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Spring is a great time to get out for a walk while the weather
has been so nice. This week have a look around for some
flowers that are usually everywhere, so whether you are
lucky enough to live near parks and woodlands or maybe in
your garden or a short walk round where you live look out
for Dandelions. 
 
Why don't you try to make your own Dandelion honey!!

 
 
 
 

Going for a Daily Walk



100-200 Dandelions heads (must be picked when they are open,
best picked in the afternoon when the sunds been shining on
them)
Soak Petals 5-15 mins to nake sure there are no bugs in them
Boil petals in 1 litre water with 3 slices of lemon and 1 tbsp
vanilla essence for 5 mins, then reduce to a simmer for 10 mins
Leave in that water for 6 hours or overnight
Strain in a clean tea towel or cloth so you have just the water 
Put the water in a pan and gradually add a bit of sugar at a time
(750g in total) until all dissolved and simemr for 40 mins. 
Turn off the heat and stir for 5 mins, then warm up the jars (old
jam jars etc) and then pour in the dandelion honey...ENJOY!!

 

 
 
 
Its a long process but totally worth it..

 
 
 
 
 

Dandelion Honey 







CHEF 
OF THE WEEK

Competition
Every week there will be a competition on

who the chef of the week is. 
All you need to do is send me pictures of
your dishes that you have made for your
food work or things that you have made

for your family. 

The winner each week will
receive a prize that will be

dropped off to them. 

Good Luck!


