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Carrot and Corriander soup =
IN SEASON, SAVOUR The sweet carrots and peppery corriander compleﬁient each

other beautifully. |

Ingredients: | Instructions
* 1 kg of carrots 1 Preheat the oven to 200C. Peel the
' carrots if preferred and half the

———

+ 2 tbzp olive oil larger shaped carrots.
s 3 tbzp clear honey . 2 Put the carrotz on a large baking
tray and pour the olive oil. Seazon
* 1 tbzsp fresh lemon juice with salt and pepper, toss and cook for
15-25 minutes until lightly golden. Max
Tickle your tastebuds S nC R the honey and lemon JEiES Eagsthens

3 Remove carrots from oven and pour the
honey and lemon juice mixture over the
s carrotz. Tozz lightly and put back in
recl p(—_’ S the oven for 10 minutez until tender
and glossy.

with our delightful

Serves- 6

Prepare- 30 minutes

Cook- 1 hour

3 e
'Honey roasted carrots =

A classic side to a roast dinner with a sweet touch.
¥

2 Content- Inztructions
Ingredients:
! - -
, . 1thep vegatable oil 1 Heat the vegetable oil in a large

frying pan and add the onions and
+ 1 tbzp of honey carl_'otf. Cook for 4 minutes until
| beginning to soften.

* 1 onion, sliced s f
2 Mix in the ground coriander and

+  458g carrotz, peeled and ' season with zalt and pepper. Cook
L zliced. for a minute.

* 1 tzp ground coriander 3 Add the vegetable stock and let it
boil. Simmer for 18-15 minutes once

* 2 pantsz vegetable sztock the vegetablez are tender.

* large bunch freszh cori- 4 Mix with a blender until smooth.

ander, roughly chopped. Reheat in 2 zaucepan, top the
fresh coriander, and stir in yogurt

* zalt and freszhly to serve.
Servez- &

Prepare- 38 minutes.
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When the suns out get them burger buns out...
we've handpicked and selected our fop
summer recipes to make you seem like a

Michelin star chef with quick, easy and fiavour-

ful recipes. From light salads to delectable
desserts all these scrumpfious ideas will leave

you full of inspiration

Strawberry Cheesecoke

—erves 8-10 -prep: 4Smins -cook:1S mins +
setfing and coolng

A combination of two tradifional summer desserts
ideal for al frezco enterfainment.

Method
1. Lightly butter the bose and sides of o deep 20cm
springform cake fin and line the bottom with baking
paper. Put the digestive bizcuits info a food proces-
zor and whizz to crumbsz (malke sure not to pinch any
digestives fo dip in your tea, otherwise your base
might be on the thinner side), then add the melted
butter and pulse again brefly. Tip into the fin, spread
out and pres:z down firmly to make an even base.
Put into the fridge to set.

2. Put the zoft cheese into o miing bowl and use an
elecinc whizk fo whisk unii as fiuffy as o cloud. Add
the icing sugor and gently whizk unti smooth. Pour

the cream info a seporate bowd, add the vanila
seeds and exfract, and whisk ‘o very soft peaks.
Genily fold the cream and diced strowbemies info
the soft cheese mixture, ond remember no double
dipping!

2. Spoon the filing over the biscuit base ond spread
untl even and smocth. Put the cheesecake info the
fridge and leave %o set for of least £ hours but
preferably overnight.

4. To make the fopping, put the 100g of quariered
sirawberries into o smaol pan with the caster sugar
ond o splash of water, and cook over a low-medium
heat for 8-10 minutes or until the sugar has dissolved
and the strawbemies have softened. Genily mash the
strawbermes in the pan to break them down, then
pass through a sieve into another bowd and pour the
juice backinfo the pan. Add the cornflour and stir
constanfly on a low heat until the sauce i thickened
and smooth. Cool.

5. Once the cheesecake hos sef, toke it out of the
fndge, carefully remove from the tin and ‘ransferto o
serving plate. Pour over the strowberry zauce, top
with the remaining halved strowbemies and then
pour your seif @ summers drink and enjoy!

Ingregients
150g unsaited butter, plus extra for the tin
300g digestive biscuits
650g soft cheesa
175g icing sugar
300mi double creams
1 vanila paa [halved lengthways and seeds scraped
out)
1tsp vanilla extract
200g strawbermes, hulled and diced
Topping
250g strawbermies, 100g hulied and quartered, 150g
halved
50g caster sugar

Mutrtional information
Per servings: kcal 677, fat 50.9g, saturates 30.5g, carbs 46,89,

sugars 32.4g, fibre 2.9g, protein 6.2g salt 1.2g

If you've created this scrumptious recipe
at home we would love to see what you
have created... submit a picture to us at
scrumptious@yahoo.com Can't wait fo
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Front cover visualisation diagram
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Article visualisation diagram summer skincare secrets
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CHATTING WITH KERSHKICKS

WE WERE GIVEN THE OPPORTUNITY TO SIT DOWN AND INTERVIEW WITH OWNER OF ONE OF THE BIGGEST AND

|BEST TRAINER SHOPS IN THE UK, KERSHKICKS. WE HAD A CHAT WITH BEN KERSH, AND HE TOLD US ALL ABOUT

OWNING THE FINEST AND RAREST SHOE SHOP IN THE UK. KERSH KICKS, FOUNDED BY BROTHERS SAM AND BEN
KERSH IN 2015, 15 A COMPANY THAT BUYS, SELLS AND TRADES S0LD OUT AND RARE SHOES.

