
Recipes for Success
A recipe book created by students from Chobham Academy 

and older residents from the local area of  
Stratford, East London



Introduction
Over three months in 2014 we, a group of Year 9 pupils from Chobham Academy 
and local residents aged 55+ have been working together in the school workshop 
and kitchen with artists from Magic Me. We created recipes, art sculptures and 
shared memories and local knowledge. 

The result is this recipe book you see before your eyes… Recipes for Success. 

Chobham Manor LLP, a partnership between L&Q and Taylor Wimpey, are 
proud sponsors of Recipes for Success. Chobham Manor will be the first new 
neighbourhood on Queen Elizabeth Olympic Park, delivering up to 850 new 
homes. The funding for this project is part of a programme of community 
commitments of the Chobham Manor partnership. 

Recipes for Success is a truly inspiring project which responds to the needs of the 
community by embracing diversity and change within Newham. Older Newham 
residents, who have seen the area change first hand, have been invited to share 
recipes and create beautiful artwork with students at Chobham Academy, many 
of whom are new to the area.  As well as breaking down geographical boundaries, 
this project connects generations, enabling new friendships to be fostered through 
sharing recipes and developing shared experiences. It is through these experiences 
a greater sense of place and cultural history of the area can be developed while also 
understanding and appreciating the rich diversity of people within Newham.  



Magic Me group poem

immer, sieve, soya
nderstand, under-cooked, utensils 
hanges, children, caster sugar 
njoy, ethics, energy
tirring, sibling, sausage
oul, sage, suggest

ortunate, fork, fried
il, boiling, oats, 
ipen, rumble, roast

espect, remember, roots
lderly, education, expectation 
runch, cook, comfort
ngredients, ice, interest
rogress, porridge, plate
nthusiasm, effort, egg
afe, sizzling, satisfaction 
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‘Breakfast’

Ingredients 

Pancakes

2 eggs

100g plain flour

300ml milk

A pinch of salt

Honey or syrup as a side

Plantain & Eggs 

1 tbsp of vegetable oil

2 plantains

2 eggs

Method 

Pancakes
1.   Whisk the flour, salt, eggs and 50ml milk together in a bowl until 

mixture is in a thick batter.
2.  Then whilst continuously whisking gradually pour the rest of the 

milk into the batter.
3.  Heat some oil in a frying pan.
4.  Once the oil is hot ladle some mixture into the pan, creating a 

thin, even layer. 
5.   Leave for about 30 seconds until the side on the pan turns 

golden, and then flip the pancake over to cook the other side. 
6.  Serve with honey or syrup.

Plantain & Eggs 
1.  Peel and slice the plantain. 
2.  Heat a small amount of oil in a frying pan. 
3.  Fry the plantain. 
4.  In a separate frying pan fry two eggs in oil.
5.  Once the plantain is cooked place the fried eggs on top and 

season with salt and pepper. 

Serving suggestion: For a really outstanding breakfast, serve with 
freshly squeezed orange juice, seasonal fruit and porridge

Mary, FT, Mavish and Olive
A delicious breakfast with plantain & fried eggs, pancakes, porridge & fruit, soda 
bread toast & a glass of orange juice.



‘Around the World’
Mohammed H, Mohammed M, Marion and Sarah
Mauritian, Somali and Bengali style chicken baguettes

Ingredients

Sarah came to London from 
Mauritius, an island between 
India and Africa. Her flavours 
reflect the South Indian heritage 
of many Mauritians. 

Mohammed H’s family are from 
Somalia. Xawaash is a typical 
Somali spice mix.

Mohammed Meah is from 
Bangladesh, for a really authentic 
flavour fry in mustard oil.

1 thumb sized piece of fresh 
ginger, finely chopped

2 cloves of garlic, finely chopped

½ tsp red chilli powder

3 tbsp coriander seed, 1 tsp 
cumin seed, 2 tsp fennel seed,  
2 cloves all roasted and ground

4 curry leaves 

A dash of coconut milk

½ a cup of cumin seed

½ a cup of coriander seed

2 tbsp black peppercorns

1 tbsp cinnamon bark

1 tbsp cardamon pods

1 tsp cloves

Roast, cool and grind the above 
then add 2 Tbsp of turmeric 
powder

Fry the following for 2 minutes:

2 bay leaves

5 cardamon pods

2 pieces of cinnamon stick

Then add:

2 tsp coriander powder

2 tsp cumin powder

½ tsp chilli powder

½ tsp paprika

½ tsp turmeric

Method for all 3 versions

1. Fry one chopped onion in oil.
2. Add your chosen spices and fry for 4 minutes.
3. Add strips of fresh chicken.
4. Fry until cooked through.
5. Serve in a baguette with fresh coriander and chilli garnish.



