transition year culinarY ASSESSMENT

Some suitable foods for a buffet party:

1. Feta dip,

2. Tuna tartare on potato chips,

3. Crostini with wild mushrooms,

4. Devils on horseback,

5. Goat cheese and sun-dried tomato crustini,
6. Caramelised peach and Brie quesadilla with honey,

7. Coronation chicken scones.

These are just a few quick and easy suitable dishes for a buffet.

My chosen dish and why:
My chosen dish is Coronation Chicken Scones.

I chose this dish because I love scones and I thought scones were in the sweet dish variety however since there is the added chicken strips, spices and veg it makes this dish a suitable starter dish.
Ingredients:
For the scones

· 225g self-raising flour, plus extra for dusting

· 1 tsp baking powder



· 140g cold butter, chopped into small pieces



· 150ml milk



· 1 tbsp nigella seeds

· 1 egg, beaten


For the filling

· 3 cooked chicken breasts, finely chopped or shredded

· 100g mango chutney

· 2 tsp mild curry powder

· 150g pot natural yogurt

· 75g mayonnaise

· small bunch coriander, chopped

· small bunch mint, chopped


· juice ½ lemon



· ½ cucumber, peeled into ribbons

· 1 small red onion, thinly sliced

Method for making the dish:
1. First, make the scones. Line a baking tray with baking parchment and heat oven to 220C/200C fan/ gas 7. Put the flour and baking powder in a large bowl, add 1 /4 tsp salt and mix well. Tip in the butter and rub into the flour with your fingertips until the mixture resembles fine breadcrumbs. Add the milk and nigella seeds, and use a cutlery knife to mix the ingredients together until they clump into a soft dough.

2. Tip onto your work surface and knead briefly to incorporate any crumbs. Flour the surface well and roll the dough out to a thickness of about 1.5cm. Use a 7cm biscuit cutter to stamp out 12 circles – you may need to combine the scraps back together and re-roll to make all 12. Arrange over the baking trays, brush the tops with a little beaten egg and bake for 10-12 minutes or until golden brown. Set aside to cool while you prepare the filling.

3. Mix the chicken, chutney, curry powder, yogurt, mayo, herbs, lemon juice and some seasoning in a bowl. Chill until you’re ready to assemble.

4. To serve, split the scones and make sandwiches with the coronation chicken, cucumber and red onion. Fix the scones together with a skewer, if you like.

Source of recipe:
Good Food Media Source of the Year,
