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INTRODUCTION

Each recipe comes with:

Recipe timings including how long it takes to prepare the ingredients, cooking times
along with how many people the recipe will serve. However, all our recipes can
easily be doubled or tripled. 
A full list of the ingredients you will need to cook each recipe 
Text instructions explaining how to make the recipe So, keep reading and �ll up on
these easy tasty tray bakes.

 

 

In all the recipes we mention using baking/parchment paper or a baking mat. In our tests,
a good quality baking mat gave better results.

We like the Silpat® baking mats. A little more expensive than most and they always give
great results as well as lasting for ages.

 

Here are some more tips when cooking tray bakes:

Tip 1

Roasting vegetables in a hot oven is one of the best ways to enhance their natural
�avour and sweetness. It is also a great way to use up left-over vegetables hiding out
in the refrigerator.

Most sturdy vegetables are good candidates for roasting, including broccoli, red
onion, Brussels sprouts, potatoes, carrots, fennel, aubergine/eggplant, kale, peppers,
and many others.

The main courses in this cookbook feature some sort of roasted vegetable and the
results were consistently delicious!

Tip 2

Always cook meat to temperature, not time. Actual cooking time will vary based on
several factors, including internal starting temperature, individual oven variations,
size, and thickness of the meat, what else is in the oven, etc... The chicken and pork
recipes in this package include this reminder, along with the recommended safe
minimum temperature for each dish. 

Tip 3

For nicely browned potatoes, Brussels sprouts, and other cut veggies, position with
the cut side down on the baking tray prior to roasting. 

 

We all love to cook tasty yet healthy meals for our families and friends.

 

The ten ray bake recipes in this cookbook are easy to prepare and cook, so they are ideal
when you want a scrumptious and healthy meal without too much e�ort on your part.
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Tip 4

Some Tray Bake Recipes work better with two baking trays.

For example, the Apple & Fennel Roasted Pork Tenderloin works better if the apples
and vegetables are roasted separately from the tenderloin. The tenderloin releases a
lot of juice, which can lead to soggy vegetables.

The vegetables will roast more evenly when kept separate, which deepens the �avour
and improves the overall presentation. (See recipe for details)

Tip 5

On the other hand, some Tray Bake Recipes work better on a single tray.

For example, the Herb-Roasted Chicken Thighs and Red Potatoes and Kale are greatly
enhanced by roasting all the ingredients together because the �avours work better in
concert with one another than separately. (See recipe for details) 

Tip 6

When roasting fruits such as apples or pears, look for varieties that hold up well to
heat. Otherwise, you’ll end up with mushy results.

The Apple & Fennel Roasted Pork Tenderloin was tested with Granny Smith and
Braeburn apples, and our American tester used Honey Crisp apples – all 3 worked
well, but the Granny Smith and Honey Crisp held up a bit better.

 

Enjoy!
 

 

We will be updating this traybake recipe book in January with another 14 deliciously easy
and healthy tray bakes. If you would like a FREE copy, simply join our Kitchen Club today.
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Herb-Roasted Chicken with Red Potatoes & Kale
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Deliciously Quick Tray Bake Beef Fajitas
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Tasty Balsamic Marinated Chicken Breasts with Roasted Sweet Potatoes & Broccoli
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Succulent, Orange-Glazed Pork Loin with Roasted Root Vegetables

Page 9



 

Page 10



Scrumptious Roasted Asian Prawn/Shrimp & Vegetables
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Deliciously Healthy, Orange-Glazed Salmon with Asparagus
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Tasty Roasted Curried Carrots
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Flavoursome Parmesan Herb Roasted Cauliflower “Steaks”
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Deliciously Healthy Tray Bake Blueberry Pancakes
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Yummy Baked Balsamic Peaches with Fresh Maple Whipped Cream
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The Home Chef & Bust Boredom

Group - The Home Chef's Kitchen Club

The Home Chef

 

CHEERS!
Amanda & Martin

Feel free to get in touch with us for any 
feedback or questions.
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