leaves. 

Equipment : Grater , plate, chopping board , sharp knife , garlic press , colander , 
measuring spoons , measuring jug , frying pan , wooden spoon , Tin opener , weighing 
scale , saucepan , Hand whisk , lasagne dish 30cm x 20 cm 
 

Method : 
Bolognese Sauce: 

1) Preheat the oven to 200 degrees C/gas mark 6. Grate the cheese onto a plate using 
the coarse side of the grater. Put this aside for use later. 

2) Cut the top of the onion and divide it in half through the root. Remove the skin and 
dice very finely. Discard the root 
3) Peel and crush the garlic 

4) Wash the mushrooms in a colander . Slice them thinly . 
5) Cut the pepper in half. Remove the stalk and membrane. Chop it into small cubes. 

6) Preheat the frying pan to a high heat. Add the oil and heat it for 30 seconds. Add 
the onion and sauté for 2-3 minutes until soft. Add the garlic and sauté for 1 minute 
7) Add the mince and cook for 6-7 minutes until fully brown . 

8) Add the peppers and mushrooms and cook for 3-4 minutes until softened . 
9) Add the passata or chopped tomatoes , tomato puree , sugar and salt . Stir well . 

Bring the mixture to the boil , then reduce the heat and simmer for 10-15 minutes 
until thickened . Stir occasionally 
Cheese sauce: 

10) Melt the butter in a saucepan over a high heat. Add the flour, mix well and cook 
for 1 minute until it appears ‘sandy’ in texture. 
11) Remove the saucepan from the heat and add the milk little by little, whisking each 

time to remove any lumps. 
12) Return the saucepan to the heat and stir until it comes to the boil and thickens. 

Reduce the heat and simmer for 2 to 3 minutes. Stir in 100g of the grated cheese. 
Assembly: 
13) Wash the fresh basil leaves, roughly chop them and stir into the Bolognese sauce. 

14) Spread a layer of Bolognese sauce onto the 
base of the lasagne dish. Next, add a single layer 

of pasta sheets, followed by a layer of cheese 
sauce 
15)Repeat until all mixtures are used up. Sprinkle 

50g of the grated cheese on top. 
16) Bake for 20-25 mins until golden brown on 
top and the lasagne sheets are soft 
To serve: 

17) Garnish with fresh Basil and serve with a salad 

           Aoife Power     

Zack O’Neill 
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Spaghetti Bolognese 
 
Serves 2-3, Time: 35-40 minutes     

EQUIPMENT:  

Large saucepan/pot, Large frying pan, cutlery, plates (for serving)  

RECIPE:  

1) 450g extra lean beef mince        7) 4 rashers  
2) 1 small onion (diced)                  8) 1 red pepper (diced)  

3) 2 garlic cloves, crushed              9) 1 can of chopped tomatoes   
4) 1 beef stock cube                      10) 1 tsp of oregano  
5) 1 tsp of chili powder                 11) 1 tsp of paprika  

6) Spaghetti  

 

METHOD:  

Dice onion crush garlic and cut rashers into small strips  
In a large frying pan melt the oil and gently sauté the onions and garlic for 3-4 

minutes until nice and soft   
Now add your bacon bits and cook for 2 minutes. Followed by beef mince and cook 

for 3-4 minutes until mince is cooked through.  
Now add your tomatoes and crumble in your stock cube and spices  
Give a good mix and bring to the boil and simmer for 15-20 minutes.  

Stir through oregano to finish  
Place spaghetti in a pot of boiling water  

Serve and enjoy!!  
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Equipment                          Ingredients  

2 saucepans                                                  1 bag of fish mix  
peeler                                                            2 garlic cloves   
knife                                                              1 onion  

chopping board                                              50g butter  
fork                                                                50g flour                                           
Weighing scales                           500 ml milk                           
ovenproof dish                                                6 medium sized potatoes  
wooden spoon                                       Dill                              
potato 
masher     
                                                                                                                                 

Method  
Preheat the oven to 180 degrees celcius  

Peel the potatoes, Wash and cut into even sized chunks and put on to boil until soft. 
Peel and dice the onions and garlic  
Chop dill  

Place fish in a saucepan with the milk and dill and poach for 3-5  minutes until softer.  
In a separate saucepan melt butter and add in the garlic and onions and sautee until 

they are softened. 

Once they are softened add flour into the garlic and onions and cook until it forms a 
thick paste, cook on the heat for 2 minutes and take it off the heat.  

Drain fish and add 1/3 of the milk to the flour paste. Stir until it is absorbed then add 
another third of the milk, stir until absorbed then add remainder of the milk.  

Bring it to boil and stir until thickened, then remove from the heat.  

When potatoes are cooked mash the potato adding a knob of butter, 3 tablespoons of 
milk and season. 

Place fish into a pyrex dish, pour the sauce on top and then spread the mash over 
it. Score the mash with a fork before placing it in the oven.  

