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Here’s what it looks like! 
 

  
Chicken & Vegetable Noodle Bowl  Rhubarb Tart with Orange cream 

 

Safety Tips 
This week’s recipes (again) involve a lot of cutting, peeling and chopping.  The Kitchen Garden 

Foundation have some good knife skills videos.  Click on the images below to review your knife skills 

before you start.    

 
 

Setting up your chopping board 

 
 

The bridge 

 

  

https://vimeo.com/407468994/d89c5c80b2
https://vimeo.com/407468994/d89c5c80b2
https://vimeo.com/407468994/d89c5c80b2
https://vimeo.com/407477492/c048d04169
https://vimeo.com/407477492/c048d04169
https://vimeo.com/407477492/c048d04169


 

 

Chicken & Vegetable Noodle Bowl  Instructions 
 

Utensils Get your utensils out.   You will also need a 
kettle, large bowl, colander and measuring 
cups and spoons.  
 
 

 

Ingredients  Get all the ingredients out first and put 
them on the kitchen bench.  
 
The ingredients should look something like 
the picture to the right.  
  

Preparation Follow the recipe to get all the ingredients 
chopped up and ready.   
 
It should look like this once it’s all ready to 
cook the chicken and put the bowls 
together or you can put it on a large 
platter and people can help themselves.! 

 

 

   

Cooking Cook your chicken in a frying pan or I like 
to cook it on the BBQ. 
 

   

Serving and 
Cleaning up 

Assemble it together and pour the dressing 
over it. It’ll look something like this. 
 
Remember to clean up all of your dishes 
and keep the kitchen clean. 

 
 

  



 

 

Rhubarb Tart with Orange cream  Instructions 
 

Utensils Get your utensils out.    
 
 

 

Ingredients  Get all the ingredients out first and put 
them on the kitchen bench.  
 
The ingredients should look something 
like the picture to the right.  
  

Preparation Follow the recipe to get prepare the 
rhubarb ready to place on your pan.   
 
Lay the pastry over the rhubarb mixture. 
And bake in the oven for 15 minutes or 
till the pastry is golden brown. 

 

 

 

Serving and 
Cleaning up 

Serve it with orange zested thickened 
cream. 
 
Remember to clean up all of your dishes 
and keep the kitchen clean. 

 
 

Share your suggestions 
Please add photos of your cooking and share some suggestions of recipes for the coming weeks.  

 


