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Lesson 2

Key Stage 3		Year 8		

Lesson number: 2	Date:

Time: 1 hour

Lesson title: Savoury rice
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and cooking savoury rice, e.g. measuring, peeling, chopping, using the hob (boiling and simmering).

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate measuring, knife skills and using the hob (boiling and simmering) to prepare and cook savoury rice.
	All pupils will …
	develop and demonstrate measuring, knife skills and using the hob (boiling and simmering) to prepare and cook savoury rice.

	
	Most pupils should …
	develop and demonstrate measuring, knife skills and using the hob (boiling and simmering) to prepare and cook savoury rice, and describe the food skills used.

	
	Some pupils could …
	independently develop and demonstrate measuring, knife skills and using the hob (boiling and simmering) to prepare and cook savoury rice, and explain the food skills used.

	To develop and demonstrate the principles of food hygiene and safety, focusing on rice, using knives, the kettle (hot water), and the hob.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on rice, using knives, the kettle (hot water) and the hob.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on rice, using knives, the kettle (hot water), and the hob.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on rice, using knives, the kettle (hot water), and the hob.





Teaching and learning activities
	Time
	Activity
	Resources and equipment
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	Register and introduction
Explain to the pupils that they will be making savoury rice. Go through the learning objectives for the lesson. 

Starter
Gather the pupils around a demonstration area, with your tray of ingredients and equipment. Ensure that all pupils have removed their blazers/jumpers, rolled up long sleeves, tied up long hair, put a clean apron on and thoroughly washed and dried their hands. 
Briefly talk through the recipe – note your expectations, for example:
· preparing the ingredients carefully and accurately; 
· frying the onion and other vegetables;
· cooking the rice until tender;
· using the kettle and hob safely;
· being hygienic and safe when preparing food.
	

Lesson plan.



Ingredients and equipment.

Savoury rice recipe

	10
	Main activity 1
	
Remind the pupils how to prepare an onion. Use the claw grip to cut away one end of the onion (not the root). Then use the bridge hold to cut the onion in half. Peel away the outer skin. Next, cut length ways into the onion – but do not cut through the root. The root will keep the onion together. Next, use the Claw grip to slice across the onion.
Check that all pupils remember how to slice the mushrooms, dice the pepper and chop the tomato.
Remind pupils about using the kettle safely to boil water to make up the stock. 
If time, you may wish to demonstrate the savoury rice recipe. If not, explain to the pupils that when the rice is simmering, it needs to be stirred occasionally to stop it sticking to the bottom of the pan. 
Remind pupils that they should be careful when using the hob, with the saucepan handle turned away from the edge.
	

Equipment tray

Ingredients tray


Preparing ingredients videos





Using the cooker videos
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	Main activity 2
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their savoury rice.
During this time, circulate the room to ensure that pupils are preparing ingredients and using the hob safely. In this time, pupils should:
· prepare the vegetables;
· fry the onion and other vegetables;
· cook the rice;
· use the kettle and hob safely.

All rice dishes should be being cooked on the hob - they take around 15-20 minutes. 


Remind pupils that all washing up should be completed, work surfaces should be clean and their savoury rice should be placed in a container. Cool quickly* and place in a fridge within 1-2 hours if the savoury rice is being stored in school. Label containers with name, date and storage/heating instructions. 
 


*Rice dishes should be cooled as quickly as possible and refrigerated below 5°C. Rice can be contaminated with spores of the food poisoning bacteria, Bacillus cereus. These spores protect the bacteria during cooking, preventing them for being destroyed. However, when the cooked rice is left at warm temperatures (between 5°C and 63°C) and not kept hot (above 63°C) or cold (below 5°C), the spores will burst releasing the bacteria inside to multiply. The longer the rice is kept at a warm temperature, the more the bacteria will grow and multiply. The bacteria then produce a toxin which can cause illness. The toxin is not destroyed even if the rice is reheated. 


	














Example food labels
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	Plenary
Pose the following questions to the pupils:
· Name 6 other ingredients that could be used in the dish.
· What other types of starchy food could be used?
· How could you make this a complete, balanced meal?

	
Homework




Homework
· Explore the range of starch-based salads that are available to purchase and list (for at least 5) the cost per 100g.
· Plan a new dish using a starchy food base. Using Explore food, or similar, calculate the nutrition information for the dish. 

Extension or if you have more time
Investigate and evaluate a range of rice-based dishes to compare cost, nutritional value and the ingredients used. Consider dried, chilled, long life, frozen savoury rice.  

Compare: 
· cost per 100g;
· nutritional value per 100g;
· main ingredients used;
· sensory evaluation, e.g. taste, texture, smell and appearance.

Complete the Rice analysis sheet.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· listen with a purpose, selecting relevant information. They are expected to listen for a detailed understanding of content and to focus on specific areas for comment. 

	

	Main activities:
Requires pupils to: 

	· develop efficient reading and focus on the important features of a text.
	· use units of measurement to weigh and measure ingredients accurately.
· measure/calculate time.

	Plenary:
Requires pupils to:

	· use Standard English confidently in their own writing and speech.
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