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Quick Pizza 

Teacher’s notes

Introduction
This lesson focuses on the use of the rubbing-in method to make a pizza base and the functions of the main ingredients.

Aims
· Pupils will develop their repertoire of food preparation and cooking techniques.
· Pupils will apply their knowledge of food safety and hygiene.
· Allow the pupils to explore the function of ingredients.

Objectives
· To apply the principles of food safety and hygiene when cooking.
· To practice safe knife handling skills when preparing vegetables.
· To research the characteristics and functions of a range of ingredients and apply them when preparing and cooking a dish.
· [bookmark: _GoBack]To safely and successfully prepare and cook the Quick Pizza recipe following verbal and written 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
The first activity challenges the pupils to apply their knowledge of the functions of the pizza base ingredients and explain what is changing and why.  

The second resource is a selection of questions that could be used to assess knowledge and understanding of the rubbing-in technique and functions of ingredients through the use of a ‘thinking pot’. 

Print out and cut up the questions and place in a ‘pot’.  Task the pupils to choose a question from the pot when they have time during the lesson and answer it in their folders/exercise books or verbally to their peers.  Thinking pots are a great way to evidence knowledge, understanding and progression along with keeping pupils busy and active during quiet times in the lesson, e.g. waiting for their pizza to cook.

Dietary requirements
Consider alternatives for pupils that do not consume pork for religious or other reasons; other cooked meat may be added, alternatively a variety of vegetables can be substituted, such as fresh spinach.

Practical skills used and demonstrated
Weigh/measure, peel, cut/slice, grate, rub in, mix and shape, assemble, use of decoration/finishing techniques, bake, safe use of the oven.

Starter activity
Display a range of pizza topping ingredients. You could use fresh ingredients, image cards or put together a PPT presentation using images from the internet. Question the pupils about the characteristics of each main ingredient – what do they think will happen to it when it is prepared and cooked, e.g. will it go brown, will it melt, will it become hard or soft?  List the key words for each ingredient.

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 lesson is to prepare and cook the Quick Pizza recipe, using a rubbed-in mixture for the base. A range of toppings could be used to suit individual tastes.  

You may wish to consider assembling the pizza and then covering and chilling; the pizza can then be cooked at home. Provide cooking instructions for the pupils. 

The use of a sandwich tin or foil dish reduces time needed for preparing and washing up baking trays. 

Tomato purée can be used instead of tomato sauce but ensure that the purée is well covered with the topping ingredients and cheese otherwise it can burn.

Before the lesson or during spot demonstrations:
· remind the pupils of the importance of food hygiene when handling cooked meat; 
· recap knife skills with the pupils, remind them about the claw grip and bridge hold;
· revise the rubbing in method reminding the pupils to add the liquid a little at a time to prevent the mix becoming too sticky;
· demonstrate or talk about the assembly of the pizza. The pizza should be rolled and shaped, placed on a baking tray and then the toppings should be added.  The ingredients should be evenly placed to ensure thorough and even cooking;
· remind the pupils about the safe use of the oven when cooking the pizza.

Extension
· If time allows the pupils could make individual pizzas and serve them with a suitable salad accompaniment.
· Compare the nutrients provided by different ingredients, for example using wholemeal flour in the base, increasing the amount of cheese or adding additional vegetables. Challenge the pupils to analyse the results using a nutritional analysis programme such as Explore Food.

Storage of ingredients and cooked dishes
· In order to prevent bacterial multiplication, high risk ingredients should be covered and stored in the fridge, below 5°C, before the beginning of the school day.
· The cooked pizza 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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