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Lesson 9

Key Stage 3		Year 8		

Lesson number: 9	Date:

Time: 1 hour

Lesson title: Tuna pasta bake
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and cooking a pasta bake (or a vegetarian alternative), e.g. knife skills, using the hob (boiling), draining pasta, the all-in-one sauce method and use of the grill. Pupils will also consider the nutrition information of the dish they have made and reflect on possible changes for the future.

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate knife skills, using the hob (boiling and simmering), the all-in-one sauce method, and using the grill to prepare and cook tuna pasta bake (or vegetarian alternative). 

	All pupils will …
	develop and demonstrate knife skills, using the hob (boiling and simmering), the all-in-one sauce method, and using the grill to prepare and cook tuna pasta bake (or vegetarian alternative). 

	
	Most pupils should …
	develop and demonstrate knife skills, using the hob (boiling and simmering), the all-in-one sauce method, and using the grill to prepare and cook tuna pasta bake (or vegetarian alternative), and describe the food skills used.

	
	Some pupils could …
	independently develop and demonstrate knife skills, using the hob (boiling and simmering), the all-in-one sauce method, and using the grill to prepare and cook tuna pasta bake (or vegetarian alternative), and explain the food skills used. 

	To develop and demonstrate the principles of food hygiene and safety, focusing on using knives, the hob, draining boiling water and the grill.  

	All pupils will ……
	list and demonstrate the principles of food hygiene and safety, focusing on using knives, the hob, draining boiling water and the grill.  

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on using knives, the hob, draining boiling water and the grill.  

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on using knives, the hob, draining boiling water and the grill. 

	To calculate the nutritional profile and compare the effect of using alternative ingredients.
	All pupils will …
	calculate the nutritional profile and compare the effect of using alternative ingredients.

	
	Most pupils should …
	calculate the nutritional profile, compare the effect of using alternative ingredients and explain findings. 

	
	Some pupils could …
	calculate the nutritional profile, compare the effect of using alternative ingredients and explain findings giving benefits and any disadvantages.  





Teaching and learning activities
	Time
	Activity
	Resources and equipment
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5
	Register and introduction
Explain to the pupils that they will be making tuna pasta bake/a vegetarian alternative. Go through the learning objectives for the lesson.

Starter
Gather the pupils around a demonstration area, ensure that all pupils have removed their blazers/jumpers and rolled up long sleeves, tied long 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; 
· cooking and draining pasta carefully;
· making an all-in-one savoury sauce, without lumps;
· using the hob and grill safely;
· combining the pasta, sauce, vegetables and tuna together;
· placing the bake under the grill to gratiné;
· being hygienic and safe when preparing food.

	

Lesson plan


Tuna pasta bake recipe



Making a white sauce video
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their tuna pasta bake or vegetarian alternative.

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;
· cook and drain the pasta;
· make an all-in-one savoury sauce;
· combine the pasta, sauce, vegetables and tuna together;
· grate and sprinkle cheese over the bake;
· gratiné the bake under the grill.

All bakes should be already, or about to go, under the grill. During this time pupils should be washing up, cleaning work surfaces and putting away equipment.

If you are short of time, the bakes can be gratinéd at home.

Remind pupils that all washing up should be completed, work surfaces should be clean and their tuna pasta bake should be placed in a container.

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

The pasta bakes should be cooled quickly and refrigerated within 1-2 hours. Label each container with name, date, storage and re-heating instructions.

Remind the pupils how to calculate the nutrition information for their dish. Explain they will be completing an analysis for homework.
 
	

























Example food storage labels
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	Plenary
Ask the pupils:
· Explain why and how the sauce thickened. What would happen if it was not stirred? 
· State the term used for when starches thicken sauces.
· Name 3 other types of pasta that could be used.
· Identify two ingredients that could be used to reduce the fat content of the pasta dish.
· Give three ideas for toppings that could be used to change the appearance and texture? 

	



Homework
Using Explore food, or another nutritional analysis programme, complete a nutritional analysis of the dish you have made. Which ingredients could be changed to reduce the fat content? Complete an analysis and compare the results. 

Extension activity or if you have more time
Task the pupils to complete the Starches worksheet to demonstrate their knowledge and application of starches as thickeners.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Requires 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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