
S hool Tri Day! 

 
I had booked a very special trip for you all today – we were going to visit …………….. (drum 

roll) ……………………… 

Aunt Sandra’s Sweet Factory! 

 
Here, we would have met Willy Wonka’s cousin and enjoyed a really fun day making sweets and 

seeing how they are made. There would have been loads of free samples, laughter, a chance to buy 

sweets the old fashioned way in their shop and you would have made your own candy floss too. 

I’m so sorry that we can’t all be there today – but I’d like you to enjoy your own fun day at home.  

Below, I have listed some recipes that I have made with my boys that you may want to have a go at. 

But only WITH ADULT SUPERVISION!  Or maybe you will find some of your own.  

Send me photos – show me what you make! 

I’m always available to taste test free samples! 

 



This was my grandad’s recipe and we love it! 

4 oz stork margarine 
4 oz sugar 
9 oz plain flour 
½ teaspoon of bicarbonate of soda 
2 teaspoons of ground ginger 
Golden syrup (might be around 4 tablespoons worth) 
Currants and decorating things. 
 

1. Cream these together until they are white. 
2. Add the dry ingredients slowly to the mixture and mix well. It should make a bread crumb 

consistency. 
3. Add the golden syrup slowly – just enough until the mixture forms a dough. 
4. Grease your tin and warm the oven to 180 degrees C / 170 fan / 350 F / gas mark 4. 
5. Roll out the dough and cut your shapes. 
6. Decorate with currants and cake decorations. 
7. Bake in the oven for 10 minutes. Watch them – mine take less time, other ovens can take up 

to 15 mins. They want to be golden brown. 
 
I love these so much that we make a double batch! 
 
 
 
 
 
 

 

This is the recipe for an easy, non-cook coconut ice: 
https://www.bbcgoodfood.com/recipes/coconut-ice-squares 
 
This is my old recipe and is a bit more challenging: 
 
½ lb sugar 
4 oz butter 
¼ teaspoon lemon juice 
4 oz coconut 
1/8 pint of milk.  (71 ml) 
Pink food colouring 
 

1. Melt the sugar and milk in a saucepan.  

https://www.bbcgoodfood.com/recipes/coconut-ice-squares


2. Bring it to the boil and simmer it until it reaches the soft-ball stage.  This will take quite a 
while. How do you know when it is at this stage? Get a glass of water and set it beside the 
hob. Drop one drop of your sugar mixture into the water and watch it. When it turns into a 
little ball and drifts down to the bottom of the glass, it is ready.  

 
3. Stir in the butter, then remove from the heat and beat the mixture until it is thick and 

creamy. 
4. Stir in the coconut and lemon. 
5. Beat well (again) and then pour half of it into a tin or dish.  
6. Add pink food colouring to the half left in the saucepan and mix until it turns pink. 
7. Pour this on top of the white coconut ice in the tin. 
8. Leave to cool. 
9. Cut and serve.  

 
 

 

 

Try this easy recipe – it also has a video you can follow. 

https://www.bbcgoodfood.com/recipes/honeycomb-0 

 

 

 

 

 

An easy recipe for fudge: 

https://www.bbc.co.uk/food/recipes/fudge_93112 

 

https://www.bbcgoodfood.com/recipes/honeycomb-0
https://www.bbc.co.uk/food/recipes/fudge_93112


My recipe: 

1 lb sugar 
1 teaspoon vanilla essence 
½ pint milk 
2 oz butter 
 

1. Combine the sugar and milk in a saucepan and stir over a medium heat until it comes to the 
boil. 

2. Simmer until it reaches the soft ball stage – see explanation under coconut ice. 
3. Remove from the heat and add vanilla essence and butter. 
4. Beat with a wooden spoon until it is creamy and is starting to set. 
5. Pour into a tin to cool. 
6. Cut and serve. 

 
 
 
See what other recipes you can find online. 
 
YOU MUST COOK WITH AN ADULT 
 
Send me any recipes that you find that you think I’d like. 
 
Can’t wait to see all the photographs!!!! 


