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For Katie, who makes home cooking so rewarding
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And a thank you to Messy Church catering teams…
Oh no… what will we have for tea? At the end of a busy day of working, rushing around at home, 

running children from one activity to the next, this is often the last thing on people’s minds. To come 
to Messy Church and not to have to think about that question will be such a relief! The role of the 
Messy Church catering team is so valuable in many ways—not only practically but also in what it 
says about welcome and hospitality. We hope that these recipes and ideas that have been tested in 
a Messy Church setting will encourage and resource you and your teams. Many of the recipes that 
have come from the Morden Messy Church have been served to 150 people at a time. You may be 
catering for fewer but the recipes can be adjusted accordingly, and the ever-valuable tips on how to 
increase amounts when suddenly faced with more people than expected will be at your fingertips. It 
only remains for us to say ‘thank you’ for all you do with Messy Church.
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Messy quotes

‘The girls love Messy Church and can’t wait until the next one.’

Broomfield Messy Church, Chelmsford

‘One of the things we have recently introduced is to ask our older church members, who 
cannot physically get involved with Messy Church, to pray for us on the day of our Messy 
Church. Last time we gave out prayer cards and we believe that this has made such 
a difference. It makes our elderly members feel a part of Messy Church and we have 
certainly felt the Holy Spirit moving and the atmosphere change at Messy Church since 
this has been happening. It is great to think that everyone, in the mayhem that is Messy 
Church, is being held up before God in prayer.’

Broomfield Messy Church, Chelmsford

‘At St Andrew’s Messy Church we have been following the story of Joseph and his 
brothers, and decided that the next time we met we would attempt to make a model of a 
pyramid, if we could find a suitable template. Two weeks later, in the local supermarket, 
Joel, aged eight, came running up the aisle shouting, “I know how to make a pyramid!” 
For our final look at Joseph, we decided to incorporate junk modelling; once again, Joel 
was first with his suggestion to make Pharaoh’s Palace.’

Andover Methodist Circuit Messy Church

‘Our Messy Church is often complete pandemonium! Still, God shows up and draws 
people closer to him.’

Judy Paulsen, Christ Church, Oshawa, Ontario, Canada

‘I have a fond childhood memory of my mum making Yorkshire puddings and always 
having enough batter over to make some delicious Yorkshire puddings with currants and 
jam for dessert—you’ll find the recipe on page 72.’

Janet Lane, Messy Church, Morden Baptist Church
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Foreword 
Food and Christian mission: it’s always been a great combination, ever since the day when Levi the 
apostle threw an impromptu banquet so that his tax collector friends could meet with Jesus (Luke 
5:29). At the heart of Christian worship is the Eucharist, a call to renewed faith, love and obedience 
combined with bread broken and wine outpoured; and, from the days of the early church to the 
present day, the combination of sharing a meal and sharing Jesus as the Bread of Life has proved a 
grace and blessing to believers and seekers alike. 

Of course, things could get a little out of hand in the early church. Jesus had to remind his 
contemporaries to be inclusive in their guest lists, and not to head for the top table at the meals they 
attended (Luke 14:13; Matthew 23:6). Paul had to challenge the greedier members of the church in 
Corinth not to scoff their meals but to leave enough for everybody else (1 Corinthians 11:21). But 
when it worked well, it worked very well—and it’s no coincidence that the church where the Christians 
‘broke bread in their homes and ate together with glad and sincere hearts’ was the same church of 
which we read, ‘The Lord added to their number daily those who were being saved’ (Acts 2:46–47). 

As someone for whom food and Christian mission are ‘two of my favourite things’, I am delighted to 
commend Jane Butcher’s book. So much teaching about Christian mission is educational, thoughtful, 
even inspiring, without ever answering the question, ‘Yes, but how?’, so any resources that answer the 
‘how’ questions are to be warmly welcomed. Messy Church has been practical from its inception, as 
well as embracing the great Christian principles of all-age mission and hands-on discipleship. So a 
loud ‘Hallelujah!’ for this latest addition to the Messy Church toolkit!   

