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Lesson 6

Key Stage 3		Year 8		

Lesson number: 6	Date:

Time: 1 hour

Lesson title: Fab frittata 
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and cooking frittata, e.g. use of eggs, cutting, grating, mixing, dividing, pouring and using the oven (baking). The pupils will also consider the different functions of eggs in cooking and the effect of heat. 

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate knife skills, grating and using the oven (baking) to prepare and cook frittata. 

	All pupils will …
	develop and demonstrate knife skills, grating and using the oven (baking) to prepare and cook frittata.

	
	Most pupils should …
	develop and demonstrate knife skills, grating and using the oven (baking) to prepare and cook frittata, and describe the food skills used. 

	
	Some pupils could …
	independently develop and demonstrate knife skills, grating and using the oven (baking) to prepare and cook frittata, and explain the food skills used.

	To develop and demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, grating and the oven. 

	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on handling eggs, use of knives, grating and the oven.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, grating and the oven.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, grating and the oven.

	To describe the functions of eggs in cooking.
	All pupils will …
	describe the functions of eggs in cooking.

	
	Most pupils should …
	describe and explain the functions of eggs in cooking.

	
	Some pupils could …
	describe and explain the functions of eggs in cooking stating examples for each.





Teaching and learning activities
	Time
	Activity
	Resources and equipment
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	Registration and introduction
Explain to the pupils that they will be making frittata. 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:
· measuring accurately; 
· using the oven safely;
· using sharp knives, grater safely;
· being hygienic and safe when preparing food.

	
Lesson plan


Easy veg frittata recipe

Equipment tray

Ingredients tray
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	Main activity 1
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their frittata.

During this time, circulate the room to ensure that pupils are preparing ingredients and using the oven safely. In this time, pupils should:
· measure their ingredients;
· prepare the filling;
· complete the frittata mixture.

Remind the pupils that it is important to thoroughly wash and dry their hands after handling the raw egg in order to prevent cross-contamination (salmonella). If time, discuss the use of Lion mark eggs.

Monitor the pupils transferring the muffin tray to the oven (using oven gloves). The frittata will take 25-30 minutes to cook.

During this time pupils should be washing up, cleaning work surfaces and putting away equipment.
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	Main activity 2
Gather the pupils together. Ask them:
· State five different uses of eggs in cooking. Give pupils a couple of minutes to note down their answers. Take feedback and relate to the functions below. 

Show the pupils examples of: 
· thickening (coagulation) - egg sauces, egg custard;
· aeration (foam) – meringue, whisked sponge;
· binding (coagulation)  - fishcakes;
· emulsifying – mayonnaise;
· coating (coagulation) – covering with breadcrumbs, fish; 
· glazing (coagulation) shiny surface on scones;
· adding colour/flavour/moisture/nutrients. 

Ask the pupils to check their frittata and remove from the oven to cool. Place cooled frittatas in a labelled container (name, date and storage/heating instructions). Store in a fridge within 1-2 hours.

Circulate the room, ensuring that sinks are clean and equipment is put away properly.

Explain that the pupils will be making fruit scones next lesson.
	
Food functions cards




Examples of FFL recipes that use eggs





Example storage labels





Fruit scone recipe 
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	Plenary
Ask the pupils:
· Explain why it is important to use eggs with the Lion mark.
· Suggest three other filling ingredients that could be used.
· Name five vegetables that could be served with the finished frittata.
· Suggest another way the egg mixture could be cooked. 
	



Homework
Investigate at least five eggs dishes that are cooked and served in countries worldwide. Explain what type of eggs are used, e.g. hen, duck, quail. 

Choose two of the dishes and explain the function of the egg in the recipe and the effect of heat on the eggs during preparation and/or cooking. 

Extension or if you have more time
1. Demonstrate the use of egg to emulsify oil/vinegar to make mayonnaise using a blender.  Use the Emulsions experiment to show which ingredients act as effective emulsifiers.  

2. Carry out the Coagulation experiment with the class. The aim of this experiment is to demonstrate coagulation and identify other agents that can induce or help to cause coagulation.

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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