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When it comes to day trips out as a family the costs can

soon add up.  Especially if you add eating out while you are

visiting attractions! I have had a quick look at the costs

of eating at some attractions and you are looking at

about £20 to £25 per adult and £15 to £20 per child for a

burger, chips and a drink! 

I always suggest taking a picnic with you if you are

looking to cut the cost of a day out. I have included some

of my favourite picnic recipes, perfect for day trips with

the family. 



scotch eggs

INGREDIENTS

4 boiled eggs (hard or soft boiled

it's up to you, but make sure

they're shelled)

 1lb sausage meat or a few

sausages (skinned)

 A dash of Worcestershire sauce

 A little flour

 1 egg, beaten

 Breadcrumbs

METHOD

Heat oven to 190C.

Sprinkle the sausage meat with a drop
of Worcester sauce and mix. Divide the

sausage meat into 4.

Roll the eggs in the flour.

Now wrap each egg in sausage meat,
sealing the edges together well.

Dip into beaten egg and then into the
breadcrumbs.

Put on a baking tray and bake for
about 25 minutes.

Serve hot or cold.
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pizza pin wheels

INGREDIENTS

1 packet (320g) puff pastry

2 tbsp tomato or BBQ sauce

Leftover cooked ham and

vegetables

50g grated cheese

Black pepper, to taste

METHOD

Preheat the oven: Set it to 200°C (180°C
for fan ovens) or Gas Mark 6. Line a
baking tray with parchment paper.

Prepare the pastry: Roll out the puff
pastry into a rectangle about 1cm

thick.

Add the toppings: Spread the tomato or
BBQ sauce over the pastry. Top with
ham, vegetables, and grated cheese.

Season with black pepper.

Roll up the pastry: Roll the pastry
lengthwise into a log, creating a large

sausage shape. Slice the log into 8
pieces.

Arrange on the tray: Place the pin
wheels on the prepared baking tray.

Bake: Cook the pinwheels in the oven for
10–15 minutes, or until the pastry turns

golden and the cheese melts.
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hot dogs

INGREDIENTS

8 hotdogs

8 finger rolls

Tomato Ketchup

Mustard

METHOD

Boil the kettle and fill a flask with the
boiling water.

Heat through the hotdogs.

Empty the water from the flask and add
the hotdogs in and tightly seal the lid.

Slice the finger rolls and wrap tightly.

Add some tomato ketchup and mustard
to either a small picnic bag or tub.
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HONEY MUSTARD PASTA SALAD

INGREDIENTS

 5 tbsp mayonnaise

 1 tbsp honey

 1 tsp mustard

 6 spring onions, sliced

 1 pepper, sliced

 300g pasta

 1 tsp oil

 100g cooked gammon

 1 tsp paprika

METHOD

Cook the pasta as per the packet
instructions.

Drain and mix in the oil coating the
pasta completely and allow to cool.

Add the mayonnaise, mustard, paprika,
and honey to a bowl and mix

thoroughly. 

Add all other ingredients and stir
through ensuring it is all coated

evenly.
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apple dougnuts

INGREDIENTS

150g soft cheese

2 tsp honey

3 apples

4 tbsp peanut butter

Sprinkles, to decorate

METHOD

Mix the soft cheese with honey and set
aside.

Peel the apples and slice them into 1cm
thick rings.

Use an apple corer or small round
cutter to remove the cores, creating

"doughnut" shapes.

Pat the apple slices dry with kitchen
paper.

Spread the peanut butter over the apple
slices.

Top with the sweetened soft cheese,
decorate with sprinkles, and serve.
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Mini Crustless Quiches

INGREDIENTS

Butter and flour for greasing (if

using a non-stick muffin tray,

you can skip this)

2 slices of ham, diced

1 onion, diced

3 eggs

Splash of milk

150g grated cheese

1 tomato, chopped

METHOD

Preheat the oven: Set it to 200°C (180°C for fan

ovens) or Gas Mark 6.

Prepare the muffin tray: If you have a silicone muffin

tray, you can use it without greasing. Otherwise,

grease a regular muffin tray with butter and

lightly coat each hole with flour, ensuring any

excess flour is shaken out.

Cook the bacon and onion: In a pan over medium

heat, fry the bacon and onion together until the

bacon is fully cooked.

Whisk the eggs and milk: In a mixing bowl, whisk

together the eggs and a splash of milk. Add the

grated cheese and chopped tomato to the egg

mixture.

Combine all ingredients: Add the cooked bacon and

onion to the egg mixture and stir to combine.

Fill the muffin tray: Divide the egg mixture evenly

among the muffin tray holes.

Bake: Place the tray in the preheated oven and bake

for about 15 minutes, or until the quiches turn

golden brown and are cooked through.
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