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Pork and Beans 

Teacher’s notes

Introduction
This lesson focuses on handling and cooking red meat safely to prepare and cook Pork and Beans. It also provides opportunities to apply knowledge of nutrition and healthy eating when planning and preparing cost effective meals. 

Aims
· Pupils will develop their knowledge and understanding of ingredients and healthy eating.
· Pupils will develop their repertoire of food preparation and cooking techniques.
· Pupils will apply their knowledge of food hygiene.

Objectives
· To apply the principles of food safety and hygiene when cooking, particularly when handling and cooking red meat.
· To demonstrate the safe use of knife skills.
· To safely and successfully make the Pork and Beans recipe following written and verbal instructions. 
· To give examples of the application of healthy eating guidelines when planning and preparing cost effective meals.

11-14 Curriculum
This lesson will contribute to the teaching and learning in:

England – Design and Technology: Cooking and nutrition
· Food preparation skills and cooking including food safety and hygiene
· Applying the principles of nutrition and healthy eating
· Source, seasonality and characteristics of ingredients
· Making skills, selecting and using a range of ingredients, taking into account their properties

Northern Ireland – Home Economics
· Food preparation skills and cooking including food safety and hygiene
· Planning, preparing, cooking and serving a range of meals
· Investigating the impact of storage, preparation and cooking on food

Scotland – Curriculum for Excellence: Technologies
· Practise and apply a range of food preparation techniques and processes
· Use ingredients and equipment and apply specialist skills in preparing food

Wales – Design and Technology: Food
· Food preparation skills and cooking including food safety and hygiene
· Applying current healthy eating messages and nutrition
· Classifying food by commodity/group and understanding the characteristics of ingredients.

Resources and Activity Sheets
There are two activities to support this lesson; the first considers the use of beans and pulses and the second challenges the pupils to investigate multi-cultural red meat recipes that include beans and pulses.  The activity sheets could be set as homework or independent study.

Dietary requirements
Consider alternatives for pupils that do not consume pork for religious or other reasons.  Other lean red meat could be substituted, alternatively use firm, pressed tofu.  

Practical skills used and demonstrated 
Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat, simmer.

Starter activity
Display a range of different types of beans and pulses, including canned varieties.  Provide a set of name labels and challenge the pupils to name each variety. Discuss the types available and the benefits in the diet. 

Getting ready to cook
In order to prevent food poisoning through bacterial multiplication or cross-contamination it is essential that pupils establish a routine for getting ready to cook:
· remove jewellery and watches;
· tie long hair back;
· remove jumpers and roll long sleeves up;
· wear a clean apron;
· thoroughly wash and dry hands ideally using anti-bacterial soap.

Practical activity
Review the types and cuts of meat that may be used for the recipe and consider how they should be prepared.  The recipe has a relatively short cooking time, therefore the pork or gammon should be sliced thinly to ensure it is cooked through and tender.  

Before the lesson or during spot demonstrations:
· remind the pupils of the importance of food hygiene when handling raw and cooked meat; 
· recap knife skills with the pupils, remind them about the claw grip and bridge hold;
· remind the pupils about the safe use of the hob and heat control.
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· Prepare and cook a side salad and brown rice to serve as an accompaniment to the Pork and Beans.
· Compare a pre-prepared pork dish with the same homemade recipe; include the ingredients used, the cost and nutritional value.

Storage of ingredients and cooked dishes
· In order to prevent bacterial multiplication, high risk ingredients should be stored in the fridge, below 5°C, before the beginning of the school day.
· The cooked dish should be covered and labelled and then stored in a cool dry place until cool enough to go in the fridge.  Store below 5°C within 90 minutes of cooking.

Further resources
· Storage and reheating labels can be found in the teacher’s guide.
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