
Summer Packets and Parcels 
Here are some ideas for packet and parcel cooking with 
fruit and vegetables – ideal if you are getting ready to feed 
a hungry crowd. They can be assembled up to a couple of 
hours in advance and cooked as needed, either in the oven  
or on a barbecue.

Equipment
Weighing scales

Vegetable peeler

Sharp knife

Chopping board

Foil or baking parchment

5ml spoon (for fruit 
recipes)

Spatula

Baking sheet

Oven gloves

Ingredients
Serves 4

Vegetable

Rosemary Potato Packets 
400g very thinly sliced 
potatoes, 4 x sprigs 
rosemary, black pepper 
(optional), olive oil.

Summer Vegetable Meddley 
8 baby sweetcorn, 8 spring 
onions, 2 medium courgettes, 
1 bulb fennel.

Get Your Greens 
200g leeks, 400g broccoli, 
400g Savoy cabbage. 

Fruit

Sophisticated Summer 
Fruits 
250g ripe strawberries,  
150g blueberries, 4 x 5ml 
spoons balsamic vinegar.

Papillote Peaches 
4 ripe peaches or nectarines, 
zest of 1 orange, 4 x 5ml 
spoons orange juice.

Brambled Pears 
4 pears, 150g blackberries, 
4 x 5ml spoons Demerara 
sugar (optional).

Banana Bonanza 
4 bananas, 4 x 5ml spoons 
Demerara sugar (optional).

Nutritional information per portion (127g):
calories fat sugarssaturates salt

58.0
1%
1.0g

10%
8.7g

1%
0.2g

2%
0.1g

of an adult’s guideline daily amount
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www.letsgetcooking.org.uk 
This recipe was developed with funding from the Big Lottery Fund

Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 4, 6a, 8a, 11b, 12a, 12b, 16.
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Method
1. Light the barbecue or preheat the oven to 

200°C/180°C fan or gas mark 6.

2. Cut out 4 squares of foil, approximately 25cm 
square. (Use baking parchment if oven-cooking.)

3. Place 1 x 5ml spoon of olive oil in the middle of 
each square of foil or baking parchment. Using 
the tips of your fingers, spread it around the foil 
to make a greased area for the vegetables or fruit 
(depending on your choice of filling).

4. Wash the vegetables or fruit and chop into bite-
sized pieces. Share between the 4 pieces of foil.

5. Sprinkle herbs and add black pepper to taste  
(if using).

6. Bring the edges of the foil or baking parchment 
together over the top of the vegetables or fruit and 
crunch them together to make a sealed parcel with 
enough room for the steam to circulate inside.

7. Place on the barbecue with the spatula or on a 
baking sheet in the oven. Cook for 15–20 minutes 
(or until soft).

Summer Packets and Parcels

Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 1, 5, 6, 7e, 8a, 8e, 8h, 9j, 16.

Something to try next time
•	 See our recipe for Salmon Parcels, available  

on our website.

www.letsgetcooking.org.uk 
This recipe was developed with funding from the Big Lottery Fund
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