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50 minute lesson

Teacher’s guide
The aim of this pack is to provide teachers with a series of lesson ideas that focus on developing key knowledge and skills through cooking – all of which can be achieved within a one-hour lesson.  Each lesson pack comprises a teacher’s notes, a recipe, two worksheets and a spreadsheet with recipe costs.  

There are 12 different lesson ideas:
	Lesson
	Focus
	Learning: knowledge
	Learning: food skills

	Posh burgers
	Handling and cooking red meat safely.  Encouraging creativity.
The ‘premiumisation’ of products, such as burgers.
	Food safety: handling and cooking red meat.
Creativity.
Applied nutrition – healthier options.
	Weigh/measure, safe use of claw grip/bridge hold, combining/mixing, shaping, safe handling and cooking of raw meat, safe use of the grill.


	Quick lamb kebabs
	The basic structure of meat, cuts and cooking methods, handling and cooking red meat safely and applying principles of current healthy eating guidelines. 

	Structure of meat (basic), cuts and cooking methods.
Tenderising meat.
Current healthy eating guidelines.
Fruit and vegetables.
	Weigh/measure, peel, cut/slice, crush, combine/mix, assemble, safe handling and cooking of raw meat, safe use of the grill.


	Pork risotto
	Handling and cooking red meat safely and the safe cooking and storage of a cooked rice dish.  
	Food safety – handling and cooking red meat.
Food safety – cooking, cooling, storage and reheating of rice dishes.
Composite dishes.
Applied nutrition and current healthy eating guidelines.
	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.

	Chilli ginger beef
	Preparing and cooking a dish from an international cuisine and explores the importance of making healthier food and cooking choices.   

	International cuisines.
Flavourings and seasonings.
Sensory evaluation (product profiles).
	Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat, preparation of chillies, stir fry, safe use of the hob, boiling/simmering, draining (noodles).


	Quick lamb Rogan Josh
	Understanding cuts of red meat, handling and cooking red meat safely and the use of spices to add flavour and colour.

	Cuts of red meat and cooking methods.
Flavourings and seasonings.
Factors affecting food choice.
	Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat, safe use of the hob, safe use of a kettle, draining (rice).


	Quick pizza 
	The rubbing- in method to make a pizza base and the functions of the main ingredients.

	Functions of ingredients: shortening, coagulation of protein, dextrinisation of starches.
How cooking affects ingredients.
Applied nutrition and current healthy eating guidelines.
	Weigh/measure, peel, cut/slice, grate, rub in, mix and shape, assemble, use of decoration/finishing techniques, bake, safe use of the oven.










	Lesson
	Focus
	Learning: knowledge
	Learning: food skills

	Mexican Burritos
	This lesson focuses on handling and cooking red meat safely to make a quick, flavoursome dish.
	Current trends – street food. Applied nutrition. Healthier choices. Food hygiene.

	Weigh/measure, peel, cut/slice, dice, safe handling and cooking of raw meat, preparation of chillies, dry fry, assemble. 

	Cottage Pie with Bubble and Squeak Topping
	Handling and cooking red meat safely to make a main course dish, understanding where food comes from and the benefits of using seasonal ingredients.  This is a good recipe to cook in pairs.
	Traditional and regional recipes and ingredients. Seasonal ingredients and modifying recipes.
Provenance and quality assurance. Applied nutrition and making healthier choices.
	Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat, boil/simmer, drain and mash, layer.



	Pork and Beans
	Handling and cooking red meat safely. Applying knowledge of nutrition and healthy eating when planning and preparing cost effective meals.
	Types of beans and pulses and the benefits in the diet.
Cooking to a budget – using beans and pulses to add ‘bulk’ to a recipe. Applied nutrition and current healthy eating guidelines.
	Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat, simmer.


