
Thankyou to The Ridgeway School and 6th Form for this 

week’s Challenge 2! 

 

La Gastronomie Challenge 

 

France is famous for its food but there are many 
amazing culinary delights from Germany and 
Spain to sink your teeth into as well. Have a go 
at some of these recipes and don't forget to 
photograph the end result! 
  
Make sure you have an adult's permission and help before you 
start. 
  
  

Easy Croque Monsieur 
Famous in cafés across France as a quick snack, here is a simple way to make 
your own. 
  

Ingredients 

• 4 slices crusty bread, thickly sliced (or any bread you have at home!) 

• 4 slices ham 

• 1/2 cup grated cheese 

• 2 tablespoons butter 

  
Place two slices of bread on a flat surface, top with ham (tucking in any stray 
bits) and cheese. Top with remaining two slices of bread. Heat a frying pan 
over medium heat and melt the butter. Fry the monsieurs for 3-4 minutes each 
side until golden brown and the cheese has melted. Transfer monsieurs to 
plates and serve immediately. 
  
Feeling fancy? Try a croque madame - add a fried or poached egg on top. 
  
  
 



German Lebkuchen 
A traditional German Christmas treat, but we think they make an excellent 
lockdown baking project! 
  
Ingredients 
  
• 100g butter 

• 250g honey 

• 120g brown sugar 

• 1 tsp cinnamon 

• 1 tsp ginger powder 

• 1/2 tsp ground cloves (or allspice) 

• 1 vanilla pod, seeds, or vanilla essence 

• 2 whole eggs 

• 2 tsp cocoa powder 

• 440g plain flour 

• 1 tsp baking powder 

  
  
In a small pot gently heat the butter, sugar and honey and stir regularly until 
the sugar has completely dissolved. 
While this is happening, mix together all the other ingredients in a big bowl. 
  

Then add the liquid honey/butter/sugar mix to this (you'll need a spoon and 
strong arms!) 
  
Now leave the dough to rest/cool down for an hour at room temperature. Pre-
heat your oven to 180 degrees. (160 if fan-assisted) 
  
After an hour, roll out the dough to about 1cm thickness and cut out 
gingerbread men or any other shapes you prefer (if the dough is too sticky, 
place it in the fridge for a few minutes to firm-up, or knead it with your hands 
and add a bit more flour). 
  
Place the cookies on a tray lined with baking paper, and bake for approx. 
10min. (they will still be slightly soft to the touch; this is what you are aiming 
for!) Once cool, feel free to ice them and add any other kinds of sweet 
decoration! 
  
  
 



Tortilla Española 
A tapas staple and a delicious lunch too!  
  
Ingredients 
  
1 large white onion, sliced 
4 tbsp olive oil 
25g butter 
400g potatoes, peeled, quartered and finely sliced 
6 garlic cloves 
8 eggs, beaten 
Any extra veg in your fridge (tomatoes or peppers for example) 
  
  
Put a large frying pan on a low heat. Cook the onion slowly in the oil and butter 
until soft but not brown – this should take about 15 mins.  
  
Add the potatoes and other vegetables to the pan, then cover and cook for a 
further 15-20 mins, stirring occasionally to make sure they fry evenly. When 
the potatoes are soft and the onion is shiny, crush 2 garlic cloves and stir in, 
followed by the beaten eggs. 
  

Put the lid back on the pan and leave the tortilla to cook gently. After 20 mins, 
the edges and base should be golden, the top set but the middle still a little 
wobbly. To turn it over, slide it onto a plate and put another plate on top, turn 
the whole thing over and slide it back into the pan to finish cooking. 
  

Once cooked, transfer to a plate and serve the tortilla warm or cold.  
 


