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Lesson 7

Key Stage 3		Year 8		

Lesson number: 7	Date:

Time: 1 hour

Lesson title: Tea time for two
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and cooking fruit scones, e.g. knife skills, rubbing-in, forming and shaping a dough, and using the oven (baking). During the session the pupils will also consider ingredient seasonality and strategies for reducing food waste. 

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate knife skills, rubbing-in, forming and shaping a dough, using the oven (baking) to prepare and cook fruit scones.
	All pupils will…
	develop and demonstrate knife skills, rubbing-in, forming and shaping a dough, using the oven (baking) to prepare and cook fruit scones.

	
	Most pupils should …
	develop and demonstrate knife skills, rubbing-in, forming and shaping a dough, using the oven (baking) to prepare and cook fruit scones, and describe the food skills used.

	
	Some pupils could …
	independently develop and demonstrate knife skills, rubbing-in, forming and shaping a dough, using the oven (baking) to prepare and cook fruit scones, and explain the food skills.

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

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

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

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

	To explain the term ‘seasonality’ and how to reduce the waste of fruit, vegetables and bread in the home and at school. 
	All pupils will…
	describe seasonality and why fruit, vegetables and bread  are wasted in the home and at school.

	
	Most pupils should …
	explain seasonality and why fruit, vegetables and bread are wasted in the home and at school, suggesting ways to reduce this.

	
	Some pupils could …
	explain seasonality and why fruit, vegetables and bread are wasted in the home and at school, suggesting a range of ways to reduce this.




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 fruit scones, building upon food skills previously learned, e.g. rubbing in, knife skills, forming, shaping, use of the oven.

Go through the learning objectives for the lesson.

Starter
Gather the pupils around a demonstration area, with your tray of ingredients and equipment if needed. Ensure that all pupils have removed their blazers/jumpers and rolled up long sleeves, tied their hair back, put a clean apron on and thoroughly washed and dried their hands.
 
Briefly talk through the recipe – note your expectations, for example:
· measuring accurately; 
· grating the apple or pear;
· making the scone mix, using the rubbing-in technique;
· adding the milk and bringing the mixture together to form a dough;
· kneading the dough gently;
· rolling, shaping and cutting the dough into scones, ensuring uniformity;
· Glazing the scones (if using);
· pre-heating and using the oven safely;
· being hygienic and safe when preparing food. 

Ask the pupils to explain why it is important that all the scones are the same shape, size and thickness.

You may wish to recap rubbing fat into flour. Discuss with the pupils:
· the main ingredients being used;
· what is happening to the ingredients during the rubbing in process;

You may also wish to talk about enzymic browning and demonstrate the effects of this on some apple slices (see extension task below).

	

Lesson plan



Fruit scones recipe



Use practical skills videos to re-cap/ demonstrate:

Rubbing-in, forming, shaping

Preparing ingredients
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their scones.

In this time, pupils should:
· preheat the oven;
· grease or line a baking tray;
· measure their ingredients;
· grate the apple or pear;
· use the rubbing-in technique to make their scone mix;
· add the sugar and fruit;
· add the milk and bring the mixture together to form a dough;
· roll out, shape and cut out the scones;
· add a glaze if using;
· place the scones into the oven safely, using oven gloves.

All scones should be baking, as they take around 12-15 minutes in the oven. During this time pupils should be washing up, cleaning work surfaces and putting away equipment. 
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	Main activity 2
Discuss seasonality and the benefits of using fruit that is in season.  Ask the pupils:
· Name two fruits that are in season now.
· Explain how and why we can buy some fruit all the year round. What are the advantage and disadvantages? 
· Identify two reasons why fruit may be wasted at home.
· Suggest five ways we can minimise the wastage of fruit.

Remove scones from the oven safely, using oven gloves. Place on a rack to cool.

Remind pupils that all washing up should be completed, work surfaces should be clean. Circulate the room, ensuring that sinks are clean and equipment is put away properly.

Place the cooled scones in a container or paper bag with a label (name, date, storage instructions).
	
Seasonality and food choice resources

Seasonality presentation

Love food, hate waste
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	Plenary
Ask the pupils to write down the definition of three key terms used in the lesson. Key terms could include rubbing-in, coagulation, dextrinisation, raising agent, glazing.

These could be written on a ‘sticky note’ and used to create a key term/vocabulary display in the classroom.
	


Homework
Ask the pupils to describe 6 ways to reduce food waste of fruit, vegetables and bread at home and in school. 

Extension or if time allows
Investigation – enzymic browning
1. Cut an apple or parsnip into portions and then into eight equal slices (grating also works very well).
2. Photograph the eight slices.
3. Then carry out the following with the slices:
a. 1 x control;
b. 1 x close wrap in clingfilm;
c. 1 x immerse in cold water;
d. 1 x immerse in brine (salt and water solution);
e. 1 x immerse in lemon juice;
f. 1 x immerse in bicarbonate of soda;
g. 1 x immerse in caster sugar;
h. 1 x immerse in vitamin C solution.
4. Photograph the slices again.
5. Photograph again after 10 minutes.
6. Photograph after 20 minutes.
Questions to ask
1. What do you see?
2. Why has this happened?
3. What conditions would prevent the changes?
4. Why is this important?  
5. What recipes can you think of where browning would adversely affect the product?

A further investigation looking at enzymic browning can be found here.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· using Standard English confidently in a range of formal and informal contexts, including classroom discussion.
	

	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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