	Celebration Meaty Lamb Cupcakes
	A savoury take on cupcakes! Focusing on the use of lamb mince to make a savoury filling for individual pastry cases and finishing off with piped mashed potato.
This is a good recipe to make over two lessons or cook in pairs.
	Encouraging creativity.
Applied nutrition and making healthier choices, in particular 5 A Day.
Use of lamb in cuisines around the world.
	Weigh/measure, rub-in, shape and line, peel, cut/slice, safe handling and cooking of raw meat, bake, pipe, decorate. 


	Sausage Chilli Cha Cha Cha
	Pork sausages are used to make a quick, easy and versatile dish. The recipe can be modified to suit personal preferences and tastes.
	Modifying recipes using traditional ingredients such as sausages.
Using a nutritional analysis programme to compare the nutritional content of ingredients and cooking methods.
	Weigh/measure, peel, cut/slice, safe handling and cooking of raw meat products, preparation of chillies, use of the hob.


	Lamb, Lime and Pomegranate Stuffed Pepper Tabbouleh 
	The use of lamb mince to prepare a fruity couscous filling for stuffed peppers. Alternative starchy carbohydrates are also considered as part of a healthy balanced diet. 

	International cuisines. Alternative starchy carbohydrates (bulgar wheat, couscous, wild rice, quinoa and pasta).
Applied nutrition and making healthier choices. The science of starch.
	Weigh/measure, peel, cut/slice/chop, safe handling and cooking of raw meat.




Activities
The activities highlighted below can be used as starter or plenary activities, set as homework or independent learning, or used for extension tasks to consolidate learning. Resources can be edited to suit the needs of your pupils.  

Lessons include:
	Lesson
	Activities 

	Posh burgers
	· Food hygiene questions – activity sheet to assess pupils’ knowledge and understanding of food hygiene.
· Food safety and hygiene worksheet – focuses on the steps undertaken to ensure that the pupil’s finished burgers were safe to eat.

	Quick lamb kebabs
	· Know your meat cuts – research task to investigate meat cuts and cooking methods.
· Red meat under the microscope – investigation task and worksheet looking at red meat, meat cuts and cooking methods.

	Pork risotto
	· Food safety – worksheet focusing on bacterial growth, high risk foods and Bacillus cereus.
· Healthy eating questions – worksheet focusing on composite dishes, modifying recipes and designing meals based on current healthy eating guidelines.

	Chilli ginger beef
	· How does it taste? – sensory profile worksheet.
· Where in the world? – worksheet tasking pupils to research where a variety of ingredients are grown, reared or caught and how they are prepared.

	Quick lamb Rogan Josh
	· Factors affecting food choices – worksheet to investigate reasons associated with food choice.
· Tasty choices – research task focusing on the use of different herbs and spices.

	Quick pizza
	· Functions of ingredients – activity to undertake during the practical lesson (or for homework) focusing on the functions of the pizza base ingredients.
· [bookmark: _GoBack]Thinking pot questions – a selection of questions based on Blooms Taxonomy to assess understanding.

	Mexican Burritos
	· Mexican Meals – research task to explore the ingredients used in popular Mexican dishes.
· Flatbreads – research and creative task looking at accompaniments but in particular flatbreads.

	Cottage pie with bubble and squeak topping
	· What’s In Season?  – worksheet focusing on seasonal ingredients, particularly fruit and vegetables, and modifying a recipe to include a selection of seasonal vegetables.
· Quality Assurance – investigation task and worksheet looking at quality assurance and the variety of quality marks that might appear on meat and meat product labels.

	Pork and beans
	· Beans and pulses – research task and worksheet focusing on beans and pulses.
· Multi-cultural cooking with beans and pulses – research task focusing on the use of beans and pulses in red meat dishes around the world.

	Celebration meaty lamb cupcakes
	· Do you know your 5 A DAY? – worksheet to assess pupils knowledge, understanding and application of 5 A DAY.
· Where in the world? –  research activity focusing on the use of lamb in cuisines around the world.

	Sausage Chilli Cha Cha Cha
	· Sausage Chilli – worksheet about recipe modification.

