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Lesson 10

Lesson plan

Key Stage 3		Year 7		

Lesson number: 10	Date:

Time: 1 hour

Lesson title: Something fishy
This lesson enables the pupils to acquire and demonstrate food preparation skills when preparing and cooking lemon and herb fish goujons (or spicy bean burgers), e.g. cutting, slicing, zesting, crushing, portioning and dividing, coating, and using the oven (baking). They will also consider the effect of heat and cooking on these ingredients. 

Learning 
	Learning objective
	Learning outcomes 

	To acquire and demonstrate knife skills, using small equipment, portioning and dividing, coating and using the oven (baking) to prepare and cook lemon and herb fish goujons (or spicy bean burgers).
	All pupils will …
	acquire and demonstrate knife skills, using small equipment, portioning and dividing, coating and using the oven (baking) to prepare and cook lemon and herb fish goujons (or spicy bean burgers).

	
	Most pupils should …
	acquire and demonstrate knife skills, using small equipment, portioning and dividing, coating and using the oven (baking) to prepare and cook lemon and herb fish goujons (or spicy bean burgers), and describe the food skills used.

	
	Some pupils could …
	[bookmark: _GoBack]acquire and independently demonstrate knife skills, using small equipment, portioning and dividing, coating and using the oven (baking) to prepare and cook lemon and herb fish goujons (or spicy bean burgers), and explain the food skills used.

	To acquire and demonstrate the principles of food hygiene and safety, focusing on knife skills, handling and cooking fish (if using), and using the oven. 

	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on knife skills, handling and cooking fish (if using), knife skills, and using the oven. 

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on knife skills, handling and cooking fish (if using), and using the oven. 

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on knife skills, handling and cooking fish (if using), and using the oven. 





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 lemon and herb fish goujons (or spicy bean burgers). Go through the learning objectives for the lesson.

Starter
Gather the pupils around a teaching area, with your tray of ingredients and equipment. Ensure that all pupils have removed their blazers/jumpers, rolled up long sleeves, tied up long hair, put on a clean apron and thoroughly washed and dried their hands.

Briefly talk through the recipe; ask the pupils to identify the key points that they should remember for example:
· preheating and using the oven safely;
· greasing/lining the baking tray;
· measuring accurately; 
· using knives and small equipment safely;
· using electrical equipment safely (if using);
· portioning/dividing, coating and shaping accurately;
· being hygienic and safe when preparing food.

	
Lesson plan



Ingredients tray
practical equipment


Lemon and herb fish goujons recipe

Spicy bean burger recipe 
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their fish goujons or spicy bean burgers.

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;
· grease/line their baking trays;
· measure their ingredients;
· prepare their fish goujons or burgers;
· cook their fish goujons or burgers.
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	Main activity 2
All fish goujons and/or burgers should be baking, as they take between 10-15 minutes in the oven. During this time pupils should be washing up, cleaning work surfaces and putting away equipment.

Gather the pupils together.  Review the effect of heat on their dish:
· Why have they gone brown?
· How has the fish changed in appearance and texture?
· How have the burgers changed in appearance and texture?
· Why did they use flour, yogurt/egg to coat the fish?
· How and why has the coating changed? 

Remind pupils that all washing up should be completed, work surfaces should be clean and their fish goujons and/or burgers should be cooling, ready to be placed into their containers (labelled with name, date and storage/reheating instructions) and refrigerated (within 1-2 hours).

Circulate the room, ensuring that work areas and work surfaces are clean, equipment is put away properly and the floor is swept.
	









Functional characteristics resources

Food functions poster

Example food storage labels
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	Plenary
Pose the following questions to the pupils to:
· State the main skills demonstrated today.
· Name one other fish that could be used.
· Explain the difference between white fish and oily fish.
· Suggest three ways this recipe could be modified.
· Name two other flavouring ingredients could be used.
· Describe how you would serve the fish to make it into a main meal.

	





Homework
· Name five different types of fish which could be used to make fish goujons.
· State three types of herbs or spices that could be added.
· Identify two dipping sauces could be served with the fish goujons.
· Describe how you would serve the fish goujons to make it into a main meal. 
· Suggest four top tips for making the fish goujons safely, hygienically and with accuracy.

Note: the homework questions can be adapted if pupils have made the spicy bean burgers instead of fish goujons.

Extension activity or if you have more time
Pupils could also make/taste a tangy dip (see recipes).

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require 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. 

	· use units of measurement to weigh and measure. ingredients accurately
· measure/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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