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Lesson 14

Key Stage 3		Year 7		

Lesson number: 14	Date:

Time: 1 hour

Lesson title: Stir-fry
This lesson enables the pupils to acquire and demonstrate food preparation skills when preparing and cooking a stir-fry, e.g. acquiring and demonstrating food preparation skills, e.g. cutting, dicing, trimming, mixing, using the hob (stir-frying, boiling and simmering), and draining (if using dried noodles). The pupils will review and evaluate their dishes. 

Learning 
	Learning objective
	Learning outcomes 

	To acquire and demonstrate knife skills, mixing, using the hob (stir-frying, boiling and simmering), and draining (if using dried noodles) to prepare and cook a stir-fry.
	All pupils will …
	acquire and demonstrate knife skills, mixing, using the hob (stir-frying, boiling and simmering), and draining (if using dried noodles) to prepare and cook a stir-fry..

	
	Most pupils should …
	acquire and demonstrate knife skills, mixing, using the hob (stir-frying, boiling and simmering), and draining (if using dried noodles) to prepare and cook a stir-fry, and describe the food skills used.

	
	Some pupils could …
	acquire and independently demonstrate knife skills, mixing, using the hob (stir-frying, boiling and simmering), and draining (if using dried noodles) to prepare and cook a stir-fry, and explain the food skills used.

	To acquire and demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw poultry (if using), the hob and draining.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw poultry (if using), the hob and draining..

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw poultry (if using), the hob and draining.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw poultry (if using), the hob and draining.

	To calculate the energy and nutrients provided by the dish.
	All pupils will …
	calculate the energy and nutrients provided by the dish.

	
	Most pupils should …
	calculate the energy and nutrients provided by the dish and suggest improvements.

	
	Some pupils could …
	calculate the energy and nutrients provided by the dish; suggest and explain improvements.  





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 a stir fry. 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 – note your expectations, for example: preparing the ingredients carefully and accurately;
· preparing their selected flavouring ingredients;
· handling and preparing any raw meat*, e.g. slicing chicken;
· cooking noodles to add to the stir-fry (drain carefully);
· using a wok (or frying-pan) to stir-fry;
· using the hob safely;
· being hygienic and safe when preparing food.

* explain to the pupils that it is important not to wash the chicken before using it as this can spread harmful (pathogenic) bacteria around the sink area and kitchen. 

Further information can be found here:  Campylobacter: don’t wash raw chicken video (FSA) , Chicken hero video (FSA)
	
Lesson plan





Sizzling stir fry recipe
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	Main activity 1
Remind the pupils how to:
· crush the garlic;
· deseed and chop the chilli – safety reminders;
· prepare and grate the ginger;
· how to prepare raw chicken (or alternatives);
· prepare the selected vegetables.

Show the pupils the preparation and use of the wok; ensure key health and safety points are covered including temperature control. 

Remind pupils that they will need to cook noodles to add to their stir-fry – these need to be boiled and drained safely (unless they are pre-cooked and ready to use). 
	

Using the cooker videos
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	Main activity 2
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their stir-fry.

During this time, circulate the room to ensure that pupils are preparing ingredients and using the hob safely. In this time, pupils should prepare their ingredients;
· prepare the flavouring ingredients;
· slice the raw chicken (or other ingredients) carefully, preventing cross-contamination (ideally using a red board for the chicken and remembering to thoroughly wash and dry their hands after touching the raw meat);
· cook and drain noodles safely;
· use a wok (or frying pan) to stir-fry – heat the oil and cook the ingredients;
· combine the cooked noodles to the main stir-fry.

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.

All noodles for the stir-fry should be cooked. 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 stir-fry should be served in a container for storage. Ensure that containers are labelled with the pupil’s name, the date and the storage/reheating instructions. Store the cool stir-fries in the refrigerator within 1-2 hours.

Gather the pupils together to review the completed dishes. Ask the pupils:
· Why it is important to have similar size and shape ingredients for their stir-fry?
· What would happen if they added a lot of extra liquid to the wok during cooking?
· Why it is a good method of cooking? 
· Compare the visual appearance of the dishes and ingredients used.

Review the recipe for the following week (Spinach, potato and chickpea curry); discuss alternatives and choices that the pupils may choose.  Follow up questions on creativity task (given last lesson).

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


























Example storage labels














Spinach, potato and chickpea curry
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	Plenary
Ask the pupils to:
· State the main skills demonstrated today.
· Name 5 different coloured vegetables that could be added.
· Suggest two other types of meat, fish or alternatives would work well in a stir-fry.
· Explain how the recipe could be adapted to add flavour, colour or texture.
	



Homework
1. Using Explore food, or another nutrition analysis programme, calculate and evaluate the energy and nutrients provided by the dish you prepared and cooked. 
2. Continue the plan for the dish suitable for a teenager that you will be creating in week 17.
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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.
	



			1	www.foodafactoflife.org.uk
© Food – a fact of life 2020
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