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Lesson 16

Key Stage 3		Year 7		

Lesson number: 16	Date:

Time: 1 hour

Lesson title: Koftas
This lesson enables the pupils to acquire and demonstrate food preparation and cooking skills when preparing and cooking lamb or vegetarian koftas, e.g. weighing and measuring, peeling, cutting, blitzing, dividing, forming and shaping, and using the grill. Pupils will also review their dish suitable for a teenager, planned for a future lesson.  

Learning 
	Learning objective
	Learning outcomes 

	To acquire and demonstrate weighing and measuring, peeling, cutting, blitzing, dividing, forming and shaping and using the grill to make lamb or vegetarian koftas.
	All pupils will …
	acquire and demonstrate weighing and measuring, peeling, cutting, blitzing, dividing, forming and shaping and using the grill to make lamb or vegetarian koftas.

	
	Most pupils should …
	acquire and demonstrate weighing and measuring, peeling, cutting, blitzing, dividing, forming and shaping and using the grill to make lamb or vegetarian koftas, and describe the food skills used.

	
	Some pupils could …
	acquire and independently demonstrate weighing and measuring, peeling, cutting, blitzing, dividing, forming and shaping and using the grill to make lamb or vegetarian koftas, and explain the food skills used.

	To acquire and demonstrate the principles of food safety and hygiene, focusing on using knives, handling and cooking raw meat (if using), small electrical equipment and the grill. 
	All pupils will …
	list and demonstrate the principles of food safety and hygiene, focusing on using knives, handling and cooking raw meat (if using), small electrical equipment and the grill.

	
	Most pupils should …
	describe and demonstrate the principles of food safety and hygiene, focusing on using knives, handling and cooking raw meat (if using), small electrical equipment and the grill.

	
	Some pupils could …
	explain and independently demonstrate the principles of food safety and hygiene, focusing on using knives, handling and cooking raw meat (if using), small electrical equipment and the grill.






Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0
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	Registration and introduction
Explain to the pupils that they will be making lamb or vegetarian koftas. Go through the learning objectives for the lesson. 

Starter
Gather the pupils around a demonstration 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 a clean apron on and thoroughly washed and dried their hands. 


Briefly talk through the recipe. 

If pupils are using chickpeas instead of lamb mince, they should drain and rinse them and then use where the recipe says lamb, i.e. add to the food processor with the other ingredients.  If not using a food processor, the chickpeas should be mashed with a fork or potato masher before adding to the other prepared ingredients.

 Note your expectations for the lesson, for example:
· preparing the ingredients carefully and accurately; 
· using the food processor safely;
· dividing and shaping the kofta;
· using the grill safely;
· being hygienic and safe when preparing food particularly when handling raw and cooked meat (if using);
· testing the meat to ensure it is fully cooked*.

* 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 the centre of a kofta). If not using a probe, the kofta should be steaming hot with no pink meat remaining.
	
Lesson plan



Ingredients and equipment




Koftas recipe
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	Main activity 1
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their koftas.
During this time, circulate the room to ensure that pupils are preparing ingredients and using the grill safely. In this time, pupils should:
· prepare their ingredients; 
· divide, shape and form the kofta accurately, ideally using a red board to prevent cross-contamination (if using meat);
· cook the kofta under the grill ensuring the heat is controlled and the meat fully cooked.
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	Main activity 2
All koftas should be under the grill cooking - they take 10 - 15 minutes, turning occasionally. Check koftas are cooked all the way through with no pink remaining.  During the remaining time pupils should be washing up, cleaning work surfaces and putting away equipment.

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

Ensure koftas are placed in labelled containers (name, date, storage and reheating instructions) and stored in the fridge within 1-2 hours.

Main activity 3
Remind the pupils that next lesson, they will be making the dish they created that is suitable for a main meal for a teenager.

Review the specific criteria that must be addressed. Challenge the pupils to check their recipe idea and to modify or adapt to meet the criteria if necessary.

The following criteria are to be used when planning your dish:
· must be a main meal dish;
· must be suitable for a teenager;
· use at least two portions of fruit or vegetables;
· use ingredients from the Beans pulses, fish, eggs, meat and other proteins group;
· use ingredients from the Potatoes, bread, rice, pasta and other starchy carbohydrates group*. 

· Pupils should aim to use wholegrain varieties where possible.

Ask the pupils to complete their planning.
	  








Example storage labels
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	Plenary
Ask the pupils to:
· Describe why it is important to ensure that meat is fully cooked.
· Name 3 alternative ingredients that could be successfully used in  
this recipe.
· State two accompaniments that you could serve the dish with.
	



Homework
Finalise the plan for your own recipe suitable for a teenager.  Bring in ingredients to make the dish next lesson.

Extension
Pupils should be encouraged to be creative with their cooking activities. Allowing pupils to choose ingredients to add to a basic recipe is one way of developing creativity but with the reassurance that the dish will be successful.  The Burger challenge, Kofta challenge (and supporting Dip selection) and the Sausage challenge can all be used to stimulate creativity and provide pupils with choice.

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.
· use a computer programme to calculate nutritional value.

	Plenary:
Requires pupils to:

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