
















































How to make spicy chicken wings 
Ingredients: raw chicken wings, hotsauce, butter, garlic powder, blue cheese, salt, 

pepper, paprika, olive oil and celery.

Materials: Stove, frying pan, spoon, fork, chopping board.

Step 1: Preheat your stove to 175 Fahrenheit or  79 degrees  celsius. 
2. Then pat your chicken wings dry with a paper towel.
3. Next  add paprika, salt, pepper and garlic powder then rub all the seasoning on the 
chicken.
4.Cook them on a pan with a tablespoon of olive oil for 15 minutes until they are golden 
brown on each side.

Step 5: Take them off the pan and set them aside. Wipe the wings with a paper 
towel to remove excess fat and juices. 
 
Step 3: Once your wings are cooked put them on a plate and turn the stove off then 
cover your chicken in the hot sauce and rub it all in hot sauce then chop up your celery 
and get out your blue cheese and put them into a bowl  there you have a yummy hot 
spicy wings with celery and blue cheese. 



Stuffed cheese egg plant 
Ingredients: Egg plant, Mozzarella cheese,  Marinara sauce, parmesan cheese, basil, garlic,   olive oil, 
black pepper and dried oregano. 
Materials: Stove, pan, spatula, knife, chopping board, tongs, plate, teaspoon, 1/2 measuring cup and a nip 
sized measuring spoon.
Method
1.   Preheat the stove to 50 celsius no more no less or else this could lead to your food not being cooked 
correctly.  
2.   Get your chopping board and cut your Eggplant in half.
3.   Grab out your pan and put your olive oil onto the pan, put your eggplant onto it.
4.   Put your eggplant onto the stove and let it cook for 10 minutes and move it around the pan every 
few minutes.
5.   While your eggplant is cooking, grab your chopping board and start to cut your garlic into small 
pieces, put these aside.
6.    Once your eggplant has been cooking for ten minutes take it out with your tongs and put it onto a 
plate.
7.      Put 2 and a half teaspoons of marinara sauce into your eggplant as the base.  
8.     Grab out your mozzarella cheese and parmesan cheese and take a 1/2 cup of each and put it into 
your eggplant.
9.    Get your nip sized measuring spoon out and put this amount in of basil, garlic,black pepper and 
dried oregano now mix all together with a spatula.
10.   Serve with a spoon and enjoy your delicious Stuffed cheese eggplant!

























The 5/6 unit has been working on a project to reduce food waste by 
creating original recipes using commonly wasted ingredients. Students, 
in teams of 3-4, developed recipes for the St. Monica’s 5/6 unit 
cookbook, presenting them using Canva and including ingredients, 
method, equipment, and an image. Additionally, they created 
advertisements, discussed how their recipes address food waste, and 
produced budgets using prices from Woolworths online, with a total 
budget of $150 to feed the entire unit.

Roles were assigned within each group, such as recipe creation and 
advertisement/budget. To avoid duplicate recipes, each class noted their 
planned creations. At the end of the project, a gallery walk was 
organized to showcase the students' work, followed by a vote to 
determine the most creative and favored recipe. Teachers' votes, based 
on effort, accuracy, creativity, and originality, counted for 5 points each.

On June 26th, students voted on the recipe to cook during the last week 
of term. Out of 30 recipes, hotdogs won with 14 votes, followed by 
"Cains and Rains," sweet pizza, toffee apples, and tropical ice cream, 
each with 7 votes, and pepperoni pizza in third place. Therefore, in the 
final week, the 5/6 unit will cook hotdogs to conclude their OzHarvest 
project.



Sweet Tropical Ice Cream



Chicken Burgers



Bacon & Egg Burgers



Hot Dogs



Toffee Apples 



Fried Rice & Teriyaki Chicken



Smoothie Bowls



Sweet Pizzas

Pepperoni Pizza