Ingredients 

Stuffed peppers 

4 peppers (one of each colour)

8 new potatoes

2 table spoons of breadcrumbs

1 tin of tuna

4 anchovies

Two handfuls of grated cheddar 
cheese

Dried tomatoes

Cumin (spice to taste)

Coriander (spice to taste)

Parsley (spice to taste)

Salt and pepper

Olive oil 

Method 

1. Preheat oven at 160 C°.
2. Boil potatoes and mash.
3.  Add salt, tuna, anchovies, dried tomatoes, salt and pepper, a little 

cumin, coriander and parsley (spice to taste) and mix together.
4. Cut the hats off each pepper and empty.
5.  Put some breadcrumbs into the bottom of each pepper.
6. Add the mixture/ stuffing.
7. Sprinkle some cheese on top and put the pepper’s hats back on.
8.  Using a brush, paint olive oil on the surface of each pepper.
9. Place peppers into the oven for 20 minutes.

Serving suggestion; for a real feast serve with boiled rice, baked 
plantain, fried chicken, cooked carrot and sliced beetroot!

‘Seasons’
Pauline, Enoch, Zoulfa and Agnes
Chicken legs, with rice, vegetables and stuffed peppers. 



Nasreen’s Plain Chapatis

Ingredients 

2 cups of wheat flour 

1 cup of warm water

Method 

1.  Mix the flour and water together to make a dough (mix using 
hands until the dough is completely smooth).

2.  Leave the dough to rest for 30 minutes
3.  Make small round balls and use extra flour to stop the dough 

from sticking 
4.   Using a rolling pin, flatten the dough into a circle shape (more or 

less 8 inches diameter) 
5.  Heat up a non-stick pan onto the stove
6.  When hot, place the flattened dough onto the pan
7.  When one side is nearly dry, flip the dough onto the other side
8.   When you feel that this side is starting to bubble, place the 

chapatti onto a grill pan with a handle.
9.   Make sure the bubble side is facing upwards and place the grill 

pan on top of a flame.
10.  Allow the chapati to rise and puff like a balloon

‘My mother wasn’t well and my sister had got married and left home, I was still 
really young but someone had to make the chapatis and I thought, alright, I’ll try 
that. I made chapati dough, rolled it out into round balls and flattened them. It was 
hard for me but still I tried and I made 10 very small chapatis. 

My brother in law came and saw me cooking, he saw my chapatis weren’t made 
the right way and he laughed at me. So I told him, “It’s your fault – you took my 
sister away, that’s why!”

This is a long running family joke; when he comes to visit, my brother in law 
always asks me to make him a chapati and we laugh.’



‘Fruity Confectionary’

Ingredients 

Multi-coloured meringues

1 egg white

300ml icing sugar

Various berries for the top of  
the meringue

Food coloring of your choice

Caramel filling

150g brown sugar

150g butter

1 can of condensed milk

Lemon filling

¼ pint double cream 

1 can condensed milk

2 lemons

Method 

Multi-coloured meringues
1.  Lightly whisk the egg.
2. Slowly mix in the icing sugar and make into a dough, add coloring.
3. Roll the dough into a ball.
4. Place in the microwave for 30 seconds.
5.  Allow meringues to cool and then decorate with caramel and 

lemon fillings and fruit.

Caramel filling
1.  Put the condensed milk, sugar and butter into a large saucepan 

and place on the heat.
2. Stir until everything has melted.
3.  Keep stirring and when the caramel comes to the boil stir for 

another minute or two until the mixture thickens. 

Lemon filling
1.  Mix together cream, condensed milk and zest of the lemons.
2.  Slowly beat in the juice from the two lemons. 

Pearl, Nasreen, Abida and Judith
Multi-coloured meringues with caramel, lemon and fruity fillings



‘When we were younger my sister and I used to
be competitive at cooking. We used to always argue
about who was better. One day was our little sister’s 
birthday and we decided to make a cake. Whilst we 
were making the cake we forgot to put in the baking 
powder. We didn’t notice until we took it out of the 
oven and started asking “why isn’t it rising?” And 
then we had to eat flat cake!’

Mohammed M

Abida
‘It was the Easter holidays in the very first place I lived.  
We were playing outside in the front and some ladies 
went past (they were going shopping). Our kitchen
door and front door were open and the smell of pillau
rice and lamb curry cooking came out. The ladies liked
the smell. I told my parents and asked if we could
give them some. We dropped the rice and curry off
at their house and then, a couple of days later, they
brought us Easter eggs and £10 each!!’



‘Butterfly Nature’ 

Method

Butterfly Cheese Scones (8) 
1. Heat the oven – 230°C/Gas Mark 7’.
2. Put flour, baking powder and mustard powder in a bowl. 
3.  Cut butter/margarine into small pieces, and using finger tips mix 

into flour until like breadcrumbs.
4. Add the cheese (keep a little back to use at the end) and mix in.
5. Gradually add in the milk and mix into a ball.
6.  Put dough on work surface and roll out until it is about the fattest 

part of the hand (don’t roll it out to thin).
7.  Cut out butterfly shapes using a cutter. Re-roll left over dough 

and repeat.
8.  Place scones onto a baking tray and sprinkle with remaining 

cheese.
9. Bake in oven for about 10/15 minutes.
10. Put on a wire rack to cool off. 

