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Lesson 15

Key Stage 3		Year 8		

Lesson number: 15	Date:

Time: 1 hour

Lesson title: What is the plan? 
This lesson provides pupils with the opportunity to plan and create a recipe for a specific context/ occasion.  They will also consider the use of local and/or regional ingredients.

Learning 
	Learning objective
	Learning outcomes 

	To plan and create a recipe for a healthier main meal dish to be served in a leisure venue.
	All pupils will…
	plan and create a simple recipe for a healthier main meal dish.

	
	Most pupils should …
	plan and create a recipe for a healthier main meal dish.

	
	Some pupils could …
	plan and create a detailed recipe for a healthier main meal dish.

	To investigate the availability, benefits and drawbacks of locally or regionally sourced food and/or ingredients. 
	All pupils will …
	describe the availability, benefits and drawbacks of locally or regionally sourced food (and/or ingredients).

	
	Most pupils should …
	investigate and summarise the availability, benefits and drawbacks of locally or regionally sourced food (and/or ingredients).

	
	Some pupils could …
	prepare a summary of the availability, benefits and drawbacks of locally or regionally sourced food (and/or ingredients.





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0


5



	Register and introduction
Go through the learning objectives for the lesson.

Starter
Ask the pupils to name the different places where ingredients can be purchased.  Encourage them to think beyond a supermarket! 

	
Lesson plan

How food is sold for use and consumption


	10
	Main activity 1
Look at regional specialities for the UK and the diversity of ingredients that are available.  This might include food that is readily available to meet the needs of different cultural groups. 

Focus on availability: ask the pupils to consider local ingredients/food.  Ask them to suggest the benefits of buying locally/regionally or to explain why particular ingredients are available in their locality.
	
Food provenance on your doorstep poster
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	Main activity 2
Divide the pupils into groups of four. Ask each group to suggest 5 points to consider when planning a main meal that could be eaten in a leisure venue, for example an out-of-town shopping centre, bowling alley or sports centre.

Take feedback from each group; build a list of points to be considered.  Discuss with the pupils:
· healthy eating;
· cost;
· audience; 
· context, e.g. the dish should be convenient to eat.

Look at some examples of menus from leisure venues. Explain to the pupils they are going to create a recipe for a main meal dish to be served in a leisure venue of their choice. 

Based on the previous group discussion, outline the key points that the dish must meet, for example:
· contain at least two portions of fruit and/or vegetables;
· convenient to eat;
· taste;
· appealing to audience; 
· value for money.

Ask the pupils to suggest dishes that would meet their key points.

Explain that in the next lesson, they will be making turkey burgers (or vegetarian alternative), a dish suitable for serving at a leisure venue.  

Provide a list of ingredients for the burgers and task the pupils to write a recipe for their burgers.  

Remind the pupils of the following: A recipe is made up of 4 parts: 
1. title;
2. list and amount of the ingredients needed (in order of use);
3. list of equipment (in order of use); 
4. method, i.e. how to make the dish.

A recipe may also include: 
· a picture of the final dish;
· serving suggestions, e.g. serve with a salad;
· number of portions;
· preparation and cooking time;
· top tips;
· food skills;
· nutrition information.

Provide the FFL recipe for turkey burgers. Ask the pupils to compare the recipe they have written with the FFL one – they should ensure that they have enough information on their recipe to be able to make the burgers hygienically, safely and with precision.

Considering the discussion at the start of the lesson around using local ingredients, did any of the pupils include this as a top tip? If not, task them to suggest how local ingredients could be used. 
	












Example menus downloaded from the internet














My recipe temple


















Turkey burgers

Spicy chickpea burgers
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	Plenary
Ask the pupils:
· Name the four parts of a recipe.
· State two other things that might be included in a recipe.
· Explain why the preparation and cooking time is often included on a recipe. 
	Homework



Homework
What are the benefits of using local/regional ingredients? Investigate a local/regional ingredient and find out how it is produced. Write an explanation that could be used on a website to encourage people to ‘buy local’. 

Extension activities or if you have more time
1. Calculate the nutrition information of the turkey burgers using Explore food and compare with readymade products/examples on menus.  

2. [bookmark: _GoBack]Use the interactive Gourmet Burger Builder to challenge the pupils to create their own burger using beef or lamb mince and a variety of vegetables, fruit, cheese, spices and herbs. The activity goes through the stages of ingredient selection, mixing, dividing and shaping, cooking and assembly. A detailed personalised step-by-step recipe is produced so that the pupils can make and cook their own beef or lamb burger in the classroom or at home.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 
	· use Standard English confidently in their own writing and speech.
	

	Main activities:
Requires pupils to: 

	· use Standard English confidently in their own writing and speech.
· use Standard English confidently in a range of formal and informal contexts, including classroom discussion.
	· construct and interpret appropriate tables, charts, and diagrams.

	Plenary:
Requires pupils to:

	· use Standard English confidently in their own writing and speech.
· use Standard English confidently in a range of formal and informal contexts, including classroom discussion.
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