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Lesson 14

Key Stage 3		Year 8		

Lesson number: 14	Date:

Time: 1 hour

Lesson title: Pizza wheels
[bookmark: _GoBack]This lesson enables pupils to develop and demonstrate food preparation skills when preparing and making a yeast dough, e.g. knife skills, preparing, kneading and shaping yeast dough, spreading, grating, using the oven (baking). The pupils will also consider how to modify the pizza wheels recipe to increase fibre, reduce fat and add a portion of vegetables.

Learning 
	Learning objective
	Learning outcomes 

	To develop and demonstrate knife skills, forming, kneading and shaping yeast dough, and using the oven (baking) to prepare and cook pizza wheels. 
	All pupils will …
	develop and demonstrate knife skills, forming, kneading and shaping yeast dough, and using the oven (baking) to prepare and cook pizza wheels. 

	
	Most pupils should …
	develop and demonstrate knife skills, forming, kneading and shaping yeast dough, and using the oven (baking) to prepare and cook pizza wheels, and describe the food skills used.

	
	Some pupils could …
	independently develop and demonstrate knife skills, forming, kneading and shaping yeast dough, and using the oven (baking) to prepare and cook pizza wheels, and explain the food skills used.

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

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

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

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

	To modify a recipe to create a healthier option.
	All pupils will …
	suggest modifications to the pizza wheel recipe to increase fibre, reduce fat and add a portion of vegetables.

	
	Most pupils should …
	suggest modifications to the pizza wheel recipe to increase fibre, reduce fat and add a portion of vegetables and explain the changes.

	
	Some pupils could …
	suggest modifications to the pizza wheel recipe to increase fibre, reduce fat and add a portion of vegetables; explain the changes and complete a nutritional analysis of the modified recipe.





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 pizza wheels. 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, rolled long sleeves up, 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:
· preheating and using the oven safely;
· filling ingredients are pre-prepared;
· measuring accurately; 
· temperature of the water;
· forming a soft dough; 
· kneading and rolling the dough;
· shaping the pizza wheels;
· being hygienic and safe when preparing food.

	
Lesson plan



Pizza wheels recipe
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	Main activity 1
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their pizza wheels. 

During this time, circulate the room to ensure that pupils are preparing ingredients and using the oven safely. In this time, pupils should:
· preheat the oven;
· measure their ingredients;
· form a yeast dough and knead until smooth;
· roll out the dough to a rectangle,
· fill, shape and cut the pizza wheels;
· cover and leave to prove.

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

Note: if there is limited time, the cold oven method could be used.  Place the baking tray with the pizza wheels in a cold oven and turn the temperature up to the highest temperature. Cook for 15-25 minutes.  Cover with tinfoil after 10 minutes if need be. The pizza wheels will prove and cook at the same time. 

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.

The pizza wheels should be placed in the oven for 15-20 minutes. 

Remove baked pizza wheels and leave to cool. Once cooled, place in paper bags or containers. Label with name, date and storage/re-heating instructions.
	



























Example food labels
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	Plenary
Ask the pupils:
· State two good personal hygiene practices you followed today.
· Why were they important?
· State two good food hygiene practices you followed today.
· Why were they important?
· State two good safety practices you followed today.
· Why were they important?
	



Homework
Look at the recipe used for the pizza wheels. Suggest how you could modify the recipe to:
· increase the fibre content;
· reduce the fat content;
· add an extra portion of vegetables.

Explain the changes you have made.

Extension activities or if you have more time 
Compare a range of different bread products. Try to have a small selection, e.g. wholegrain, pre-sliced white, speciality bread, pitta bread.

Ask the pupils:
· Explain why some of the breads have a denser crumb (structure) than other. (Use a visualizer if you have one available.)
· Identify two ways the flavour and texture of bread be changed.
· State three differences between packaged pre-sliced bread and ‘artisan’ bread.
· How much does bread cost?  Why is there such a wide price range?

Carry out a sensory evaluation of a small range of bread products using the Bread analysis worksheet

Additional information, resources and activities around cereals and flour can be found here. 

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· develop listening skills.
	

	Main activities:
Requires pupils to: 

	· learn new vocabulary, relating it explicitly to known vocabulary and understanding it with the help of context and dictionaries.
· develop efficient reading and focus on the important features of a text – skimming, scanning and close reading. 

	· use standard units of mass, length, time, money and other measures, including with decimal quantities.
· measure and calculate time.

	Plenary:
Requires pupils to:

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