	Lamb, lime and pomegranate stuffed pepper tabbouleh
	· Around The World – dishes using starchy carbohydrate – research task focusing on five starchy carbohydrates, the cereal crop they are made from and dishes they are used in.
· The Science of Starch – worksheet and supporting fact sheet focusing on the variety of starches used in cooking and their functions.






Further resources

Understanding meat
The following resources are all available on the Food - a fact of life website to support the teaching of meat. These have been designed to support pupils aged 11 to 14 years. 
 
There are five sections available:
1. This is meat - this section contains an overview of the origin, structure and composition of different types of meat.

2. Meat types and cuts - this section is about the different cuts of beef, pork and lamb which are available.

3. Meat storage and preparation - This section explains the different methods of food preservation, and how the different methods affect the texture, colour and flavour of meat meals.

4. Meat and the consumer - this session is about the different factors that consumers need to take into consideration.

5. Farming - This module contains an overview of information on how cattle, pigs and sheep are farmed.

Food hygiene classroom resources 
A range of resources and activities covering food poisoning and food safety awareness; good personal hygiene; safe storage, preparation and cooking of food; use of date marks and food labels and allergen and food intolerance awareness can be found here.

Downloadable posters
The following posters can be found here.
· Know your beef cuts
· Know your lamb cuts
· Know your pork cuts
· Know your red meat
· Nose to tail
· Red meat cuts and preparation
· Red meat – factors affecting food choice
· Red meat – the journey from farm to fork
· Using your senses
· Economy gastronomy 

Make it with mince resources 
Challenge pupils to be creative with beef, lamb and pork mince.  Different contexts are provided to add variety.  Completing one or more of the challenges would give your pupils the opportunity to understand where food comes from, discuss and apply healthy eating messages, demonstrate how to write a clear and easy to follow recipe and to calculate the cost of ingredients for dishes.  Further information and resources can be found here. 



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 dishes 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.

Storage and reheating labels
Adapt the following labels to suit your needs.  
· Burger labels
· Casserole labels
· Lamb Rogan Josh labels
· Example food labels

Please ensure that pupils know that the food should be eaten within 48 hours from when it was made (24 hours for rice dishes).

[image: ]Example labels
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BeefBurgers: Store in a refrigerator and consume within
48 hours. To cook, ither gril or oven bake (180°C, gas
‘mark 4) for 15-20 minutes untilno pink remains and the
‘meat juices run clear.

Allergens:

Name: Dat

Lamb Kebabs: Store in a refrigerator and consume within
48 hours. To cook, either grillor oven bake (180°C, gas
‘mark 4) for 12-16 minutes until no pink remains and the
‘meat juices run clear.

Form:

Allergens:

Name: Date: Form:

Pork Risotto: Store in a refrigerator and consume within
24 hours. To reheat, remove lid and cover with tin foil.
Place ina pre-heated oven (180°C, gas mark 4) for 15-20
‘minutes or place in 2 suitable container and microwave on
full power. Check piping hot before serving. Reheatonly
once. Allergens: cheese

Name: Dat

Form:

Chilli Ginger Beef: Store in a refrigerator and consume
within 48 hours. To reheat, remove lid and cover with tin
foil Place in a pre-heated oven (180°C, gas mark 4) for 15-
20 minutes or place in a suitable container and microwave
on full power. Check piping hot before serving.

Allergens: wheat

Name: Date: Form:

Lamb Rogan Josh: Store in a refrigerator and consume
‘within 48 hours (24 hours if served with rice). To reheat,
place ina saucepan, cover with a lid and heat for 15 -20
‘minutes or place in a suitable containter and microwave
on full power. Check piping hot before serving.

Allergens: mustard

Name: Dat

Quick Pizza: Store in a refrigerator and consume within
48 hours. To cook, oven bake (200°C, gas mark 6) for 20-
25 minutes until the base is cooked. To reheat, place ona
baking tray, cover with foil and bake in the oven for 10-15
‘minutes until piping hot.

Allergens: wheat, margarine, milk, cheese

Form:
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