THE INTERVIEW

IPW DI T ALL STRRT 7 ghs

Wit | was im o, | motice] that ceviain ‘modeks” of shoes were in short supply and high
emand. My brother and | spent a kot of fime researching brands and styles of trainer and

anased b save o £500 between us to imvest. We starssd off buying twa pairs and g
tsuld themm for 2 healthy profit. We oot the bos for doine these deals and slowly ver time
o comtacts and moncy B carmy on ivesing in larger quantitics and mor exchisive

' DID IT FEEL T0 MAKE THAT FIRST SALEY

you should zck that. me and oy brother almost had 2 fall out over the frst le He
o 1o sell them cheaper and mowe: them qmickly so we coshd] by asether pair that had
een offered to s, | wamted w0 hold oat for more money. | won (lasshs) o it feck amarine
that pair and ve bemer proving my bro wrong

H DID FOU REALISE THAT KERES RICKS COULD MAMIFEST INTD A FULL-TIME

CAREZRY 5 THE BUSINESS GIVEM YU A PAZZIDN FOR SHOES AND FASHION OVERALL?

s o s vl o vl vl nd el e f 2 o mge i sy e i 1 e st g ot s e
'ﬂﬂmm “’_“;:Hm!h:!:m“:“ waford coamands. Due ey ke i the s | dned o g ami o nee
T e e e D
cht e b pothins 1 lose and mad e ez o reming it ll e, ke g fr i

P40 DD O DECIDE O WHICH CITIES T0 DPEN YOUR SECOND AND THS STORES” oo 01D 17 FEEL OPENING A STORE 1N YOUR HOMETOWN THAT YOU GREW UP 7
e being in the indheciry for 2 smod few years we bad mad: some sood comections and . . ”
a3 iy bie socil media presemce, we neticed Bt ot of o onine sales were coming | 10228 v th besivess, | hanebeen able b ravel o many different cifes aromd he
Scotimd 5o e ding it ofmarketresearch e decded o reet s st || " P beart will s be i Livrpoel. v the cultre, e people, of comre e
2 busy husting ciy with a aree population of sident !Hidn‘mhql]ﬁlhr_ (nce we opened oar first store in Manchester, |
was ahways desperate 1o have 2 presence in Liverpool. 25 soon 25 we esablished Manc, and
W MUCH WOULD YOU SBY SOCIAL MEDIA HAS AFFECTED YOUR GROWTH 7 (e | was pushing 25 monch i pessisle to affond our store i Liverpol. b feels amasing 1o
loring oar brand back home.

[ mezsively | douist we would be in the pesition we an: correstly in without the fikes of
Tok and busta, it s allowed s B0 commect and afvertise o hendre of fhousands of| | WHAT ADVICE WOULD Y0U GIVE TO THE FEDPLE OUT THERE THAT ARE INSPIRED
Titeraly at the toack of 2 batton__and for e ! BY YDUR JOURKEY AND TEYING T SET UP THEIR WM SHOP?

(WHD 15 THE MIST FRMOUS CLIEKT T DETE? Reseasch is ke, i's ot cheap setties 2 resail store off the sround pou have o make the rishe
decisions 2 mistakes czn and will be costy. Fatience, dout rom before pou can walk. geim 2
The most famous cicat | would peakably s is NBE Marcns Rashford.He oves s shoes| | ol ealine prescnceand sive it time 1 hecume a estabiished brand before ki hnee
jist 2 mwech s hic boves scoring guals. bt we bam: also sold traimers to players froma | | francial risks with 2 bricks and mortar store. You also mest make sure you =5l have o and
o few Premier leazne team's. We did have 2 visit rom Py Gearioka lest weekim o | | exoy the jomraey.

Manchester store which was very cooll!

A recipe to

Shakes are the best way to consume
calories; while not feeling full. You can

also drink something very quickly,
e a showing that shakes are quick and
easy to digest.

Peanut butter and banana Ingredients
Surprise

@ 2Tablespoons of peanut butter
& 1 Frozen banana

(» Half a cup of almond milk

(@ Half a teaspoon of vanilla extract
() Atablespoon of ground flax seeds
@ Ice(optional)

Method

Up first the primary ingredient is 2 tablespoons of
peanut butter put into a blender for healthy protein.

Secondly, 1 frozen banana put into the blender for our
fruity passion.

Also, half a cup of almond milk in the blender for our
douse of liquid

Furthermore, half a teaspoon of vanilla extract in the
blender for that little kick of more flavour.

One optional tablespoon of ground flax seeds and ice
to make the shake easy to digest, also making the
shake cool on a summers day.

O bW N =

Lastly, the blending part, all combining with each other
and put on for however long it takes. And out comes
your finished peanut butter and banana shake. Only
taking around 5 minutes of prep time, for 1 serving.

Nutritional info

It has a combined total of 357 calories, 10 grams of
protein, 219 of fat, 4g of saturated fat. Lastly, 18g of
sugar
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Eternal Gems & encomium®
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5630 likes

Eternal Gems summer bracelet and rings design

Releasing 01 June, 2025

#Eternalgems #Jewellery #summer #goldjewellery #gold

#blossom #lovebloomseternallywithgems DfOpS 01.06.25 click link in bio to get
A Q @ #Encomium #whatwordscantbuy

Unit 20 - Students choose a product for their advertising campaign
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