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Pork risotto 

Teacher’s notes

Introduction
This lesson focuses on handling and cooking red meat safely and the safe cooking and storage of a cooked rice dish.  

Aims
· [bookmark: _GoBack]To provide pupils with a range of opportunities to practice food preparation and cooking skills. 
· To allow pupils to apply their knowledge of food safety and hygiene.
· To allow pupils to apply their knowledge of the current healthy eating guidelines.

Objectives
· To apply the principles of food safety and hygiene when handling and cooking with red meat.
· To apply the principles of food safety and hygiene when storing cooked rice dishes.
· To demonstrate a range of practical food preparation skills and techniques.
· To demonstrate the safe use of knife skills when preparing vegetables.
· To successfully make the Pork and leek risotto recipe by following written and verbal instructions.

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
· Identifying/appreciating 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
One activity sheet helps support the teaching and learning of food hygiene and safety related to handling and cooking raw meat and cooked rice dishes.  The second activity is based around The Eatwell Guide and challenges the pupils to consider the pork risotto, a composite dish, and how it relates to the current healthy eating guidelines. 

Dietary requirements
Consider alternatives for pupils that do not consume pork for religious or other reasons. Other cooked meat, pulses (such as chickpeas) or vegetables could be added instead of pork. 

Practical skills used and demonstrated
Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat, combine/mix, fry, simmer, safe use of a kettle, safe use of the hob.

Starter activity
· Show the pupils the pork tenderloin and discuss the appearance and structure of the meat. Ask the pupils why the meat can be cooked quite quickly – it comes from a muscle that does little exercise so has fine muscle fibres containing little collagen, which means it is tender even with short cooking times
· How many different ways of cooking the meat can the pupils think of and does the type or cut of meat being used matter?

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
The aim of the practical activity is to prepare and cook the Pork and leek risotto recipe safely and hygienically.  The pupils will also learn about the importance of appropriate storage of the dish if it not consumed straight away. 

The recipe can easily be adapted to meet special dietary needs; discuss this with the pupils in advance of the lesson to consider appropriate alternatives.  Different ingredients may also be added, talk to the pupils about suitable choices, e.g. sweetcorn, grated courgette or beetroot. Encourage the pupils to try different flavours and seasoning by having a range of fresh herbs available. 





Before the lesson or during spot demonstrations:
· remind the pupils of the importance of food hygiene when handling raw and cooked red meat;
· revise the use of the claw grip and bridge hold;
· re-visit the use of the kettle and hob and important health and safety points;
· if the cooked risotto is to be taken home, cover and chill the dish. Provide storage and cooking instructions for the pupils to take home.
  
Extension
· Plan and prepare a suitable salad accompaniment that demonstrates the use of seasonal salad vegetables and/or fruit.  Create a dressing that incorporates fresh herbs and/or spices to compliment the salad and main course
· Create a recipe card for your risotto that could be used by a supermarket to promote the use of pork tenderloin.

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 risotto 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.
· Uncooked rice can contain spores of Bacillus cereus, a bacterium that can cause food poisoning. When the rice is cooked, the spores can survive. If the rice is left standing at room temperature, the spores can grow into bacteria. These bacteria will multiply and may produce toxins (poisons) that cause vomiting or diarrhoea. The longer cooked rice is left at room temperature, the more likely it is that the bacteria or toxins could make the rice unsafe to eat. 
· Tips on serving rice safely:
· Ideally, serve rice as soon as it has been cooked. If that is not possible, cool the rice as quickly as possible (ideally within 90 minutes);
· Keep cooked rice in the fridge for no more than one day until reheating;
· When reheating rice, always check that the dish is steaming hot all the way through;
· Do not reheat rice more than once.

For more information on rice safety, click here.

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