+Andrew Watson, Bishop of Aston
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Introduction
Welcome to Messy Cooks—the handbook for everyone involved in Messy Church catering teams! We 
hope you will find that this book is a useful treasure store of practical and easy-to-prepare recipes for 
all the Messy Church events you are planning. 

All the recipes are made with readily available, inexpensive ingredients and do not require hours 
to prepare or cook. The book also includes recipes suitable for vegetarians and people with special 
dietary requirements, such as those with wheat or dairy intolerance. Each recipe idea is ethical, in that 
it doesn’t use food wastefully, and is accompanied by suggestions as to how the dish can be adapted 
to provide further ideas and variations on the theme.  

The material also includes helpful information about basic cooking skills, quantities, weights and 
measures, essential equipment and health and safety, as well as an index for all the recipes, plus 
space for you to jot down your own personal reflections, comments and notes. Finally, there are some 
ideas for fun and creative ways to include food activities to illustrate or emphasise a particular theme 
or Bible story.  

The book gives a wealth of recipes for main meals and the all-important desserts, as well as ideas 
for easy snacks and dessert options. All the recipes will feed a family of four to five people and are 
designed to appeal to different tastes, occasions and seasons of the year. The recipes can be sized up 
for your Messy Church events, but families can also enjoy them at home by using the basic quantities 
suggested.

Why Messy meals?
You may wonder whether providing food at Messy Church is really essential. Well, apart from the 
positive feedback (no pun intended) that you might receive, such as ‘It’s the best bit—eating with my 
friends’ (from a four-year-old), ‘It’s always yummy’ (from a seven-year-old), or ‘I don’t have to cook 
when we get home’ (from a relieved mum), sharing food together is also biblical. There are many 
examples in the Bible of stories being told and relationships developed around a meal.

Eating together offers hospitality and welcome; it allows people the chance to engage with others, 
develop relationships and perhaps discuss all that’s been happening at Messy Church. Messy Church 



12

meals encourage families to eat together and, on a purely practical level, mean that the leaders don’t 
have to go home and start cooking a meal after a hard session’s work.

Furthermore, while there are different situations and limitations in every church, it’s worth looking 
at your food provision once in a while and asking if there are any ways you can use the opportunity 
better to provide a warm welcome as a witness to Jesus’ own hospitality. Yes, there may be disasters—
times when the baked potatoes are far from ‘baked’, you overestimate the quantities and end up 
having to eat chilli for a week, or your lovely baking becomes more of a pancake than a chocolate 
cake—but it’s what’s at the heart of the eating together that matters. Sitting together to eat at a 
table is a cornerstone of Messy Church. The very act of eating together says so much about being 
community, being family and being open-handed. It provides a valuable opportunity to begin forming 
lasting relationships. So often, food unites people, puts them at ease and provides a springboard to 
conversation.

If you haven’t yet felt brave enough to eat together at Messy Church, our hope is that this book will 
provide a starting point for you to give it a try and see what happens. For those of you who already 
provide food, we hope that this book will be a helpful addition to new ideas.

Easy snack options
For the days when making up dishes from recipes seems a step too far, here are some easy snack 
options that might fit the bill. 

•	 Homemade or shop-bought soups 
•	 Sandwiches or baps with a variety of fillings, such as cheese and pickle, tuna and cucumber, ham 

and mustard, hummus and tomato, or cooked chicken and salad, served with crisps and wedges of 
apple

•	 New potatoes, baked beans and sausage rolls
•	 Baked potatoes with a variety of fillings, such as baked beans, tuna with mayonnaise and sweet 

corn, ratatouille, coleslaw and so on, served with salad

However you use this book, enjoy the food, enjoy the fellowship and enjoy the fast-moving (and 
sometimes frantic) fun that makes Messy Church what it is.
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Food hygiene  
When it comes to food preparation, churches are not exempt from health and safety legislation. It is 
important that all members of your catering team are given training in food hygiene, health and safety 
in kitchen areas and first aid. Contact your local authority for advice, guidance and information about 
training for members of your catering team. Ecclesiastical Insurance Group also offers guidelines for 
churches about food preparation and general health and safety. They can be contacted as follows:

Ecclesiastical Insurance Group 
Beaufort House 
Brunswick Road 
Gloucester 
GL1 1JZ

Telephone: 0845 777 3322 
Website: www.ecclesiastical.com

The Food Standards Agency also has information about food hygiene and legislation. Visit their 
website at www.food.gov.uk.
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Conversion tables
The following tables show approximate conversions, rounded up or down. Never mix metric and 
imperial measures in one recipe: use one system or the other. 

All spoon measurements in the recipes are level unless otherwise specified. Abbreviations are as 
follows:

•	 Teaspoon: tsp
•	 Dessertspoon: dsp
•	 Tablespoon: tbsp

Weight

Imperial Metric
½ oz 10 g 

¾ oz 20 g 

1 oz 25 g 

1½ oz 40 g 

2 oz 50 g 

2½ oz 60 g 

3 oz 75 g 

4 oz 110 g 

4½ oz 125 g 

5 oz 150 g 

6 oz 175 g 

7 oz 200 g 

8 oz 225 g 

9 oz 250 g 

10 oz 275 g 

12 oz 350 g 

1 lb 450 g 

1 lb 8 oz 700 g 

2 lb 900 g 

3 lb 1.35 kg 

Volume 

Imperial Metric
2 fl oz 55 ml 

3 fl oz 75 ml 

5 fl oz (¼ pint) 150 ml 

10 fl oz (½ pint) 275 ml 

1 pint 570 ml 

1¼ pint 725 ml 

1¾ pint 1 litre 

2 pint 1.2 litre 

2½ pint 1.5 litre 

4 pint 2.25 litres
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Oven temperatures 

NB: If using a fan oven, you will need to 
reduce the oven temperature by 20 degrees.

Gas Mark °F °C
1 275°F 140°C 

2 300°F 150°C 

3 325°F 170°C 

4 350°F 180°C 

5 375°F 190°C 

6 400°F 200°C 

7 425°F 220°C 

8 450°F 230°C 

9 475°F 240°C

Dimensions

Imperial Metric
    inch 3 mm 

¼ inch 5 mm 

½ inch 1 cm 

¾ inch 2 cm 

1 inch 2.5 cm 

1¼ inch 3 cm 

1½ inch  4 cm 

1¾ inch 4.5 cm 

2 inch 5 cm 

2½ inch 6 cm 

3 inch 7.5 cm 

3½ inch 9 cm 

4 inch 10 cm 

5 inch 13 cm 

5¼ inch 13.5 cm 

6 inch 15 cm 

6½ inch 16 cm 

7 inch 18 cm 

7½ inch 19 cm 

8 inch 20 cm 

9 inch 23 cm 

9½ inch 24 cm 

10 inch 25.5 cm 

11 inch 28 cm 

12 inch 30 cm

1 8
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Basic cooking skills

Shortcrust pastry
•	 250g plain flour
•	 Pinch of salt
•	 125g margarine (or a 50–50 mixture of 

margarine and lard)

•	 4–5 tbsp cold water

Method
1. Using a light touch, rub the fat into the 

flour until a crumb consistency is formed.

2. Gradually add cold water until the 

mixture binds together.

3. Gather into a ball, but do not knead the 

dough.
4. Roll out on a floured surface, using a 

floured rolling pin.

Variations
•	 Use a beaten egg to bind the dough 

instead of water.
•	 For a sweet dessert pastry, add 50g caster 

sugar.
•	 For a chocolate pastry, add 50g caster 

sugar and 25g cocoa powder.

