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Lesson 17

Key Stage 3		Year 8		

Lesson number: 17	Date:

Time: 1 hour

Lesson title: International feast - Fajitas
[bookmark: _GoBack]This lesson enables pupils to consolidate and demonstrate food preparation skills when preparing and cooking fajitas (or vegetarian alternative), e.g. knife skills, mixing and stirring, using the hob (frying), and assembling. Pupils will explore the considerations necessary for preparing and serving their dish in a leisure venue.

Learning 
	Learning objective
	Learning outcomes 

	To consolidate and demonstrate knife skills, mixing, using the hob (frying), and assembling to prepare and cook fajitas (or vegetarian alternative). 
	All pupils will…
	consolidate and demonstrate knife skills, mixing, using the hob (frying), and assembling to prepare and cook fajitas (or vegetarian alternative). 

	
	Most pupils should …
	consolidate and demonstrate knife skills, mixing, using the hob (frying), and assembling to prepare and cook fajitas (or vegetarian alternative), and describe the food skills used.

	
	Some pupils could …
	consolidate and independently demonstrate knife skills, mixing, using the hob (frying), and assembling to prepare and cook fajitas (or vegetarian alternative), and explain the food skills used

	To consolidate and demonstrate the principles of food hygiene and safety, focusing on handling raw chicken, using knives and the hob. 

	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on handling raw chicken, using knives and the hob.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on handling raw chicken, using knives and the hob.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on handling raw chicken, using knives and the hob.

	To demonstrate the use of a marinade to enhance the flavour of a dish. 
	All pupils will …
	demonstrate the use of a marinade to enhance the flavour of a dish.

	
	Most pupils should …
	demonstrate the use of a marinade to enhance the flavour of a dish; suggest alternatives.

	
	Some pupils could …
	independently demonstrate the use of a marinade to enhance the flavour of a dish; suggest alternatives.

	To explore the considerations necessary for preparing and serving their dish in a leisure venue.
	All pupils will …
	list the considerations necessary for preparing and serving their dish in a leisure venue.

	
	Most pupils should …
	describe the considerations necessary for preparing and serving their dish in a leisure venue and outline the reasons .

	
	Some pupils could …
	explain the considerations necessary for preparing and serving their dish in a leisure venue; outline and explain the reasons.





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0
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	Register and introduction
Explain to the pupils that they will be making fajitas using chicken or a vegetarian alternative. Go through the learning objectives for the lesson.

Challenge the pupils to complete the Food hygiene code breaker activity. 

Starter
Gather the pupils around a demonstration area, with your tray of ingredients and equipment if needed. Ensure that all pupils have removed blazers/jumpers and rolled up long sleeves, 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:
· preparing the ingredients carefully and accurately; 
· making the marinade with the lime, garlic, chilli, coriander and oil;
· handling and preparing raw meat*, e.g. slicing chicken using a clean separate board (ideally red) and thoroughly washing and drying their hands before and after touching the raw meat; 
· preparing alternatives to meat; 
· using a wok (or frying pan) to stir-fry;
· using the hob safely;
· being hygienic and safe when preparing food.

*If pupils need reminding about the safe handling and cooking of chicken, you may wish to show one of these videos from the FSA: Campylobacter: don’t wash raw chicken video (FSA) and Chicken hero video (FSA)

Demonstrate or remind pupils of the key skills if necessary, e.g. how to fill and roll up a tortilla – the exact way of layering ingredients will be the choice of the pupils. 

Talk to the pupils about different herbs/spices/flavouring that could be used.
	
Lesson plan


Food hygiene code breaker


Fajitas recipe

Equipment and ingredients


Video clips to re-cap about using the cooker safely 
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	Main activity 1
Ensure that all pupils wash their hands. Allow them to start making their fajitas. 

During this time, circulate the room to ensure that pupils are preparing ingredients and using the cooker safely. In this time, pupils should:
· make the marinade being particularly careful when preparing the raw chilli;
· slice the chicken, then add it to the marinade;
· prepare the other ingredients, e.g. onion, cheese; 
· use a wok (or frying pan) to stir-fry;
· assemble their fajitas.

Pupils should be assembling the tortillas to make their fajitas. (Check that the chicken is thoroughly cooked* and no pink remains.)

*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 chicken). If not using a probe, the dish should be steaming hot.

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

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.
	


























Example food storage labels
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	Main activity 2
Gather the pupils with some examples of the completed dish. Discuss the different fillings that have been selected and how this might affect the cost of the product. 

Ask the pupils to:
· calculate the final cost of their dish*(if time allows);
· explain what else would need to be taken into consideration if their dish was being sold in a leisure venue, e.g. staff costs, fuel, profit, advertising;
· suggest other information they may need/wish to provide for the consumer if their dish was being sold;
· identify how their dish would be stored.  

*If pupils do not know the cost of their ingredients, they could use a supermarket online shopping website to find out an approximate cost. This may be dependent on your school’s internet policy.
	




Costing a recipe template


Food labeling information
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	Plenary
What skills have pupils used during this lesson – not just practical! Write down a list ready to share if need be, e.g. knife skills, making a marinade, preparing and cooking raw chicken, using the hob, assembling, time management, working as a team, independence, literacy, numeracy, perseverance, resilience.
Take feedback from the group listing skills in categories. 
	




Homework
Complete an evaluation of your planning and practical work. Ask a friend or family member to taste your dish and give you feedback. How could you improve your planning, practical work and finished dish?

Extension activities of if you have more time
Investigate ingredients used to add flavour to dishes. 
1. Ask the pupils:
· Explain the difference between herbs and spices.
· Name three herbs and three spices.
· What are interesting flavour combinations? For example, tomato and basil, lamb and rosemary, and apple and cinnamon. 
· What are the advantages of using herbs and spices in cooking?
2. Show examples of fresh and dried herbs and spices. Investigate the difference using fresh and dried in cooking, for example how much fresh chilli would give the same flavour as 1 x 5ml spoon ground medium chilli powder when mixed with 50g natural yogurt?
3. Task the pupils to complete the Tasty choices worksheet. 

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.

	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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