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Lesson 12

Key Stage 3		Year 8		

Lesson number: 12	Date:

Time: 1 hour

Lesson title: Hot and happening
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and making a Rogan josh, e.g. knife skills, using the hob (frying, boiling and simmering). The pupils will also explore accompaniments to serve with the dish.

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate knife skills, using the hob (frying, boiling and simmering) to prepare and cook Rogan josh.

	All pupils will…
	develop and demonstrate knife skills, using the hob (frying, boiling and simmering)  to prepare and cook Rogan josh.

	
	Most pupils should …
	develop and demonstrate knife skills, using the hob(frying, boiling and simmering)  to prepare and cook Rogan josh, 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 Rogan josh, and explain the food skills used 

	To develop and demonstrate the principles of food hygiene and safety, focusing on preparing and cooking raw meat, knife skills and the hob.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on preparing and cooking raw meat, knife skills and the hob.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on preparing and cooking raw meat, knife skills and the hob.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on preparing and cooking raw meat, knife skills and the hob.




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 Rogan josh. 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, rolled up long sleeves, tied back long hair, put a clean apron on and thoroughly washed and dried their hands. 

Briefly talk through the recipe – note your expectations, for example:
· prepare the vegetables and garlic;
· prepare the lamb or meat alternative; remind the pupils about food safety;
· cooking the meat or alternative, remind the pupils about heat control;
· adding the ingredients to make the sauce;
· simmering the curry.


	

Lesson plan

Lamb Rogan josh






Preparation of red meat video
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their Rogan josh.

During this time, circulate the room to ensure that pupils are preparing ingredients and using the cooker safely. In this time, pupils should:
· prepare their ingredients, remind them how to prepare the  
garlic;
· prepare the meat or alternative using appropriate equipment;
· use the hob safely to prepare the curry sauce.

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 (testing a thick piece of meat). If not using a probe, the dish should be steaming hot.

When the curries are cooking remind pupils that all washing up should be completed, work surfaces should be clean. Circulate the room, ensuring that work areas are clean and equipment is put away properly.
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	Main activity 2
Gather the pupils together.  Discuss the different accompaniments that may be served with the dish. Examples could include boiled rice, naan bread, a side salad plus pickles and sauces, such as raita, mango chutney or lime pickle.



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) and refrigerated when cool (within 1-2 hours).

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








Example food storage labels




Homework  (costing a recipe spreadsheet)
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	Plenary
Quick fire quiz questions. 
Ask the pupils:
· Explain why it is important to thoroughly wash and dry hands before and after touching raw meat.
· State one good safety practice you followed when making your curry.
· Sate the minimum temperature a digital probe should reach when checking if hot food is cooked.
· Describe the process of using a digital probe to check the temperature of food.  Explain each action.
· Explain how you could check if meat is cooked if you don’t have a digital probe.
· Suggest two additional vegetables you could add to your curry.
· Name three accompaniments that could be served with your curry. 
	



Homework
Calculate the cost of the dish you have made.  Compare the cost with a similar readymade dish, you should consider:
· the quantity and portion size;
· the ingredients used.

Extension activities or if you have more time
1. Look at a range of different types of rice, e.g. long grain, brown, wild, red, short grain.   Ask the pupils:
· What is the difference between the different types?
· What types of recipes would you use them for?
· Do they all take the same amount of time to cook?
· Explain why rice softens when it is cooked.
· Why does the volume increase? 

If time, allow the pupils to sample some pre-cooked rice and compare the difference.

2. Make naan bread to accompany the curry.













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.
· calculate the cost of a dish.

	Plenary:
Requires pupils to:
	· use Standard English confidently in their own writing and speech.
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