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Lesson 11

Key Stage 3		Year 8		

Lesson number: 11	Date:

Time: 1 hour

Lesson title: What’s for lunch?
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and cooking a chilli con carne (or a vegetarian alternative), e.g. knife skills, measuring, and use of the hob (frying, boiling and simmering). The pupils will also consider the ways the dish could be promoted in a school dining room.

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate knife skills, using the hob (frying, boiling and simmering) to prepare and a cook chilli con carne (or vegetarian alternative). 

	All pupils will…
	develop and demonstrate knife skills, using the hob (frying, boiling and simmering) to prepare and cook a chilli con carne (or vegetarian alternative). 


	
	Most pupils should …
	develop and demonstrate knife skills, using the hob (frying, boiling and simmering) to prepare and cook a chilli con carne (or vegetarian alternative), and describe the food skills used.

	
	Some pupils could …
	independently develop and demonstrate knife skills, using the hob (frying, boiling and simmering) to prepare and cook a chilli con carne (or vegetarian alternative), and explain the food skills used.

	To develop and demonstrate the principles of food hygiene and safety, focusing on handling and cooking raw meat, using knives, the kettle (boiling water) and the hob. 

	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on handling and cooking raw meat, using knives, the kettle (boiling water) and the hob. 

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on handling and cooking raw meat, using knives, the kettle (boiling water) and the hob. 

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on handling and cooking raw meat, use of knives, the kettle (boiling water) and the hob. 






















Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0





5
	Register and introduction
Explain to the pupils that they will be making chilli con carne with beef mince or a meat alternative (chilli sin carne).  Go through 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 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:
· preparation of the vegetables; if using fresh chilli, remind the pupils about safety when preparing;
· the importance of preparing the ingredients uniformly;
· the safety points when boiling water, cooking the rice and draining (if using);
· food safety and cooking of the raw meat (if using), e.g. thoroughly washing and drying hands before and after touching the raw meat and ensuring the chilli con carne is cooked*.

*If using a digital temperature probe, ensure that the probe is thoroughly cleaned with a disinfectant wipe before and after use. The cooked dish should be at least 75°C. If not using a probe, the dish should be steaming hot.

	

Lesson plan




Chilli con carne recipe

Preparing ingredients videos
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their chilli con carne or chilli sin carne.

During this time, circulate the room to ensure that pupils are preparing ingredients and using the cooker safely. In this time, pupils should:
· prepare the vegetables taking care to keep a uniform size;
· dry fry the onion, garlic and beef mince/alternative;
· stir in the flour; 
· make up the stock and add to the pan;
· drain the kidney beans and rinse;
· add beans to the pan;
· stir in the tomato purée and chilli powder;
· bring to the boil and then reduce the heat and simmer for 20 minutes;
· Add the green pepper and allow to cook for a further 15 minutes.

If using a digital temperature probe to check that the dish is cooked, ensure that the probe is thoroughly cleaned with a disinfectant wipe before and after use. The cooked dish should be at least 75°C. If not using a probe, the dish should be steaming hot

During this time pupils should be washing up, cleaning work surfaces and putting away equipment.

Remind the pupils that once cooled the dish should be refrigerated (within 1-2 hours).  Label containers with name, date, storage and reheating instructions.
	























Example food storage labels
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	Main activity 2

Using the school food standards as a context, ask the pupils to recommend ideas for promoting the dish in a school restaurant. 

In addition, ask the pupils:
· Name the main nutrients provided by the dish.
· Suggest two accompaniments that could be served with the dish as a main meal.
· State two alternative ingredients that could be used to make the dish suitable for vegetarians.
· Explain the benefits of using a range of herbs, spices and other flavours.

Remind the pupils they will be preparing a hot main meal dish in the next lesson - go through the options and choices for the recipe (use of lamb or an alternative). 

Remind pupils that all washing up should be completed, work surfaces should be clean and their dishes should be placed in a labelled container (name, date, storage and reheating instructions) to be refrigerated (within 1-2 hours). 

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













Lamb Rogan josh recipe


Example food storage labels
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	Plenary
Ask the pupils to write a true or false question about the lesson. Allow each pupil to ask their question.  
	




Homework
Using the information you have learned about the school food standards, design and create a poster to promote your chilli con carne or chilli sin carne to pupils for display in the school dining room.

Extension or if you have more time
Give the pupils a range of food labels and ask them to compare the salt content of the dishes. A selection of front-of-pack food labels can be found here. 
Ask them:
· State the daily recommended maximum salt intake for children and adults. Explain why this might be different.
· Why is it important to reduce our salt intake? 
· Where does salt come from in our diet? 

For information:
· Children aged 1-3 years – no more than 2g a day;
· children aged 4 to 6 years – no more than 3g a day;
· children aged 7 to 10 years – no more than 5g a day;
· children aged 11 or above – no more than 6g a day;
· adults – no more than 6g a day.

Further information about salt: Nutrition.org.uk 










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.

	








			1	www.foodafactoflife.org.uk
© Food – a fact of life 2020
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