Bake for 25 minutes until the top is golden  

 

Lilas Bailey  

Fish Pie  
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Equipment list:                                                          

3 baking trays, Greaseproof paper, measuring spoons, Pastry brush, weighing scales, 

2 mixing bowls, 2 small bowls, Fork, Grater, Chopping board, Sharp knife, Sieve. 

Ingredients: 

(For the chicken)                               (For the wrap) 

2 tbsp vegetable oil                    6 baked chicken goujons 

50g plain flour                           6 lettuce leaves 

2 eggs                                        1-2 medium tomatoes 

125g breadcrumbs                     ¼ cucumber 

50g parmesan cheese                2 whole meal wraps 

4 chicken breast fillets               

 

Method: 

(Chicken goujons) 

Preheat the oven to 200° C/ gas mark 6 

Line two baking trays with greaseproof paper. Brush both trays with vegetable oil us-

ing a pastry brush. 

Place the flour in a bowl 

Crack the eggs into a separate bowl and beat with a fork 

Pour the breadcrumbs into a large mixing bowl 

Grate the parmesan cheese using the fine side of the grater and add it to the bread-

crumbs. Mix well. 

Cut the chicken into even strips 

Coat the chicken pieces in the flour, then dip them in the beaten egg and finally the 

breadcrumbs. Shake of the excess and lay the chicken goujons on the lined baking 

trays. 

Bake for 30 minutes, until golden brown and completely 

cooked through 

(The wrap) 

Lay three washed and dried lettuce leaves on each wrap. Cut 

the chicken goujons into even slices and arrange them over 

the lettuce, along with the washed and sliced tomatoes. 

Drizzle over chosen sauce 

 Roll over the wrap and most importantly, ENJOY! 

Spicy chicken wraps 
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Spice Bag  

Healthier Version 
  

INGREDIENTS                                         EQUIPMENT  
3 chicken fillets                              -2 pots                                       
1 onion                    -                                                                                 

1 chili                                             - Pastry brush  
3 large potatoes peeled                    - 2 baking trays  

3 cloves of garlic                             - 2 bowls  
1 egg   
1 red pepper                                   - 1 frying pan  

Flour              - sharp knife 
3 tsp of Chinese 5 spice                  - garlic crusher 

½ tsp of chili powder  

1 tsp onion granules   
 

  
METHOD  

Preheat your oven to 200°C. Gather all of your equipment.  

Place your potatoes in a pot of boiling water for 5-10 minutes until they are a little less 

firm.  

 Once potatoes are softened, strain them and cut them into chips.  

Place potatoes in a large mixing bowl and add 2 tbsp of oil with 1 tsp of salt 1 tsp of 5 

spice 1 tsp of onion granules and coat all the potatoes in the mix. 

Using a pastry brush, lightly oil the baking trays and place potatoes on the tray. Place 

them in oven.  

Cut chicken fillets into even sized slices.  

In a bowl, add 4 tbsp of flour followed by spices and mix together.  

In another bowl, whisk one egg and dip your chicken strips into the egg, then into the 

flour mixture to coat them. Repeat process for desired coating thickness.  

Heat a frying pan and add 2 tbsp of oil. When the oil is hot, place your chicken in the 

pan and turn until each side is golden and chicken is cooked.  

Thinly slice onion and chili, crush garlic.  

Remove chicken from the pan and sauté the onions, chili and garlic until soft.  

Once all ingredients are ready, toss them altogether to distribute spices, lightly dust with 

chili flakes.  

Serve in a bowl and enjoy  
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Burgers  
                                              Serves: 4 people  

                                                 Time: 30-35mintues  
Equipment:  

Sharp knives x2                                large mixing bowl  
Chopping Board                               Small bowl  
Fish slice/ tongs                             baking tray/frying pan                                               

Cutlery (knife, spoon and fork)              
  

Ingredients:  
500g Beef mince                                 3 tbsp sweet chili sauce  
1 Onion                                               1 tsp of paprika  

1 egg                                                  Salt and pepper to taste  
  

Method:  
Set up and gather your equipment and ingredients.  
Dice onion and crack the egg into a separate bowl.  

Place your mincemeat, egg, onion, sweet chili sauce and spices into large mixing bowl.  
Wet hands and mix together with hands.  
Make even sized burgers by dividing your mixture into even sized portions and then 

press and shape mince into flat disks.  
Place burger patties onto large plate, cover with clean film and leave in fridge for 

20 minutes to rest and to avoid the burgers falling apart while cooking.  
Cook under grill or in pan for 5-10 minutes each side (turn the burgers halfway 
through cooking).  

Once the burgers are fully cooked through (no traces of ‘pink’ from the centre of 
the burgers) assemble your burger!  

Garnish: Select from lettuce, tomato, coleslaw, cheese, tomato ketchup or mayonnaise.  
Serve: With a soft or toasted bun and chips or wedges.  
Top tip: Baste burgers in juices that come off the burgers while cooking to keep burgers 

moist and avoid them drying out.  

Jubran Mallak, Sarah Batt, Kate Crowe, Max Brady 
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