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Lesson 2

Key Stage 3			Year 7		

Lesson number: 2		Date:

Time: 1 hour

Lesson title: Delicious deli salad
This lesson enables pupils to acquire and demonstrate food preparation skills when preparing and making a deli salad, e.g. peeling, slicing, chopping and grating. Pupils will also develop their knowledge of using the senses when tasting food and drink, and improve their sensory vocabulary. 

Learning 
	Learning objective
	Learning outcomes 

	To acquire and demonstrate knife skills and using small equipment to prepare and make a deli salad.
	All pupils will …
	acquire and demonstrate knife skills and using small equipment to prepare and make a deli salad.

	
	Most pupils should …
	acquire and demonstrate knife skills and using small equipment to prepare and make a deli salad and describe the food skills used.

	
	Some pupils could …
	[bookmark: _GoBack]acquire and demonstrate knife skills and the using small equipment to prepare a deli salad and explain the food skills used. 

	To acquire and demonstrate the principles of food hygiene and safety focusing on using knives, the kettle (if using), grater, peeler and other small equipment.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety focusing on using knives, the kettle (if using), grater, peeler and other small equipment.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety focusing on using knives, the kettle (if using), grater, peeler and other small equipment.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety focusing on using knives, the kettle (if using), grater, peeler and other small equipment.

	To define the senses, how they are used in tasting food and drink and develop descriptive vocabulary.

	All pupils will …
	define the senses, how they are used in tasting food and drink and develop basic descriptive vocabulary.

	
	Most pupils should …
	explain the senses, how they are used in tasting food and drink and develop a range of descriptive vocabulary.

	
	Some pupils could …
	describe the senses, how they are used in tasting food and drink and develop a wide range of descriptive vocabulary.






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 the deli salad they created (or a recipe that has been chosen for the whole class to make). Go through the learning objectives for the lesson.

Starter
Developing sensory vocabularies – write the name or show an image of an ingredient on the board. Ask pupils to suggest different words to describe each ingredient (appearance, odour, taste and texture). 
	
Lesson plan

Food, food images or food name list. 

Sensory vocabulary poster

Sensory vocabulary cards

Using your senses poster
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	Main activity 1
Ensure that all pupils have removed their blazers/jumpers, put on their aprons, tied back long hair, rolled up long sleeves and washed and dried their hands. Gather the pupils around a demonstration area, with your tray of equipment. 
Briefly talk through the recipe – note your expectations, for example:
· washing the ingredients before use;
· using a knife safely to prepare the vegetables on a clean chopping board;
· being hygienic and safe when preparing food.

Remind/show the pupils the two safe ways of using a knife (the bridge hold and the claw grip) and how to do them safely. Remind the pupils about the methods of preparation used for different vegetables and the size and shape required for their salad.

	
Aprons.

Equipment trays (knife, vegetable peeler, grater and chopping board).

Deli-salad recipes (pupils may have their own recipe   sheets), e.g. couscous salad, simple coleslaw

	20





	Main activity 2
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their deli salad.

During this time, circulate the room to ensure that the correct equipment is being used and that the two knife skills are being employed. In this time, pupils should prepare the vegetables chosen, safely and hygienically.  

Remind pupils that all washing-up should be completed, work surfaces should be clean and their salad should be placed into a container with a label (name, date and storage instructions). Refrigerate salads.

Circulate the room, checking that work areas are clean and equipment is put away properly.

	







Example food storage labels
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	Plenary
Ask the pupils to:
· Name four new skills they have learned during the lesson, and how these could be used in the future to cook other dishes.
	









Homework
· State the senses used in tasting food and drink.
· Name the five basic tastes.
· List five words that can be used to describe a) the appearance of food b) the taste of food c) the texture of food.
· Describe the appearance, taste and texture of the salad you created and made. 
· Ask two family members or friends to taste your salad and write down their comments. Encourage them to use good descriptive vocabulary.

Extension activities or if you have more time
1. Show a selection of ingredients used for dressings and pre-made dressings. Look at the ingredients used in the pre-made dressings (include lower fat options).
Ask and discuss with the pupils:
· Are the dressings the same? Are there additional ingredients, why?
· Why do we use dressings in deli salads?
· What flavourings can be used in dressings?
· What is mayonnaise made from? 
· How does the oil and vinegar stay mixed? What is an emulsion? (links to functions of ingredients and food science) An emulsion is a uniform mixture of two liquids, which would not usually mix, like oil and water, using agitation from whisking or blending to create a uniform suspension. Adding an emulsifier, such as egg yolk or mustard, can help the emulsion remain stable.
· What is the difference between a regular and reduced fat mayonnaise?
· How much do they cost?
· What alternatives could be used, e.g. yogurt base dressing?
· Show the pupils how to make ‘jam jar’ dressings. For example, add ¼ clove crushed garlic, 1 x 5ml spoon Dijon mustard, 2 x 15ml spoons white or red wine vinegar and 6 x 15ml spoons olive oil into a jam jar.  Screw the lid on tightly and shake vigorously.

2. Conduct an activity to:
· demonstrate how emulsions are formed;
· show which ingredients act as effective emulsifiers.

An emulsions activity sheet can be found here.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Requires pupils to: 

	· learn new vocabulary, relating it explicitly to known vocabulary and understanding it with the help of context and dictionaries.
	

	Main activities:
Requires pupils to: 

	· develop efficient reading and focus on the important features of a text – skimming, scanning and close reading. 
· learn new vocabulary.
	· use units of measurement to weigh and measure ingredients accurately.

	Plenary:
Requires pupils to:

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