Ingredients 

Butterfly Cheese Scones (8)

225g (8oz) self Raising Flour

5ml (1 level tsp) baking 
powder

5ml (1 level tsp) mustard 
powder

25g (1oz) butter or margarine

125g (4oz) cheddar cheese 
(grated)

150ml (¼ pint) milk

Pat, Jessica, Sylvia and Mohammed I
Butterfly cheese scones



‘Party’

Ingredients 

Vegetable crisps

5 carrots

4 potatoes

Vegetable oil

Salt

Prawn skewers

200g prawns

1 beaten egg

Two handfuls of breadcrumbs 

Salt & pepper

Oil

Method

Vegetable crisps
1. Cut the carrots and potatoes into very thin slices.
2. Heat up vegetable oil in a large frying pan (about 2cm in depth).
3.  Once oil is hot place vegetables into the pan, making sure they 

do not stick together.
4.  After about 4/5 minutes, drain the oil from the vegetables and 

leave to cool. Season with salt. 

Prawn Skewers 
1.  Put the beaten egg and the breadcrumbs on to separate dishes, 

season the breadcrumbs with salt and pepper.
2. Coat the prawns firstly in the egg and then in the breadcrumbs.
3. Slot the prawns onto the skewers.
4.  Heat some oil in a pan, place the skewers into the oil turning 

them so that they brown nicely.

Serving suggestion: For a fresh and healthy addition for your guests, 
serve the prawn skewers with a freshly mixed salad. Try making fruit 
kebabs too, using a wooden skewer to present freshly sliced fruits.

Maxine, Zakira, Anisha and Georgina
A variety of party treats – vegetable crisps, prawn skewers



Olive

‘Well if you’re talking about food, my father was a 
master cook! Of course all our food was homemade. 
I suppose I learnt to cook quite early, we always 
watched him, there were 7 of us you know. He used 
to make a lovely meat pie, with meat and veg-nice hot 
gravy and what was left we always had on Monday. 

I look back and think I had a very happy childhood in 
the country, we had field’s right opposite – we could 
roam all over.

We grew our own food, kept chickens so we always 
had eggs. We had apple trees and a gooseberry 
bush and made blackberry and apple tart. Everything 
was homemade, all the cakes were. I used to long 
for a shop bought cake – especially one with icing 
on. We never got any, my mother couldn’t afford it 
with 7 children. No when I look back it was all about 
the vegetables.’



This recipe book was created by… 
Agnes Craig, Anisha Tafadar, Abida Islam, Enoch Denkyirah, Fehintoluwa (FT) 
Bamgbade, Georgina Leadehan, Jessica Wilby, Judith Richards, Mary Bryne, 
Mohammed Husnain, Mavish Husnain, Mohammed Ibrahim, Maxine Kvey,  
Marian Lancaster, Mohammed Meah, Nasreen Malik, Olive Moffatt, Pat Martin, 
Pauline Lees, Pearl Chapman, Sarah Salem, Sylvia Jolaoso, Zakira Webb-Martin

With support from…
Magic Me artists Polly Beestone and Helena Roden 

Ellie Watmough and Holly Stratton at Magic Me

Project volunteer Marine Begault and Zoulfa Boussora as support worker

John Pope, Rosie Hardie, Andrew Wood and Elizabeth Stanley at  
Chobham Academy

Belinda Moreau-Jones at L&Q/ Chobham Manor LLP

Sian Rance at D.R. ink

Photographer Helen Jermyn



Project Partners
Magic Me is an arts charity that brings the generations together to build a stronger, safer community. 

Our projects often link unlikely partners. Young people aged 8+ and adults aged 55+ team up through 

shared, creative activity. Intergenerational groups meet on a weekly basis in schools, museums, older 

peoples clubs, care homes, community and cultural organisations. Projects are led by our team of 

freelance creative artists. They design activities to stimulate conversation and an exchange of ideas. 

www.magicme.co.uk 

The London Legacy Development Corporation and Chobham Manor LLP, a joint venture between 

leading national home builder Taylor Wimpey and housing association L&Q, are creating the first new 

neighbourhood on Queen Elizabeth Olympic Park, Chobham Manor, delivering up to 850 new homes. 

Residents of the Park will be able to enjoy the beautiful parklands and waterways, world-famous 

sporting venues, arts and events and spectacular views from the ArcelorMittal Orbit. As a new heart for 

east London, the Park will also provide new jobs and a cultural and education quarter.  

www.chobhammanorprogress.co.uk 

Chobham Academy is a new Independent Academy for students aged 3-18 years, opened in 

September 2013.   It is a place where learning comes first, aspirations are high and achievement is 

celebrated.  The Academy will build on the track record of the Harris Federation, who has a way of 

running schools that is proven, trusted and very popular with parents.  East Village is London’s newest 

neighbourhood and Chobham Academy, situated within East Village, is grounded in the best traditions 

of hard work, good manners, smart uniform and academic achievement.  Every possible preparation has 

been put in place to ensure that the Academy turns out happy, well-educated young men and women 

with the ability and will to succeed. www.chobhamacademy.org.uk 

We are grateful to Chandos East for hosting some creative sessions and helping to recruit participants 

for the project. 
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