Gravy
•	 1 stock cube
•	 275ml water (if you are cooking 

vegetables, use the water that these have 
been cooked in)

•	 1 rounded tbsp cornflour
•	 Cold water

Method
1. In a pan, dissolve the stock cube in 

water. 
2. In a separate bowl, blend the cornflour 

with the cold water until smooth. 
3. Gradually add the cornflour mixture 

to the stock, stirring constantly until 
blended. Heat gently until thickened.

Variations
•	 Add a dash of balsamic vinegar for a 

darker colour and taste.
•	 Add 1 tsp of mild mustard.
•	 If you are cooking meat, add the juices 

once the fat has been strained off.
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September 

Shepherd’s pie

Ingredients
•	 1 tbsp oil
•	 1 large onion, chopped
•	 500g minced lamb
•	 1 tbsp tomato puree (optional)
•	 2 carrots, chopped
•	 1 stock cube dissolved in ¾ pint of boiling 

water
•	 2 tsps cornflour
•	 Cooked vegetables such as baked beans or 

tinned kidney beans (optional)
•	 1kg potatoes
•	 Salt and pepper
•	 A little milk and margarine or butter to mash

Method
1. Fry onion in the oil until lightly browned. 

Add mince to the pan and continue to fry.
2. Add tomato puree, if using, and chopped 

carrots to pan.
3. Add stock cube dissolved in water, then 

bring mixture to the boil.
4. Simmer for 30 minutes until the mince is 

cooked.

5. Add a little cold water to the cornflour and 
mix to a pouring paste. Add to the meat 
mixture to thicken it. Season to taste.

6. At this stage, you could add other cooked 
vegetables such as baked beans or tinned 
kidney beans.

7. When cooked, strain as much of the gravy 
as possible from the meat mixture and place 
the meat in an ovenproof dish. Reserve the 
gravy to add to the finished dish.

8. Peel and cut up the potatoes into evenly 
sized pieces. Boil until tender (for 
approximately 15–20 minutes).

9. Strain the cooked potatoes and mash with a 
little milk and some butter or margarine to 
make them creamy. Season well.

10. Spread the potato over the meat until it is 
completely covered. Then dot the top of the 
potato with a little more margarine before 
placing in the oven to heat through and 
brown at 180°C or gas mark 4. This should 
take approximately 40 minutes.

11. Serve with the reserved gravy and any other 
vegetables of your choice.
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September 
September

Cook’s tips
This dish freezes really well. Cool it 

quickly and cover with foil or clingfilm. 

Place in the freezer. When ready to 

use, defrost thoroughly and then reheat 

until it is piping hot in the middle of the 

dish. This should take approximately 40 

minutes.

Variations
•	 Vegetarian option: Use Quorn mince instead of meat.
•	 Cottage pie: Use beef mince instead of lamb.•	 Cheesy shepherd’s pie: Add some grated cheese on top of the potato before putting it in the oven.
•	 For a variation on the topping, use half potato and half parsnip or butternut  squash to mash together.

Cook’s notes
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September 

Chilli con carne  
with nachos and cheese

Ingredients
•	 1 tbsp oil
•	 1 onion, chopped
•	 2–4 cloves garlic, crushed
•	 500g minced beef
•	 ½ tsp chilli powder (less or more if preferred)
•	 1 tsp ground cumin (less if preferred)
•	 400g can chopped tomatoes
•	 1 beef stock cube
•	 ½ tsp dried oregano
•	 1 tsp dried parsley or coriander
•	 3 bay leaves
•	 Salt and pepper
•	 400g can kidney beans
•	 1 small square plain chocolate (over 70% 

solids)

Method
1. Put onion and crushed garlic into a pan and 

gently fry in the oil until soft. Add the mince 
and continue to fry until browned all over.

2. Add the chilli and cumin and stir well.
3. Add the tomatoes, stock cube (crumbled), 

herbs and seasoning and allow to cook, 
covered with a lid, for 20 minutes, adding a 
little more water if necessary.

4. Add the kidney beans and heat through 
well.

5. Finally, add the chocolate and make sure it 
dissolves properly.

6. Serve with a green salad, grated cheese, 
nachos and rice.
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