
KS1  KS2  Hob  Oven  Can be cooked    

 at home 

  

 

Dudley Cooking in the Curriculum Programme 

 

INGREDIENTS 

 

 One tin of 

baked beans 

 

 3 slices of 

bread 

 

 200g grated 

cheese 

 

 2 teaspoons 

mixed herbs 

 

 1 x onion, 

finely chopped 

 

 1 x egg 

 Vegetable oil  

 

 

 

EQUIPMENT 

 

 Weighing scales 

 Measuring spoons 

 Saucepan 

 Grater 

 Chopping boards 

 Sharp knives 

 Tin opener 

 Potato masher 

 Spoon 

 Large mixing bowls 

 Loaf tin 

 

 

 

 

 

 

 

 

 

Baked Bean Loaf 
(Serves 6 - 8) 

Preparation time = 40 mins 

Cooking time = 1 hour 

 

 

 

Method 

1. Preheat oven to gas mark 4 / 180°C 

2. Lightly toast the bread 

3. Tear the bread into pieces and place in a freezer bag. Cover the bag with a 

tea-towel and roll/bash with a rolling pin to form breadcrumbs 

4. Mash the baked beans with the breadcrumbs and leave to stand for 10 

minutes 

5. Dice the onion into small pieces 

6. Fry the onion in a small amount of oil, until transparent  

7. Take onions off heat and allow to cool slightly 

8. Grate the cheese and add to the baked beans along with the egg, onions 

and herbs.  

9. Mix until stiff. If consistency is sloppy add some more breadcrumbs. 

10. Pack into a loaf tin lined with non-stick baking paper. 

11. Bake on top shelf of oven for about one hour. When cooked loaf should be 

brown and quite firm. 

12. Leave to fully cool before removing from tin, otherwise loaf will have a 

sloppy texture. 

 

 

 

 

 

 

 

 

 

 

 



KS1  KS2  Hob  Oven  Can be cooked    

 at home 

  

 

Dudley Cooking in the Curriculum Programme 

 

Suggestions: 

 This recipe is best undertaken with children working in groups of approx 6 – 8. 

 If time or facilities are limited fry off the onions and toast the bread before the 

session starts. Pupils can then prepare and combine the ingredients within 

the classroom with no need to access cooking facilities.  

 Set up workstations with all the necessary ingredients and equipment laid 

out. 

 Pupils can either work together to make 1 large loaf, which can be later 

divided up between them or they can prepare their own mini loaves using 

small tin foil containers, which can then be cooked at home if necessary.  

 The loaf needs time to solidify, so allow it plenty of time to cool before 

removing from the tim and slicing  

 LABEL FOR COOKED LOAF:       LABEL FOR UNCOOKED LOAF: 

 

 

 

Facilitator Notes 

 

 

 

 

 

 
 

 

 

 

 

Skills: 

Weighing/measuring  

Toasting  

Chopping 

Grating 

Frying 

Opening a tin 

Mixing 

Breaking an egg 

 

Special Dietary 

Requirements:  

Gluten/wheat allergy  -

use gluten free bread 

Egg allergy - not suitable 

for egg allergy sufferers  

Milk allergy - not 

suitable for milk allergy 

sufferers  

Risk Assessment 

points to consider: 

Use of grater  

Use of sharp knives  

Use of hob 

Use of oven  

 

 

Containers: 

Once cooled, the loaf 

can be sliced up and 

wrapped in tin foil and 

labelled  

Alternatively each pupil 

can make their own 

individual loaf in a small 

tin foil container. Each 

recipe would make 

enough for 3 tin foil 

containers. 

Storage / Reheating: 

The loaf can be eaten 

hot or cold. 

 

It can be warmed in the 

microwave or in the 

oven. 

 

 
 

 

 

Key Messages: 

Discuss how the 

ingredients fit into the 

Eatwell plate 

Discuss what foods 

could be served with it 

to make it a balanced 

meal 

Discuss how the loaf can 

be eaten hot or cold as a 

main meal or a snack 

Baked Bean Loaf    NAME:  CLASS:  DATE: 

Storage instructions: Store in the fridge for 

up to 2 days. Can be eaten hot or cold 

CAN  

Baked Bean Loaf          NAME:  CLASS:   DATE: 

Cooking instructions: Bake on top shelf of oven at 180°C or gas mark 4 for about one 

hour.  When cooked the loaf should be brown and quite firm. 

Storage instructions: Store in the fridge for up to 2 days. Can be eaten hot or cold  

 


